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Relationship Between Production Conditions and Taste Component of Tofu on the Market

EEF mZET e A BT NI T BE T
Kanako Fujino, Ayako Ishisaka, Yuko Ogawa, Kazuko Shimada

Abstract

In order to examine the influence of production condition on the taste and flavor of tofu, we measured saponin,
maltol and free sugars contents in 13 kinds of tofu which were made by different manufacturing process and
heating method. In batch method, boil-holding time in the heating process of go (slurry of ground soybean)
affected the maltol content in tofu by the balance of production from thermal decomposition of 2,3-dihydro-
2,5-dihydroxy-6-methyl- 4H-pyran-4-one (DDMP) saponin and loss by volatilization under high temperature.
Thus, it was suggested that the appropriate condition of boil-holding time resulted in increase of maltol content
in tofu. On the other hand, the maltol content in shilken tofu (kinugoshi-dofu) made by continuum method
slightly increased when the boil-holding time in heating process of go was longer. In sensory evaluation, it had a
tendency to be rated less intense for beany flavor and unpleasant taste with the increase of maltol in tofu.
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