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i (transglutaminase, TG) 3 FIAS [ 4 5 [ 5000 GLIE DA ek . A8 etk . OWSS M SRR . 3k LAiE
L 21551 KRG AR R, A MgCl, .GDL 1 TG, W5 BE AL ik B2 v pH L S BE S B 57K 1 (water
holding capacity, WHC), W/BVERT . K4p431i . WONSEHSEIE R, LR 3 FhEERTR(MgCl,. GDL Hil TG)i#
FAEIESY A 0.20% . 0.45%71 0.20% . MgCly T (Twger,) A e i Bl FH S (pe) | HAERLEL(GY) MITFE
B4 (G™), TG fit G (Tro) b T H{H, GDL M (Topu) iAo 3 FhE T FI#ERE S 27L& 70 7 W4 & A
4, FEBI p-hB S, RIS REILE (low-field nuclear magnetic resonance, LF-NMR)4E 3 i /R GBS P
3 A, MBIRERES BRI KA A H1K o Tyge, BEBCHRE R 5[(62.0£0.66) g], (B MZEASHIHIEE; Top BERCHREL N
(20.8+1.33) g, MIZEEERIFEART IS, Trg HA BER MBS BE[(54.6+1.63) g, BB MR 45t . 4518 3 FlsEfEl
N2 SR AR TR], TR T SRR A [R] B 5
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ABSTRACT: Objective To study the effects of magnesium chloride (MgCl,), glucono-d-lactone (GDL) and
transglutaminase (TG) on the texture, rheological properties and microstructure of tofu. Methods The soybean
variety “Wandou 21551 was used as raw material, adding MgCl,, GDL and TG to prepare tofu, respectively. The pH
during the gelation process, gel strength, water holding capacity (WHC), rheological properties, water distribution
and microstructure of Tofu were determined. Results The optimal addition of 3 kinds of coagulants (MgCl,, GDL
and TG) was 0.20%, 0.45% and 0.20%, respectively. Tyci, had the highest critical strain (yc), storage modulus (G”)

and loss modulus (G”), Trg was in the middle, and 7gp; was the lowest. The 3 kinds of coagulants could lead to the
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unfolding and recombination of soy milk protein molecules and increase the f-sheet content. Low-field nuclear

magnetic resonance (LF-NMR) results showed that there were 3 peaks in tofu samples, representing bound water,

fixed water and free water. Tyzci, had the highest gel strength [(62.0+0.66) g], but the network structure was

rough. Tgpr gel strength was (20.8+1.33) g, and the network structure was relatively uniform. Ttg had high gel

strength [(54.6+1.63) g], and uniform and dense network structure. Conclusion The characteristics of 3 kinds of

coagulants for tofu preparation are different, so different coagulants can be selected according to the needs of

processing.

KEY WORDS: Wandou 21551; magnesium chloride; glucono-d-lactone; transglutaminase; tofu; gel property
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EATEEEREEYZ —, KEESAEN. IR
Wi A: R E SR, RULTEY R ORI, AW
GREM ., 2K, AREERE T, BAabim.
W B RREE A PSSR R G E AR M,
T AE G P INBEE R MR A, FF il — 2K
FEERE M 45 450 2 p Y HR, E A IREE R T S K
BEREALENP . A A &R T, SR PR EEAE
PEJRIF, TR BRSO PN 4 3 125 500 56 A — S /K O 1A R R
ok, TR —Fh DR ES, 78 M B FMg™ . Ca®”
&y, HSEMPERT, AHEREIE R =2 MRS . AR S
FET 5010 P 25 1 L PR R [ ol A B 2 3, DRI 45 1™
H—E B X P
T i A% A R PR FH A5 B 5 O G2 fk 8% (magnesium
chlorid, MgCl,). %i%j ¥R M s (glucono-d-lactone, GDL),
T AP0 2 7 e S 4 S Ik M 7 % W (transglutaminase, TG)A
T R R, el e A A A B Bk v e T e ik T
A TR IR FEMEE b o- 2 22 TR A S5 B DA i 2 0 25, 1 o
SF iy g B AR SR TG 53
B, )5k 48 O IE B 1 RVE W R IS IR B e R, A
TG WYER TGRS, RIZ™ W B B aE s | ik
FINHIBAE; QIN Z5Mg TG 11 S raBE R, 198 T BEIK
SR Rk (water holding capacity, WHC)#, P45 25+

