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Abstract

The optimum dehydration temperature of far infrared drier and Rubus coreanus powder concentration by
a response surface methodology were 61°C and 2% based on hedonic scores respectively, and the opti-
mum concentration of extract was 2% for the manufacturing of Rubus coreanus powder or extract added
soybean curds. The 1,000 ppm of grape seed extract or phytic acid additions were not significant dif-
ferences in hedonic scores of Rubus coreanus added soybean curd compared to those of control. While,
above that concentration occurred significant differences. The phytic acid had affected on aerobic and
gram negative bacteria growth and grape seed extract had affected on yeast and mold growth during 4°C

storage of Rubus coreanus added soybean curd.
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acid, glucuronide & & 73t UTHPang,
1996). Ei-te] AedHi é*é%‘_—oﬂ #3 AFES F
& ¥ HIZHUAIHLee et al, 2003), FEZEH}
(Yang et al.,, 2007), 33+3} 2 Eﬂ‘ﬁﬂi&f_-»]-(Cha et al.,
2001; Park3} Chang, 2003), anaphylaxis A &3}
(Shin et al,, 2002) F°] Ut} o]zg AFujHo R
2 o] BEAE o] &3 7 EoN o] &3
AP 2 glom BEZF(Choi et al, 2006), 2]
(Kwon et al., 2004), &, ¥, 974, H T o]&
LU=

TR 4353 hF(Ghcine max)= glycinin}
albumin §¢ Az Aupdwl ol &E|aY,
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isoflavone, saponin %
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Me 39S /871 E 3 UAtiung &
Cho, 2002). 779 ARY F4E Hstd FHE
microwavelt RO E AT 3= WH(Wust Salukhe,
1997; Prestamo et al., 2000), Ca®™0] HE 1 9]
9ol st sFES SIAR ARSI W (Lee
et al, 2001; Jung et al, 2000; Lee & Kim,
2004), T Ao REALTY AZF F Ue
fr71akel vt 7| EANS #H7leke WHE(Chun et al,
1997; Lee et al, 1990), &3] FIgaER
< FH7Fsk= WPE(Oh et al, 2002) Fo] REL
ATt

Helikphytic acidy> 7, 7 2 A& Tl &
Aspy aakst 9 FgAEd] g 2o g4F
AZAZAM G o)A TF T2 ABASH] B
SEHA BAlo] o3 IrhRickard & Thompson,
1997). &3F, EDTAS] diAA2A A slgike H]
Bl HyE2g doyle Z9XAd Vibrio
vulnificusoll et A E37F Aty B ok
(Chung et al., 2006).
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Streptococcus mutans *374E AA = &3 § o
kgl 71542 7 Uth(Jagetia & Reddy, 2002;
Borrelli & Izzo, 2000; Borradaile et al., 2003).
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Fig. 1. Apparatus for soybean curd manufacturing.
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Table 1. Sensory scores of Rubus coreanus powder added soybean curd by dehydration temperatures and Rubus coreanus

powder concentrations

Dehydration temp.(°C)  Concentration of Rubus coreanus %(w/w) Color Odor  Taste

Texture  Overall acceptability

Control"
90
70
90
90
70
50
50
50
70

W N W= = = NN W

500 500 500 5.00 5.00
453 520 413 4.00 427
653 553 593 5.93 6.53
447 533 467 5.13 4.87
400 500 5.80 4.60 5.07
587 553 567 5.73 5.67
520 533 520 5.27 5.20
6.60 600 593 547 5.87
527 553 533 5.33 5.13
487 540 4.00 3.80 4.00

YSoybean curd without Rubus coreanus powder.
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Fig. 2. Sensory scores of Rubus coreanus powder added
soybean curd as related to dehydration temperatures and
Rubus coreanus powder concentrations. A: color, B: odor,
C: taste, D: texture, E: overall acceptability.
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Table 2. Sensory scores of Rubus coreanus extract added soybean curd by Rubus coreanus extract concentrations

Concentration of Rubus coreanus extract(w/w) Color Odor Taste Texture Overall acceptability
Control" 5.00M% 5.00% 5.00% 5.00™ 5.00™
1% 3.92% SA7N 5.25M 4,75 483N
2% 408" 583N 567" 5.33 5.33%
3% 517 492 5.08" 458N 458N

YSoybean curd without Rubus coreanus powder
“Not significance



Table 3. Sensory scores of 2% (w/w) Rubus coreanus
extract added soybean curd by various phytic acid
concentrations

Concentration of Overall
phytic acid(v/v) Color Odor Taste Texture acceptability
Control" 4.00° 5.45™7 6,09° 5.55° 6.00*
1,000ppm  4.09° 5558 491° 5.73° 5.00°

2,000ppm  6.36° 5.64% 236> 2.73° 282
3,000ppm  6.18* 4.36™ 1.82° 2.64° 1.73

"Soybean curd with Rubus coreanus extract 2%(w/w)
INot significance
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Table 4. Sensory scores of 2%(w/w) Rubus coreanus
extract added soybean curd by various grape fruit seed
extract concentrations

Concentration of grape Overall
fruit seed extract(v/v) Color Odor Taste Texture acceptability

Control” 5.11M96.22°6.09° 6.56° 6.67°
1,000ppm 5.00™ 5.11°4.91* 6.22° 533
2,000ppm 5.33%3.33"2.36° 3.44° 3.44°
3,000ppm 420™ 4.11°1.82° 3.89° 3P

"Soybean curd with Rubus coreanus extract 2%(w/w)
“Not significance
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Fig. 3. pH changes of Rubus coreanus extract soybean
curd immersion solutions at 4°C storage.
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Fig. 4. Acidity changes of Rubus coreanus extract
soybean curd immersion solutions at 4°C storage.
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Fig. 5. Turbidity changes of Rubus coreanus extract
soybean curd immersion solutions at 4°C storage.
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Fig. 6. Aerobic bacteria changes of Rubus coreanus
extract soybean curds at 4°C storage.
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Fig. 7. Gram negative bacteria changes of Rubus
coreanus extract soybean curds at 4°C storage.
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Fig. 8. Yeast and mold changes of Rubus coreanus
extract soybean curds at 4°C storage.
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