240368

A A o 4 & ar U o
¥91304 MIRAUNMLAEMs B gMsnuInyIdrasa 1 ln
4 = =y Qd e
Forivan ARy deiuth
-d' ) ar = = =
yor3gyan MenmaasuHIUAn 0133 una Ty lagn1eemis

3 o w
Pszsrunssumsifinm 599aAT191501514 2510 TaR

s v
UnNaaed

A g a Y T o g Y¥ a
Wiesninilyminmsuaniazuazmsidemdovoudiivaon 1ol suhldgwaauiesie
o 9 =% ar = = oar rj‘d ¥ e ol Ig ar ar
suiluazdeudumsindelu auddviivedesmsdnuitmsieanngunmdnuiloduiaunas
& 3 g T " =y I=1 o
swgmsiusnweudvaea l4'ln lasdnasanaznounaziou lxi luTasiivansudng
MME (MTGase) #11%1un1en1sd uazfinunlse@ninmvesmsldasiudosssuna
=1 ot Y ar =8 ow s a EJ'QII 1 =
WivndousumsiFmstudedunsziniou]snall vinamsnaasmunmsiauas
= [ e o . a w .
anaznou 3 ¥ila Taun nuniiFoudama (magnesium sulphate; MgSO,) tinaidiundiama (calcium
= £ 3 ar
sulphate; CaSO,) 1tazng In luaanuan Inu (gucono-8-lactone; GDL) 39wag 0.1 lagtimiinues
@ A ¥ ° ] o g W 2 L 1 ¥ v @ o o '
Fagay Timwsoimldwaveudidvaealloudwsaunuiulaudnduildinageuas
i = =t 4 = ~ o [
(p<0.05) daumaanon lusi Ty Tnsibvansmdngaiivai 1Flumamsd ludadmdovas
: o o o Y =4 =] - :3' ar ¥ a
0.2, 0.4, 0.6 uaz 0.8 Tagihwin lnash ldwalinnuudus uRuIuaudadiuveson laal
P 3 = o ¥ k) 4 o o A
AU (p<0.05) Tasmisameu lailudadiudovas 0.8 TnamlddnyaemsiveuTo
' 4’ =4 J = df ~ o e? Y = w =2 g
yosoymanuIiuIY azdoaiu Januilwiledertuuiniu uazdus Innvouiy Tai
A = St o t & o o A = 1
W anaadwiiaanan lddnuinstaogmsinuinu lasldassudosssunad 1dun Ty
= 3 :’ ar 7] =1 ar o
Fu (Anudududosas 0.005 0.010 0.015 lastiminvesingay) nazeyiusuos la Tnwu
¥
-4 -] o ar -
fie nglamiiulelasaaslsa (anududuievaz 1 2 uaz 3 Tamimiinvesiagdu)
= ar w oA Yy 1 - 4 ki E4
nlSsuisusuasdwudodunsizd 1dun wiamsuuud @nududuissaz 001 0.05 0.10
.3' Y @ = 4t o Y @ g
Tagtimtinvedingay) wag InunmaFousesiua (ANUINIUsosas 0.05 0.1 0.15 lag
:' ar o = g 4 = 1 = =
Wninvesingay) usnyinguugll 30£2 ssradod wumsian luguievas 0.01
3’ ar o s oA aoa 24 o e Y WL
uag 0.015 Tasthmiinvesingay Hiszdnsnmlunistaogmsinusnyudivaca ldln1d
T o ar o o a3y 9 1 te e w = A
WU 15 Junaz 20 Jumudray luvazidigvaea la lnidumstudosiiadu
g w v a R ~ )
annsanuia1dline 3 Ju Jufendhgvaealy lnfdnlugu dSumdevas 0.01 Tae
Oy o ar =] 4 l& 3 l:l.. ¥ -3 Ci
ihminvesiagAvmnudeissnindiulSuaiimunzaudemsus Inanniiga Tasfnun

4 Mo A g w - o ¥
msifasunlasgunimvveadiinaealy lndinuinungungiiaie 1dun 5 10 25 uag
30 efUFAITIA WUNRUHQUIMIIZAY TUMSIAVInYIAIiaealu InAD 5-10 Bam

a 4 3 o ¥ @ LRLE) ' o g 4 -
L“ll'm“ﬁﬂﬂﬁlﬂi]Bﬁ'liﬂimﬂ‘ﬂiﬂ‘kﬂ!ﬁ'Iﬁﬁaﬂﬂvl‘\Julﬂk!ﬂﬁ'lﬂﬂ’J'l 20 U WINMUNGUNHY 25-30 B3N

= o 3 1 o 1= a
lﬁliﬂkﬁlfﬂfl'%gﬁ?ﬂ'}iﬂlﬂv'lﬂﬂ’lﬂﬂ?‘l 10 m;m“]um 159U



240368

Title Quality Improvement and Shelf-life Extension of
Packed Egg Tofu
Author Miss Pimpit Sangpan
Degree of Master of Science in Food Technology
Advisory Committee Chairperson Associate Professor Pranee Warasawas
ABSTRACT

The major problems of packed egg tofu are breaking during cooking and spoilage which
lead to the use of food preservatives. This research aimed to study the improvement of packed
egg tofu texture and to prolonged its shelf-life. The effects of coagulants and microbial
transglutaminase enzyme on texture and shelf-life were studied. Performances of natural and
synthetic preservatives on shelf-life extension were compared. It was found that 0.1% w/w of
magnesium sulphate (MgSO,), calcium sulphate (CaSO,), and glucono-S-lactone (GDL)
decreased gel strength of tofu (p<0.05). Addition of 0.2, 0.4, 0.6, and 0.8% w/w of commercial
microbial transglutaminase (MTGase) significantly increased gel hardness (p<0.05) with
increasing enzyme concentration due to their superior fine-strand and homogeneous gel texture.
The addition of 0.8% w/w MTGase was chosen for shelf-life study. Natural preservatives were
compared with synthetic preservatives; nisin (0.005, 0.010, and 0.015% w/w); chitosan derivative
as glucosamine hydrochloride (1, 2, and 3% w/w); ethyl paraben (0.01, 0.05, and 0.10% w/w);
potassium sorbate (0.05, 0.1, and 0.15% w/w). Egg tofu was stored at 30+2 °C. It was found that
addition of 0.010 and 0.015% nisin could extend shelf-lifc of packed egg tofu to more than 15 and
20 days, respectively. Addition of other preservatives gave shelf-life of less than 3 days. Egg tofu
with 0.010% nisin was chosen for a study on effect of storage temperature. The storage
temperatures of 5, 10, 25 and 30 °C were studied. The suitable temperature for storage packed
egg tofu was 5-10 °C. These temperatures could prolong shelf-life of egg tofu to more than 20

days. The tofu stored at 25-30 °C spoiled within 15 days.