Y oI BUR I S BEIR . — ik, MeCl 75 1Y SIS 15 241K,

BERER, BEFR B ELE™, 1 GDL i 4 19 =28 P B 4K
AT 2 T EWOF TR, AR AR LA
[, PEPEANIA], dnA 8 N Bz g G, A7 2 NS0
HEA AR 8 & B 105 A AR, dnfy L
WA SR, Al A R, A L] B EE S N AR T T
Y BAA N T2 L. 5351, ARTRIDISE 24
TEBE W RN | S5 BRI R A IT & 55 L 205, 2
W AN TR)BE 1150 ) o6 SIS ORI S 22 S . DAL, R
AN [ B8 1050 ) 5 2 T B A AT ARG A, 6 A AN ] Y
TN SRR RN R, LA Ay G0 A 7 e e v 5 [
R PRI AL BEah . ASBFSE 50 LA MgCl,. GDL Al

TG B 150 ) 2 20, Sl A X BT R R I A e
K353 A5 LL R (ROULZE AL 5 R, 0 AN [ 35 [ 50 il 2 114
LI BEAT R S MT, hy I 0 A 0 TR i S A A
155,

1 #R5ERZE

1.1 MR5RF

BT 21551, B, HRBAE KRB
FRERAE, T 2021 4EFAE I IR

ORI G250(4EE 99%, b Al FRHARA
ml); HaEme . A, B, Sesh. gk m . v
FREL 2 WA . MgCl,. GDL(ZMHT4k, 254 F k=it
AR A F) ), 1-2K e 3k -8- ZE B % £ (8-anilinonaphthalene
1-sulphonate, ANSY(ZHE 97%, | iEFTH: T A AL RHEL ARy
AR FD; TG (1000 Ulg, 1T.95—Mg Ay B (545 PR 7).
12 UFE5EE

IKA MS3 JERIE A #E (T8 1KA A Fl); GR22GII =
BRSO HL(H 4 HITACHI /A 7]); TA-XTplus JFA4Y (35 F
Stable Micro System /3 ] ); Nicolet 6700 f# BLIH-21 /%Y
(3 Thermo Nicolet /A &); DHR-3 i 281X (35 [ TA {2820
F]); NMI20-015V-1 #ZEIAR BAR BT AR (14130 B+
HABR/HE]); Gemini 500 #IZHEHH F BB (FERE Carl
Zeiss 23 A)) o
1.3 ZWFE
13.1 Z2HeHE

FRE 300 g JodulE: | KRG, HHREM 1:3 (m:n)iK
KT (12 h)o LA 1:8 (m: V) BJESE HEEE S 2 min, FEH
100 HIEA W IELIBR R Bl 4 G, HAEFRBHT
PR B A B R

MgCl, HIERHI%: A RMEMmAIZREK S, 55
100 mL 85 F¥REE N 8% (m: VWA T3, A B R K n#ik
B, VR HE A —E 1) MgCly, #iiHH 5 min {58055
£ 85°C/AKW PRI 30 min, JEMEMHE] . FESRETAE ] Tugcr,s
TE A°CYKFAIRAE G A7 5 2 i 22 o
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GDL E &Ml &: £ B EmEzEmKP, 745
100 mL 2 AR BE 7 8% (m: VB E3R, A E3RKs n#t
L, BEJG A —ER GDL, itk 5 min i I ME G
FE 85°COKIAMRIR 30 min, VKKIEE ., BEMTZ N TopL,
TE 4°COKFRIRAF LR E HEAT 5 B2 o o

TG R FIFMH&: £ RMIEMEIZERK R, A5
100 mL 2 AR BE ] 8% (m: VB E3R, A E3RKs n#k
OB HFEIMA—ER TG, J& 45°C/KIBHH 30 min J&
90°CAbHE 10 min LLUKEE, WKAERH FERATA N Tre, 1
4°CURFE AT TR T AT 5 B2 D E o
132 2R#HBZILGNE

M4 ZHAO S GBI 77 1%, 43 I BL i Ellman 357 Al
Tris-Gly Z2 iR LA 2 #F it i 15 % e (free sulfhydryl group,
SSH)F . FREL 0.02 g AT S35, 4807 Tris-Gly Z&
Wi, 78 25°C R 4i3E 30 min, 8000 r/min, 25°C&14: R B0
20 min 5 L& WS Ellman iR A (3 mL+0.03 mL)FH &
FRRMEAN )V 15 min, IEREFAE 412 nm ZLWTROGEE, [
B, AR TR I ERE M R AR E . -SH SR
PR R(D):

