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o ABSTRACT - TE139264
Tofu polvder is the product from ground dried tofu v~§vhich can be 'used -as an
alternative protein source. The effect of 3 coagtllants (CasO, 2.2 %, CaCl, 3.0 % and
MgSO, 2.2 %) on the quallty of tofu powder were elucrdated To evaluate the:r-.
emulsifying propemes, each tofu powder was mixed with orl and’ water to form emulsxon
The result. show that the emulsion stability frorn that of 'MgSO‘-t'ofu powder was
significantly higher than those of CaSO,- and CaClz-tofo powder. To compare the whey
separating -rfrrethod, the converrtionel method ‘of Apressing and centrifugation were used. The
effect of drying temperattxre (60°C, 70 °C and 80°C) . Were also studied. It was found that ‘
: regardless of whey. separatmg methods emuls:on stability of tofu powder obtained at 70 C
drymg temperature was greater than those of -tofu powder obtamed at of 60°C and 80°C.
However, whey separation by centrifugation gave tofu powder at higher yield and
- emulsion stability compared to pressing method. | |

| The effect of packmg method and temperature on the shelf life of tofu powder
were studied. The result show. that thlobarblturlc acrd (TBA) number of samples . packed in
laminated bag at normal atmosphere were sxgmﬁcantly higher than those of samples
packed in larmnated bag at vacuum condrtxon ‘The samples stored at 10 C had TBA
number significantly higher than those of samples stored at room temperature; However,
rto rancid odor was detected b:y ’sensory evaluation for all tofu powder samples after 3
months of storage. The protein'eo.htent of tofu powder ‘was about 2.5 times greater than

that of meat. | |
emmﬂuumm Of tofe powder waser and oit mw The
eﬁ'ectofratroof%powderwaﬁerandorlontheemhonst&bﬂitywas studied. The
'.result showed that pre-emulsron made from the mrxture of tofu powder water and onl at
:1:0.75 had the significantly better emulsion stability than those of others. This pre- |
emuls:on could be added to meatball at 30% of pork weight. The result. of sensory ‘test
- showed that overall acoeptance from panehsts of this meatball was not srgmﬂcantly
drfferent from that of control. The cost' of raw matenal of meatball that added pre-

K emulsron at 30 % pork: wexght 'was decreased 1213 % when compared to that of control.



