NISNAIU NN RIS UNITHR AN AN UNBINTNIRIS B

Development of tempeh for the production of a vegetarian food product

991300 ASUIA WAT WHSINSDE aNNY
Wicharinee Sreenuan and Patcharaporn Thomking
‘NP EwAlUIAENITBNNT ADUEANENANERS NUANEREAEINN

*Department of Food Technology, Faculty of Science, Siam University

UNARER
NUAEARRITUANINIINARIMNaI5E  (UawAna)  Ieeldnudldamaes Faiflu
ARSI A NN sMIndawWAReRaeITas Rhizopus oligosporus @naWug NRRL 2710 Liluniswimun

v Y oa

a a o & o & o v & & ~ a
LAZLNHNAITNUARNN VR UBINARNTUTN LL@zLﬂuWWQL@ﬂﬂiuuiﬁﬂUN‘Ll'ﬂ:ﬂﬂ Iﬂﬂﬂ’]ﬂ@ﬂ\?m@?qmﬂmﬁqw

al

@

30 aaades Hwea 21 dalue arnmsdneniswdnyafagraniasgulae lddaunanaes
Windje 5.5 3N lunau@s wudiesddszneumamilunBunomonnamu @in losiu dule Tlsduuay

ﬂ’]ﬂllvl,ﬁll,ﬂ‘iﬁ] flﬂ"]%’ﬂﬂﬂz 7.78 4.80 55.10 3.95 11.51 UAY 16.81 AINAAU Lﬁfaﬁﬁmmﬂmwmmu

v v (2
=

% £ o ] U 1 o o % v o 1 [~ v £
Wit ludnodnuesas 15 25 uaz 35 slavminginge 5.5 nfu nuddaAnagaImauusanmud]
E Yo o Y a dl = o [~ YU a s
Sppar 25 MHFUNstaniuandEinenniige Awhdafuagnmaunifasar 25 113ATIEIN
29U UMINAN NUINBHNANNTYL 11 Tusiu Wwle Tlshu wazansTulawmsniansesay 13.78
6.89 5.46 57.33 4.15 WA¥12.36 MINATAL

AEIARY : uil, 8119894335 (UalAnia), Rhizopus oligosporus
Abstract

This research studied the process of vegetarian food (vegetarian salt fish) called soy bean
tempeh fermented by Rhizopus oligosporus NRRL 2710 and incubated at 30 °C for 21 h, which
developed a new product and new alternatives for consumer. The process of standard vegetarian
salt fish formula used 5.5 g of bean curd.The chemical composition of vegetarian salt fish was
analyzed. The contents of moisture, ash, fat, fiber, protein and carbohydrate were 7.78%, 4.80%,
55.10%, 3.95%, 11.51% and 16.81% (w/w), respectively. Bean curd of vegetarian salt fish formula
was substituted with tempeh in 15%, 25% and 35% ( 5.5 g bean curd basis ) From the sensory
evaluation, it found that 25% substitution of tempeh accepted from panalist. The chemical
composition of bean curd of vegetarian salt fish was analyzed. The result shown that the contents
of moisture, ash, lipid ,fiber, protein and carbohydrate were 6.89, 5.46, 57.33, 4.15, 12.36 and

13.78%, respectively.
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