10° x D x Ay,

4
_SH = 1.36 x 10 (1)
C

P, -SH ke i il e i 5 ik (umol/g FEF); 1.36x10°
24 DTNB B /RIEFE R B D ARG FRAREL 1.01; Agpp WA
FE 412 nm ARPWEIETEE; C SAFE A SR 2O ER 15 B VR T
(mg/mL),
1.3.3 2 REA®FARMEGNE

M FANG %I 51k, i ZOGHAER ANS I 52 FE 5h
1Y FE T 7 7K P (surface hydrophobicity, Hy). FABEEREE 5% thizs
W (pH 7.0, 0.01 mol/L)F B fh, 133 0.25% (m:V)EIHE
W .o 25°CHEHE 30 min, B.0>(10000 r/min, 4°C. 20 min)J5
RIS, FEar ke LIS RE 100, 50, 25 i1 10 £5ED N

FFINRL AR ] RO IR ER 2 v AR C 1] AN'S J5E(8 mmol/L),

B3 mL AR, 2B 60 L ANS J5, TRSI#E 15 min
JRAE 25°C ., 390 nm(BUA AT 484 nm(k SFHBH) 44 T
9 Y5 (fluorescence intensity, FI), 3 F 2 & itra
WETE I E R IR R VR . Ho W€ O FI (AR FEA
JEH B 1 I AR bR
1.3.4 pH &N &

Sext pH i T, SRJ5 EEE A pH 7 E,
it L
1.3.5 JRA4EH. BIRSEREH M A

%2 ZHAO FOW ik, JFH 543 (texture profile
analysis, TPA)H BN BRI, AT & P/36 #k
A P/5 Bk S AR, IR/ 20 mmx20 mm
W E, B P/36 ¥R3LiEAT TPA S0 o JR 4l X ik
BAF: WA 1.00 mm/s, SZEHE 5.00 mm/s,

W5 HE 5.00 mm/s, filt & 15 g HRPEZE KM )y B
W BECTREE, FIF P/5 RS THE S BRI o B Byl 2, JF
B T2 ) e K JTiC s BE R . B 5.0 mm/s 1Y
1 B 2R B B AR K BRI 5 mm, Il KT,
1.3.6  #FREegnz

$p7K It (water holding capacity, WHC)f4Il 22 XU 2511
B IR EIE S B 0.5 g TS AL, BT E.OHL, 4°C,
10000 r/min 0> 10 min, BREK, FREFIRFEMS. WHC
A Q)IHAE:

/4
WHC=—L x 100% 2)
t

K, WO RIREEE K BB R (g), W DR
FREAKAE(g).
1.3.7 AFEetirshstisndr

4% ZHANG 22 )ik, R KBr FE AL, JeilbtT
B, FUETRER I, 7E 4000~400 cm ' P BEUEST
32 YA . ENLIANEEEG, A 1600~1700 cm ! ik B
MIRE I, SR BAF A TILE, TR R E A
138 Aidsm

s WANG 20k, 78 25°CHEA T AR F14, 1H
EHAN 1 Hz, T 0.01%ZFHTHEINE] 100% . i 5E I 5t
NAERH (pe))5, #EATH A4 (0.1~10 Hz)o
1.3.9 RGBS HT

M4 ULLAH U007 i, (R e ER (low-field
nuclear magnetic resonance, LF-NMR) 3= % FH >R 52 Bk
i 8 T 3 B (R FNK A3 TR, FERI ARG 1 % 22 48 B
R EER K TR ARG, T, R Carr-Purcell-
Meiboom-Gill (CPMG)FHIME . ZHLE AT : HRIR
18 MHz. j&%& 200 kHz . [EIJEHFE] 0.2 ms . S5A5AF[E] 5000 ms.,
SAFFERT AT ] 0.08 ms. WA 15000 YK [\ F1 8 I EE
R B8 R A T 5 2 00 43T
1.3.10 2 /& B e9 S A g 4246 b T B A AL o 7

%% QIN Tk, AT B SERRE S B4
F . f# 85 (scanning electron microscope, SEM)WLER . Fkf b
VI, BRT IR R4, B WA . 5 RUR 55
h 200,
14 HELESHH

