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ABSTRACT

Effect of soybean varieties and tofu powder processing on the quality of the tofu powder was
studied. Soybean varieties (CM 60, SJ 5 and ST 2), the commercial coagulants (2.2% CaS0O,, 3.0% CaCl,,
2.2% MgS8O0, and 3.0% MgCl,) and drying methods (tray dryer, drum dryer and freeze dryer) were studied
with respect to their effects on the quality of tofu powder produced. Soybean varieties influenced the
quality of soybean and soymilk and also affected the functional properties of tofu powder. Tofu powder
obtained from CM 60 having a high yield and good functional properties. Calcium ion coagulant induced
tofu powder with a high sblubility and magnesium ion induced tofu powder with a high emulsion activity.
The tofu powder which was dried with freeze dried had a high solubility and high emulsion activity but
low emulsion stability.

Effect of tofu powder on functionality, textural parameter and microstructure of surimi
emulsion gel were studied. The tofu powder (20, 40, 60 and 80%) was replaced for surimi as pre-emulsion
to formulate emulsion gel. The tofu powder caused increasing of emulsion stability, water holding
capacity (WHC) and hardness of the gels. Microstructure observation supported texture profile analysis

(TPA) and functionality results.
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