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Development of Antioxidant Light Food Chiba Tofu and Its Storage Quality

ZHAOQO Ju-yang, SUN Xin-meng, YUAN Hui-ping, XIONG Ting

(College of Tourism and Cuisine, Harbin University of Commerce, Harbin 150030, China)

ABSTRACT: The effects of different catechins on the quality of light Chiba tofu during storage were studied to provide
experimental data and a theoretical basis for the development of light Chiba tofu. The texture characteristics, color dif-
ference, thiobarbituric acid value, peroxide value and sensory quality of light Chiba tofu were measured under different
storage times (0, 1, 3, 5 and 7 days). The effects of catechin addition on the quality and antioxidant effect of light Chiba
tofu were analyzed. The results showed that with the increase of storage time, the hardness and chewability of light eating
Chiba tofu increased, and the viscosity and elasticity decreased; L* and a” showed an upward trend, and b" showed a
downward trend; The addition of catechin can slow down the increase of POV and TBARS. Based on the experimental
results of physical and chemical indexes and sensory indexes, it is concluded that the product has a better antioxidant ef-
fect and higher sensory score when the addition of catechin is 0.03%. Therefore, the addition of catechin can effectively
improve the storage period of light Chiba tofu and improve its storage quality.
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Tab.3 Sensory evaluation criteria of light food chiba tofu
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Tab.4 Effect of catechin addition on texture characteristics of light-eating tofu

- LR BT 5380 %
LD I 5% Fisf 1] /d PO KN
0.01 0.02 0.03 0.04 0.05

0 9.31£0.05" 9.32+0.07* 9.30+0.02° 9.20+0.09° 9.20+0.10* 9.28+0.02°

1 9.62:+0.04° 9.52+0.95° 9.43+0.04° 9.38+0.02° 9.360.05" 9.3240.05"

fif iy 3 10.35+0.05¢ 9.87+0.07° 9.80+0.06° 9.63+0.03° 9.82+0.04° 9.71+0.07°

5 10.81£0.03%  10.59+0.03¢  10.51+0.04*  10.03+0.03°  10.36+0.06°  10.48+0.04°

7 11.10£0.02°  10.88+0.03°  10.83+0.05°  10.34+0.05°  10.47+0.05°  10.52+0.07°

0 4.48+0.04° 4.51+0.04° 4.50+0.11° 4.47+0.04° 4.50+0.02° 4.52+0.02°

1 4.78+0.03° 4.73+0.05° 4.75+0.04° 4.62+0.03° 4.76+0.05° 4.65+0.03°

NEL g 3 4.97+0.02¢ 4.90+0.03¢ 4.84+0.03° 4.81+0.04° 4.81+0.02¢ 4.82+0.03¢

5 5.35+0.06° 5.23+0.04¢ 5.16+0.02¢ 5.02+0.02¢ 5.07+0.03¢ 5.07£0.01¢

7 5.73+0.04° 5.63+0.03° 5.48+0.02° 5.33+0.05° 5.40+0.05° 5.35+0.04°

0 3.96+0.01° 3.97+0.01° 3.97+0.02° 4.01+0.01° 4.01+0.01° 3.99+0.01°

1 3.65+0.01° 3.65+0.05" 3.70+0.02° 3.82+0.03° 3.82+0.04° 3.89+0.02°

J0E b 3 3.44+0.03° 3.50+0.09° 3.55+0.05¢ 3.60+0.02° 3.61+0.03¢ 3.7140.04¢

5 3.16+0.04¢ 3.14+0.05¢ 3.25+0.02¢ 3.33+0.04¢ 3.33+0.02¢ 3.30+0.02¢

7 2.83+0.03° 2.93+0.02° 3.0420.06° 3.17+0.03° 3.16£0.01° 3.1440.03°

0 3.45+0.02° 3.43+0.01° 3.43+0.02° 3.45+0.02° 3.41+0.02° 3.42+0.01°

1 3.25+0.02° 3.28+0.01° 3.32+0.03° 3.34+0.01° 3.26+0.02° 3.28+0.02"

il 3 3.02+0.02° 3.20+0.02° 3.16+0.01° 3.23+0.02° 3.19+0.02° 3.16+0.02°

5 2.78+0.03¢ 3.02+0.03¢ 3.06+0.02¢ 3.10+0.02¢ 3.06+0.02¢ 3.04+0.02¢

7 2.63+0.04° 2.7240.02° 2.84+0.04¢ 2.86+0.02¢ 2.80+0.02¢ 2.81+0.03¢
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Tab.5 Effect of catechin addition on color difference of light food chiba tofu during storage