TR 3 VAT, S5 R LOE B EhR U 25 %
/R, BEEd Excel 2016 1 SPSS 22 #AF4r#r, FHAIM
Origin 2021 B4

2 FER5HH

2.1 HAALIRIE FE FNATE A9 L1
POUb B SN TR FEA T R, B R LU R R R
—ERRE AN B 1A B8 T T3 -SH FI H, B Hsb 33
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Y el B g kh ] 20 12 o skt |2
1210 L s
a a a 1.0x10° 1 a a a
| v B M, Helt2 T N B
4 | -
2 8.0x10¢ & 1% ab I I % g 8.0x10 b 2 3 I é
S soaof [ |05 geoaop B bF 103
# . 5 B ¢ &
4.0<10% | e 4.0x10% 1 i
: 15 B 15 B
2.0x10* 2.0x104 F
0 : 0 0 0
R 85 90 95 100 W 5 10 15 20
PR E/°C FAb FR A E]/min
T ARG PRG3R 4 2R I A7 1 235 M 22 57 (P<0.05), Tl
P Ab PR FSE (AT ] (B) X 524 35 128 00 R 13 T it K P P4 5 M
Fig.l1 Effects of heat treatment temperature (A) and time (B) on free sulthydryl group and surface hydrophobicity of soybean milk

IR, S5RFW, XTIE4H-SH F1 Hy fA%, BEHbI
RIS 95°C, E3K-SH Al Hy Bin. RE#% b B
BEER TR, SIEAMNEEME, 5 FEERIT, B
TEERTE 235 F4 PR3 B4 U 85 3 2 g /K 2 A R e R 1, M
M5 -SH F1 Ho (380, W i3t 250758 fF 5 ik B
Xt R G B R NSS4 5 R e — B P,
PAb FERE S K T4 B 0 TR, -SH K Hy 38,
XSG AHE G 45 AL . AR R R T DA B
VLR RSy 4 2528, 7S, 11S il 158, Hidr, 7S F1 118
B R Z NI, NIU ZEUSEE5E & B 7S A8 3 BE 20k
65~70°C, 118 AR R A AE 92°CHE A o TEARTEGH,
T 5] 95°CHt, GRLE LT84 t:, g5 A
JETFT, Mi-SH Fl Ho B8R, MakZ: Tt SR 2 100°C,
P H AT L AR VRN (P>0.05) [ 1B &5 R BIR, M4
PALPERE] S 10 min B, -SH F Ho 353048 K (H, 4kEL38n
P BRI E], RS B B N (P>0.05), AT LAIA
A SE A RIT . R, e A Ak L R RS ) 43 1)
}4 95°C A1 10 min,

2.2 MgCl,y GDL 71 TG FMERMMKL

TPA JH TS & i Sk 450", MgCl,. GDL Ml
TG A& 5 A BE R R, T 0o 0 25 52 ) R 1 o
FAEPERO, Rk, e AT R AL, H L TPA SHONIE
Brig¥%, #E MgCl,. GDL il TG AR .

22.1 MgCl, FAn &4 # %

B3R 1 WRAE Y, MgCl, e i 25 52 ) L (0 il
(P<0.05), i % 585 119 L1 Y8 AT S8 38 4 1) 5% ik (P>0.05) o
MgCly A AR5 1 5 58 ] 38 B2 b, ik [ s i) 2 )55
HURE T L0 PRk TE2E, X S5 PRSP S5 R —5, 4
MgCL # 4 7 0.10%~0.20%F, B MgCl, & it g3 m, 7
MR RN, SRR S R S S G o i e
(P<0.05), 2 MgCl, BN  0.20%4k S M E 0.25%
A, R S R (R oA B S M I (P>0.05), =

JE 3 0.30%HFURFEAR, Ik, #iE MgCl, B fEdsmnaE
K 0.20%.

