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Applications of Sensory and Instrumental Analysis in North Tofu Quality Evaluation
QIAO Ming-wu,ZHANG Ying, YANG Yue,SHI Jia-nan,SONG Lian-jun

(College of Food Science and Technology, Henan Agricultural University ,Zhengzhou 450002 , Henan , China)

Abstract: North tofu quality were studied by sensory evaluation and instrumental analysis in this experiment. There were good
correlations between sensory evaluation and instrumental analysis indexes of twenty four soybean varieties. Hardness, gummi-
ness,chewiness and L" of instrumental analysis were correlated with general acceptability. The correlation coefficients were
-0.642, -0.447, - 0. 620 and 0. 624, respectively. The regression equations of each correlated indexes were established.
And F value and correlation coefficient reached significant level. Soybean varieties fit for North tofu processing were chosen by
cluster analysis.
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Table 1 Soybean varieties in this experiment
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Table 2 The standard of sensory evaluation of North tofu
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Table 3 Correlations of sensory evaluation indexes

BT RR TR fifi i S & 0% ST e
Sensory evaluation indexes Hardness Flavor Taste Color General acceptability
i B Hardness 1
JRBk Flavor -0.143 1
13 Taste -0.647** 0.200 1
6,% Color 0.353 -0.126 0.030 1
JATT 252 P General acceptability -0.554%* 0.189 0.485* -0.426 " 1

n=24;" FIR 105 =0.406 ML ; "7 FIR o0 =0. 521 MM BE

n =24; " indicated ry o5 =0.406,significant correlation, * *

indicated ry o, =0.521 , highly significant correlation.
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Table 4 The variation of texture characteristics and color indexes of North tofu
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Traits Minimum Maximum Range Mean SD RSD
1 i Hardness 1058.613 7554. 445 6495. 832 4640.708 1912.254 2.427
#Hitf: Springiness 0.472 0.858 0.386 0.755 0.091 8.295
iR Cohesiveness 0.280 0.406 0.126 0.354 0.032 11.056
K E M Gumminess 108. 128 867.569 759. 441 317.978 211.101 1.506
NH I Chewiness 109. 046 764.207 655. 161 267.444 175.239 1.526
[7] 55 P4 Resilience 0.035 0.095 0.060 0.070 0.018 3.861
L* 47.460 62.135 14.675 55.765 3.923 14.215
a” 0.430 4.270 3.840 1.840 0.980 1.878
b* 7.445 16.020 8.575 12.041 2.073 5.808
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Table 5 Correlations between sensory evaluation and instrumental analysis indexes

fifi )& Hardness JXUE Flavor [71 )&% Taste {t,7% Color BAR R 2P General acceptability
fifi i Hardness 0.405* -0.146 -0.262 0.402 —0.642 % *
P Springiness -0.216 -0.116 0.18 -0.049 0.106
FiBR PE Cohesiveness -0.383 -0.018 0.225 -0.168 0.191
G Gumminess 0.555** -0.204 -0.283 0.291 -0.447"%
PHIEPE Chewiness 0.538" " -0.265 -0.464 " 0.256 -0.620" "
[n] %5 #4: Resilience -0.338 0.030 0.216 -0.181 0.073
L -0.212 0.092 0.243 -0.494* 0.624**
a” -0.078 0.090 -0.199 -0.152 -0.054
b* 0.177 0.138 0.014 0.432* 0.17
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Table 6 Regression analysis between sensory evaluation and instrumental analysis indexes

B EE TEER [l 4 Jr 2 F1E R
Sensory evaluation indexes Regression equation F value
fif ¥ Hardness( Y, ) Y, =4.780X, +5.201 9.795* * 0.555*
1% Taste( Y, ) Y, = =3.372X; +7.568 6.020 * 0.464 *
{47 Color(Y;) Yy = -0.101X, +0. 162X +10.390 6.590 * * 0.621**
SR 3237 P General Acceptability (Y, ) Y, = -0.166X, —-3.107X; +0. 121X, +8.906 15.553 % * 0.837**
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Table 7 Clustering analysis on general

acceptability of north toufu

A (R) eSS B L B S
Varieties ( Lines ) Category Distance
i 30 1 0.385
#0175 2 0.222
h# 13 1 0.385
wa9 5 1 0.385
i 41 2 0.222
J& 00252 1 0.615
J& 01-14 3 0.500
JH 3 16 3 0.500
& 11 1 0.385
INF 2 0.222
84-70 1 0.385
G 1 0.615
KIGH 1 0.385
K#ET 1 0.385
h g 24(82-24) 1 0.615
HES 2 0.778
Wl B 2 0.222
# 92116 2 0.222
%29 1 0.615
#5 98120-5 1 0.385
# 06202 2 0.222
#0102 2 0.778
5 94059 2 0.222
597196 1 0.615
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