®5 IFRAMEXNBERTREEMFAEEEHHN

JLE R it 73 80 %
a2 I 5% Fsf 8] /d papiiti)
0.01 0.02 0.03 0.04 0.05
0 66.98+£0.27°  65.35£1.00°  63.49£1.33"  63.54£1.03"  64.10:0.37"  64.55+0.72°
1 64.10£0.48"  63.76£0.95°  63.05£1.38°  62.70+1.11°  63.39+0.89°  63.10£0.46"
L' 3 57.37+£0.45°  58.68+£0.78°  57.32+0.98°  58.83+0.74°  60.06+0.18°  60.07+0.57°
5 54.89+0.56°  55.44x120°  56.44£0.96" = 56.00+2.19  56.31x1.60°  57.81+0.49¢
7 53.64£0.27°  53.64£1.13°  53.66£0.96°  55.49+0.51°  5524+0.75°  55.87+0.58°
0 3.08+0.05" 3.56+0.27° 3.46£0.06" 3.71£0.04* 3.85+0.09* 4.09+0.04°
1 2.7140.04° 3.13+0.09° 3.16+0.08" 3.52+0.04° 3.63+0.04° 3.83+0.05"
a 3 2.48+0.05¢ 2.66+0.13° 2.84+0.08° 3.2440.05° 3.43+0.04° 3.5440.04°
5 1.98+0.04¢ 2.46+0.07¢ 2.62+0.05¢ 2.88+0.07¢ 3.27+0.09¢ 3.34+0.06°
7 1.70+0.02¢ 2.19+0.01¢ 2.44+0.06° 2.70+0.06° 2.91+0.05¢ 3.16£0.06°
0 12.64+0.07° 12.47+0.09° 12.47+0.02° 12.40+0.04 12.43£0.06*  12.38+0.03°
1 13.09+0.08° 13.12+0.05° 13.06+0.06" 12.85+0.08° 12.70£0.07° 12.51+0.04°
b’ 3 14.29+0.12° 13.99+0.06° 13.70+0.10° 13.49+0.05° 13.34+0.04° 12.83+0.05°
5 15.41+0.22¢ 15.40+0.06¢ 14.90+0.10¢ 14.56+0.04¢ 14.13+0.02¢ 13.16+0.59¢
7 16.71£0.21° 16.37+0.06° 15.92+0.03° 15.47+0.05° 14.90£0.06°  14.28+0.03°

T a—e o [Al—4b B AE AN R8T ] () 225 Pk 22 5% (P<0.05)

BEEBLG o  AA E AR A He 22 RRAE T ATk 3%
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Fig.1 Effect of catechin addition on peroxide value of
light food chiba tofu during storage
T A—E FROR R — b P4 A2 A [ Wi 18] 25 5 3% (P < 0.05);
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WAL B2 Y Viepars TE AR TL LI 2, Fifi 25 00 s [ F)
FER, XFHRA T 0 S JE ) Vrgars (B TF 3 B &8Pt
(P<0.05), FWATIUEJF AT 7 RAW 8 &L -
BETHEENYLE Vipars TEN 1.83 mg/kg, I i =
55 5 RIFX HRALAY Vipars (H F T3 6.54 mg/kg, BT
HILAARFIE N 0.03%. 0.04% . 0.05%A4bH£H (i
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WLAS R Bas el DAl & T 0 2 4L, HAe
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Fig.2 Effect of catechin addition on thiobarbituric acid
value of light food chiba tofu
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Tab.6 Effect of catechin addition on sensory evaluation of light food chiba tofu during storage

~ X LR TE 7 EU%
FebR I 3% i ] /d popiizka:]
0.01 0.02 0.03 0.04 0.05
0 89.52+0.62° 88.75+0.8" 88.79+0.77*°  88.32+0.88" 87.63+0.07° 86.55+0.82°
T 1 85.97+0.50°  86.17+0.75°  87.39+0.34°  87.11+0.82° 85.49+0.15° 84.51+0.64°
; 3 79.0240.50°  79.74+0.25°  81.4440.77°  82.62+0.82° 81.39+0.18° 79.17+0.60°
4y 5 72.7240.51¢  73.98+0.63%  75.74+0.53¢  75.32+0.25¢  75.55+0.04¢ 74.7840.66°
7 61.82+0.56°  64.90+0.48°  64.34+0.46°  66.23+0.76° 64.35+0.95¢ 63.68+0.26°

TE: a—e FIR [F)—Ab 020 AL 7 [F) U JR0 ) 1) 17 B8 2 1 22 5 (P<0.05) o

3 4k
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B REPERE AR, FEACH RN ME SR, SGE
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$70.03%, K HIMARE T EES, UAIERERN
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