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Effects of Heat Treatments and Addition of Isolate Soy Protein on the Texiture of Aseptically
Packaged Soybean Curd

Choi II" and Lee Kang-Pyo. Foods R&D Center, CJ Corp

For ambient distribution and long shelf hfe, aseptically packaged soybean curd was manufactured. Heat
treatments at 120°C, 130°C, 140°C for 1-12 sec were compared. After heat treatment processing, package
processing was performed under aseptic condition with TBA21 packaging machine. UHT(Ultra high
temperature) treatment caused aseptically packaged soybean curd to lower hardness and deteriorate
quahty of it. According as heating time increased, the relative hardness gradually decreased in all three
temperatures. It took 12, 6, and 3 sec to have hardness of which below initial 80% at 120°C, 130°C, and
140°C respectively. The effect of addition of isolate soy protein was investigated The addition of isolate
soy protemn to manufacture aseptically packaged soybean curd had an effect on increasing hardness of it
at the level of p<0.01. Gumminess and chewiness of aseptically packaged soybean curd showed a highly
statistically significant increment at p<0.0l. Springiness of it was statistically significantly different at
p<005, But there were no differences in cohesiveness and adhesiveness as compared with control.
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