F1 MgCLARMEXMEE TPA HIFIE
Table 1 Effects of MgCl, addition on TPA of tofu
e, Mg SMbmmo B R
0.10  198.68+18.69Y 0.965+0.007* 0.824+0.016" 0.424+0.006"
0.15  325.71+27.95° 1.02240.063" 0.844:£0.008™ 0.447+0.007"
0.20  570.52+31.80% 0.996£0.004° 0.858:£0.004 0.464:0.006
0.25  590.23£24.52" 0.989+0.002° 0.864+0.007" 0.465+0.008"
0.30  505.80+9.51" 0.988+0.010" 0.843+0.031" 0.434+0.028"

1 FSIARRNG SR S AL B 25 5(P<0.05), TRl

2.2.2 GDL F iz by # &

2 s GDL WXt G . sib: . m&E 4%
TR SHE . GDL @ ik ARG pH, i 2 SN
PAEH SR A 2REE, DT IE— 2D 2 O DTBE ], P 3R 2 WA,
1E GDL #A0EN 0.30%~0.45%3E FI NI, B GDL GSin& il
Hehn, SUEEESAOREEE SRS, {224 GDL 2K
EIIE, M 0.45%3EINE] 0.50%, TIERORERE | St TTAARE
{5, RUI 52245 b S35, GDL 2 2 o) T 88 s 2 46 (g 184
EAPREER), EMIERVEREE GDL &1 F, TSR RS
Fretbrain . &, #iE GDL A K 0.45%.

%2 GDLAMEXEE TPA KT
Table 2 Effects of GDL addition on TPA of tofu

e MR Bbmmo B B
0.30  66.23+3.25° 0.814+0.002%  0.306+0.010° 0.167+0.005°
035  72.78+2.58" 0.848+0.004°  0.375+0.019° 0.206+0.016°
0.40  93.04+2.64" 0.903+0.011° 0.564+0.012° 0.309+0.018°
0.45  97.48+1.30° 0.930£0.006" 0.681+0.010° 0.368+0.017°
0.50  73.21+3.44" 0.827+0.022° 0.304+0.016 0.126+0.010°
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223 TG FAeEt Rz

TG IR IR S8 TPA BRI Z5 SR 3 iR, X4 TG
TINHE R 0.10%~0.20%0F, Fifi TG & HEAYBEI, SRR
Tl 8 | ook PR Tk i (P<0.05), T TG &
0.20%J5, AkSHm TG, MR . #UPk R kA4 B v R
(P>0.05). GUO B3I i3 T MBI 45 1, BIE v 1 TG
AR RBAR LR 0 SR EEIR M A RR . TF TG 138
KA T 7 IO M 1) ok fre i A 5 S R 1 2, 6 2 Uk
JE—E G OLT, WL S 2Bt 2 e 1Y, TG
il P A S BRAR AN, BEEARSERE N TG RYdshn i,
TENEPIBZ (25T, BRRIE S 2 it — 25 7= 1 50k,
I, TG RNRETCHREEHE R AR s et . 2%, #E TG i
BN R 0.20%.

*3 TG HRMEXZE TPA BIFN
Table 3 Effects of TG addition on TPA of tofu

TG
YAl
%
0.10 87.24+4.00° 0.919+0.004° 0.912+0.014° 0.660+0.007°
0.15 101.79+3.15% 0.970+0.007° 0.960+0.025" 0.691+0.005"

i /g P /mm Bk B

0.20 117.99+3.30* 1.037+0.033* 0.988+0.005™ 0.724+0.011%
0.25 116.87+1.69" 1.039+0.016° 0.996+0.011*  0.732+0.036°

0.30 118.79£6.00° 1.033+0.021* 0.941+0.048°  0.707+0.008™

2.3 FEEREFIXERKIZIZS pH BIF2T

R 2 vI%, 7 3 PR S BB B fe
N GDL MY 53K A% pH #AIK, 4 5.62+0.03. H T GDL
WA W, EERCPERYE, B EEARE R PR E
PR F, E LARERIR R pH, i FLHz R 8 1 i %
R, M2 A=A 2, U MeCl, %5 S B sl
R, SRR pH 1E 10 min 24 BRI, BEE &
(RS, F 2 pH K 5.86+0.03, Hit, 0~5 min /& & pH

72 ¢ —a— MgCl,
—e— GDL
—a— TG
6.8 |
o 6.4 |
=
6.0 |
5.6
0 5 10 15 20 25 30
fi5f ] /min

