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Study on the Characteristics of Tofu Gels Formed by Different Coagulant
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Abstract; The study aimes at the differentiation of tofu produced with different coagulants. The tofu gel was prepared by single
coagulant (acid pulp, calcium sulfate, magnesium chloride) and compound coagulant (sour calcium sulfate) respectively,
and then the impact of different coagulant on the pH, gel strength and water holding of the tofu gel were researched. Mean-
while, the microstructures of tofu gel were compared, and the effect of compound coagulants on the tofu gel properties was
studied. The results showed that the pH of tofu gel showed a downward trend with the addition of different coagulants, but the
rate of decline were different. The solidification rate of tofu gel produced by different coagulants were different, the solidifica-
tion rate of magnesium chloride > calcium sulfate, solidification rate of the compound coagulant was slowly first and then fas-
ter. The gel strength and the water holding power showed first increase and then decrease with the adding amount of single co-
agulant increasing. The tofu gel prepared by compound coagulant has stable three-dimensional structure, higher degree of
cross linking of protein molecule, homogeneous distribution pore between gel network of which the microstructure was better
than that of tofu gel prepared by single coagulant.
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Fig. 2 Effect of different coagulant additive amount on strength and water holding of tofu gel
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Fig. 4 Calcium sulphate tofu under electron microscopy
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