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The tofu powder is the product from ground dried tofu which can be used as an alternative
protein source. The product name as “Tau-Hu-Mool™ from the mixture of tofu powder and ground
pork was produced in this study. The effect of raw material temperature and cooking time on the
gelation of “Tau-Hu-Mook” was studied. The result shows that if raw material temperature was low,
the mixture temperature during mixing was low too. The hardness of gel, therefore, was increased
when raw material temperature was decreased. However, hardness of “Tau-Hu-Mook” gel was not
significantly changed when cooking time was increased from 20 to 40 min. The result from the
sensory test shows that overall acceptance scores of “Tau-Hu-Mook” which prepared from different
raw material temperatures and cooking times had not significantly different. In this experiment,
therefore, raw material was stored at 4 °C 12 hours prior production and cooking at 90 °C 20 min were
selected because of their low cost production.

The effect of tofu powder emulsion and ground pork ratio and amount of hydrocolloid on the
gelation of “Tau-Hu-Mook” was also elucidated. Three kinds of hydrocoiloids as tapioca starch,
xanthan gum and guar gum were used. The result shows that three was significant interaction between
of tofu powder emulsion and ground pork ratio and amount of hydrocolloid on the hardness of gel.
When hydrocolloid amount was constant, increasing in amount of pre-emulsion, hardness of gel was
decreased. When pre-emulsion amount was constant, increasing in tapioca starch from 6 to 10 gm,
hardness of gel was not significantly change except weak gel. In the caée of xanthan gum and guar
gum, increasing in these hydrocolloid from 1 to 2 gm, hardness of gels was decreased except weak gel.
The sensory test shows that if the ratio of tofu powder emulsion and ground pork was changed from
70:30 to 90:10 the sensory score was decreased. To enhance the amount of tofu powder emulsion in

the formula, improving in flavor and texture of “Tau-Hu-Mook” were necessary. Therefore, the

seasoning of garlic and soup paste were increased and the pre-emulsion from the ratio of tofu powder
water and oil of 1:1:0.5 was used. The product from the ratio of tofu powder emulsion and ground pork
at 80:20 have higher scores from sensory test. Compared to all 3 kinds hydrocolloids, the product from
xanthan gum (Igm) have the highest sensory scores.

“Tau-Hu-Mook” kept in polypropylene plastic bag at 4 “C could be stored for 11 days before
their rancid flavor was detected. Its raw material cost was 60.94 Baht/kg. The resuli shows that “Tau-
Hu-Mook™ contain 52.05 % moisture, 16.28 % protein, 18.56 % fat, 8.71 % carbohydrate, 3.59 % ash

and 0.81 % crude fiber.



