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Fig. 1. Effect of concentration of garlic on the yield of soybean
curd.
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Table 1. Effect of garlic concentration on textural properties of soybean curd

Textural properties”
Garlic concentration - -
(%) Hardness Adhesiveness Cohesiveness Springiness Gumminess Chewiness

(10° dyne/cm?) 63} (%) (%) (€3] (8
0 1.8530.0599*? -3.030.00° 96.60+14.79° 96.6317.49* 261.31£35.72 255.73152.59*
50 2.3610.133° -5.020.00* 80.93+£10.31** 88.7216.51*° 283.30+36.87 253.75152.84°
10.0 2.2910.0767° -5.010.82* 99.04+10.207 91.59+4.82° 279.52+25.62 257.23+35.93"
20.0 1.6310.0736° -21.3312.36° 62.56%7.70° 79.1413.92° 185.15186.17 110.96+14.73°

YValues are meantSD (n=4).

?Values with different superscripts within the same row are significantly different from the others at 5% level by the Tukey test.
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Fig. 2. Change of pH in immersion solutions of soybean curd
during storage at 15°C. @: ordinary soybean curd; O: soybean curd
containing 5% garlic; ¥ : soybean curd containing 10% garlic; V:
soybean curd containing 20% garlic.
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Fig. 3. Change of pH in soybean curd suspension during storage at
15°C. @: ordinary soybean curd; O: soybean curd containing 5%
garlic; W : soybean curd containing 10% garlic; V: soybean curd
containing 20% garlic.
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Fig. 4. Change of total microbial counts in soybean curd during
storage at 15°C. @: ordinary soybean curd; O: soybean curd
containing 5% garlic; ¥ : soybean curd containing 10% garlic; V:
soybean curd containing 20% garlic.
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Effects of Garlic Addition on Quality and Storage Characteristics of Soybean Curd (Tofu)

Yeon-Joo Park, Young-Lan Nam', Byung-Rog Jeon', Nam-Soon Oh®> and Man-Jin In* (Department of Human
Nutrition and Food Science, Chungwoon University, Hongsung 350-701, Korea; 'Tacan-gun Agricultural Development
and Technology Center, Taean 357-903, Korea;, “Department of Food Science and Technology, and Food Science
Research Center, Kongju National University, Yesan 340-800, Korea)

Abstract: The effect of garlic addition on quality and shelf-life of soybean curd was investigated. The yield of garlic
soybean curd slightly decreased in proportion to amount of garlic added. In the case of texture, hardness of the garlic
soybean curd increased when 5~10% garlic was added, whereas hardness, adhesiveness, cohesiveness, springiness and
chewiness significantly decreased in the case of 20% garlic added. Microbial counts of soybean curd stored in
sterilized distilled water as tofu-immersion solution increased, whereas pH decreased during storage at 15°C. During
all storage periods, microbial counts of the soybean curds containing garlic were always lower than that of the

ordinary soybean curd. These results imply that garlic is a useful additive in suppressing the proliferation of aerobic

microorganism and has a potential use in extending the shelf-life of soybean curd. According to yield, textural
properties and shelf-life data, the suitable concentration of garlic was around 5~10%.
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