2 USIIAS RIS [ 50 5 SR IR R o pH A2 fb ik
Fig.2 pH change curve of soybean milk system after adding
different coagulants

PEREAR, T 5~10 min B, pH FEAREE A . & FHF 1
TE R £ B A0 HO I R Fac e 6, T80 pH
R (A IL pH IR /N T RS BE 70, X6 pH A9 FEAR I
AN SRR S B P [ e — SR, e R T 0 U R
SRR BT B A 2 R O [ A R o S el e i
AU ZE R . Mg MBI, 1 H A —A~ B
TEHLT, DRI ARSI MgCl, J5, 605 ] P 142 22 pH it
AR, U GDL 53 pH FERECAZEY . T TG LU
JRSE 5 S WE R R b M S LA, sl fifk
Tk B 22 AR [R] ¥ Tk S 54 B8 SO NG, (i 8 (1 0 & 2SS B, TRLIEAS
SRR pH P2
24 AEIEERIXEEERREEF WHC #9520
VR E AT WHC A S Ty S R 3R 0L
W 3 R, TR R 22 B R A 7K 58, T, BERE
TR AR, H(62.0+0.66) g, TrgIXZ, A(54.6+1.63) g, TapL
RAflf, HA(20.841.33) go Mg™ i 2 A PANLIEHLA, JIA K
SRR, SR b o [ B 2% S5 R AR ¥ 5], Rk
B WHC JEA R AF 1 o T T B I 2% 52 0 53 1R
(35 TSR AR (] 7), FEF PR 4 1 110 05 M i 8 e e
A WHC,

80 ) 4 100
[ Bedicdiiles
70 [ dwHC g
60 b mim
480

20
b 50 c S
= 40 | ! 170 2
2 30 =
B c 160

20

10 L 150

0 40

MgCl, GDL TG
R RIES

PE 3 AT 3 1500 ] % 25 4 B e 5 B2 R WHC
Fig.3  Gel strength and WHC of tofu prepared by
different coagulants

2.5 ARIEEBEFIEEMOIILERER RSN
=R

L2141 (Fourier transform infrared spectroscopy,
FT-TR) 3= 5 IR0 Hr 2K (1 R 0 — b7 S [l 790 il 4
S FT-IR [E1(4000~400 cm YU 4 Fii/R. BEE 146
(1600~1700 cm ™) EEE T L5 - C=0 S HhiR% -

FRAE FT-IR [, 8 & FE i 1 0 E5 ), a3k 4 s .
VN TINAN [+ 958 11 700 # A i 2L 36 1 o 1 R AR AR AT & P E A,
T T8 L 0 R R B AR, RRE R
B-ITEEH, TN, N TopL B Tger, P8 Tre, a-BRIE B
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FVEREAS, M p-HT A & R A N (P<0.05). FLH, Trg B
i BB S RIRE, N(35.3620.36)%, 1M TopL Fhih p-ITE
Friib, HA1(28.19£0.55) %, T p-Ir & MRRIREE M, &
AT LUK K S A BRORE e P, AKARAER SR, I Tro FfRbD
WHC fdf, X5E 3 55 WHC A8 (b & —30 .

PRI
TG l

GDL

MgCl,

W

1 1 1 1 1 1 1

4000 3500 3000 2500 2000 1500 1000 500
PK/em!
4 ASIFIBE [ A g FT-IR
Fig.4 FT-IR diagram of tofu prepared by different coagulants

BEILEY%

x4 TEREFNHEEEPEIAEZEAN_RELSH
Table 4 Secondary structure analysis of soybean milk protein in
Tofu prepared by different coagulants

W

el Hill%

o-MEHE/ % pATRI%  BEEfRI%

TIKKY  13.46£0.26" 25.61x0.42° 34.60+0.49° 26.33+0.54°
MgCl, 11.77£0.19° 33.50+0.52° 29.88+0.24° 24.85+0.33"
GDL  12.75+0.14" 28.19+0.55° 33.90+0.69" 25.16+0.10°
TG 11.2420.17% 35.36+0.36° 29.42+0.40" 23.98+0.29°

2.6 REFEMEST

P SA HFESRII R AR I IR, T R il 2 B AR A
HIAT R o T HLAE /NI I AR T (R AR (AT 0.01%~5.00%35 ]
M), ATLLACHGERER (G S AR TE G, R — & Lk

A 10°f

= MgCl, ° GDL 4 TG

.IIIIIIIIIIIII-...+ yczll%
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Fig.5 Strain scanning curves (A) and frequency scanning curves (B) of tofu prepared by different coagulants
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Table 5 T, relaxation times and corresponding peak areas of tofu prepared by different coagulants
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Fig.7 Appearance and SEM image of tofu prepared by different coagulants
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