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Study on the Optimization of Types and Concentrations of
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Abstract

The objective of this study was to improve the texture of Surimi Tofu by addition of various flours and con-
centrations. Surimi Tofu was produced using surimi grinding with salt and mixing with emulsion prepared by the
mixture of water, Isolate Soy Protein (ISP) and soy bean oil (7 : 1.5 : 1 by weight). The mixture was steamed and
cooked by deep-fat frying. The formulation was emulsion 70.26% . surimi 23.4% . ice 4.68% and salt 1.67% by
weight. In this study, ISP, wheat flour, glutinous rice flowr, tapioca flour, full fat soy flour and defatted soy flour at
2.5 and 5% of the total mixture weight were added to improve the quality of the surimi tofu. It was found that the
2.5% glutinous nice flour was the most suitable for this product. Hunter L, a, b values and cutting force were 53.46,
894, 2378 and 1865.73 g, respectively. Sensory evaluation was the highest in flavor and taste scores (P = 0.05)
The proximate analysis was 61.90% moisture, 14.45% protein, 9.46% fat, 2.58% ash and 11.61% carbonydrate. by
weight. Microbiological analysis indicated that the total viable count and yeast & mold count were 25 and 20 ctu/g
sample. respectively. Moreover, pathogenic bactena including Escherichia coli, Staphylococcus aureus. Vibric
cholerae and Salmonella spp. were not found. These product met the standard of refrigerated cooked food. Medical

Science Department.
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