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ABSTRACT

Soybean curd was prepared with the addition of mushroom to develop new commercial foods
and processing technique. The flake type of mushroom was appropriate to make soybean
curd. The size of flake of mushroom was 3~bmm and it is necessary for dried flake to soak
in water at 20C for 30 min. As results of sensory evaluation, the preferences of soybean
curd added Pyogo were showed 73.3% in savory taste and 63.3% in overall acceptability,
respectively. The content of [3—glucan in soybean curd added Pyogo was detected as 2.0%,
but that of in control was not detected. However, the radical scavenging ability of soybean

curd added Pyogo and control was showed similar level.

Key words : Soybean curd, mushroom dried flake, B—glucan, quality
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