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ABSTRACT

The toiu powder 15 the preduct rom sreund diisd tolu which can be used as an sllermative
protein source. The product nume as * law-Hie-Moaok™ from the mixture ol ‘ol powder and groind
pork was produced 1n this study, The effect of raw material wemperaiore and cooking time on e
gelation of “lan-Hu-“ook™ was studied, The resull shows thas 1 e maserial femporaiune was low,
the mixture lemperature during mixirg waz low oo Lhe bardness of gel, therelore, was increasad
wehien raw malerial temperanice was decreased, However, hardness of * lau-ln-Moeok™ gzl was ool
signiticantly changed when cooking Ume was increased from 20 o 40 min. The resuls from the
stnsory lest shows that overal] acesptance scores oi *lau-Hu-Mook™ which prepared from different
raw material temperaiutes and cooking tmes had nol sisnificantly different. In this sspsdment,
therefore, raw material was stored at 4 "C 12 hours prior production and cooking at 20 "C 20 min were
selected becanse of their Tnw cnst proaictien.

The eflfect of tofu powder erulsion and pround pork ratio snd amount of hydiocollold on the
gelation of “Tauw-Hu Mook™ was alse eluctdsted. Three kmds of hydrocolloids es zapioca siurch,
xanthan gum and guar gum were nzed. The resull shows thal three wes significant interaction hetwesn
of 1ofu powder emulsion and ground pork ratio and amount of hvdrocolloid on the hardness of gel.
When hydrocolloid amount was constant, nercasing m amount of pre emulsion, hardness of gel wasz
cecreased. When pro-cmulsion amounr was copstant, incressing in lapioca sfarch lrom 6 to 10 7m,
Fardness of gel was nol significanily chenge except weak gel In tae cage o xanthan gum and guar
gum, inereazing in theze hvdrocolloid from 1 o 2 am, hardness of gels was deereased axcepl weak gel.
The sensory test shows that if the mtio of tofi powsder emolsion and pronmd pork wasg chunged [om
FOA0 e DT the seasory score was decreased. U'n enhance the amount of tofu powder emulsior i

tie formnala, impeoving in davoer and lexture of “Taw-Ho-Mook™ were necessary. Therelors, e



seasoning of gartic and soup pasie were inereased and the pre-cmulsion from the ratio of ol powder
water und oil of 1:1:0.5 was uszd, The sroduct from the ratio of tofu powder emulsion urd ground pork
at £0:20 have higher scores from sensory test. Compared to all 3 kinds aydrocolleids, the product fom
wanthan gum (Tam} have the highest sensory scores.

“Tau-Hu-Mook™ kepl in polypropylene plastic bag al 4 °C could be stored for 11 days before
licir rancid flavor was detected. s taw material cosl was 60094 Baht'kg. The result shows that *Tau-
[u-Mook' contain 5203 % mosture, 1628 % protein, 1856 % B, 871 % carbobiydrate, 3.59 % ush

and 081 %o crude fihar,
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