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Abstract

This research aimed to: 1) Study to identify
producing firm tofu. 2) Study to evaluate the effect of
germinated soy bean on overall qualities of firm tofu
produced by optimized recipe.3) To study the
chemical and physical properties of high-GABA firm
tofu from germinated soybean milk. The findings
revealed that formula 3 was found to be the most
suitable basic formula for making firm tofu, consisting
of raw soybeans, 5% distilled vinegar, and water.
Sensory evaluation showed that panelists highly
accepted firm tofu made from germinated soybeans
soaked for 24 hours, with average preference scores
of 7.58, 7.56, and 7.70 for appearance, aroma, and
taste,

respectively. The firm tofu made from

germinated soybeans contained 27.44 mg of GABA,
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which was higher than the firm tofu made from non-
germinated soybeans, which contained only 15.33 mg
of GABA. The brightness (L*) of both tofu formulas was
not significantly different. The green value (a*) of tofu
from germinated soybean milk was -1.30, while
the yellow value (b*) of the basic formula was 16.51.
The firmness of the basic formula (31.14 N) was higher
than that of the germinated soybean formula (11.23
N), while the softness of both formulas was similar,

at 5.58 N and 5.36 N, respectively.
Keywords : tofu, soybean, GABA
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