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Tofu preparation from domestic and imported peanuts
(Arachis hypogaea L.)

Michiko Momma

Food Research Institute, NARO

Summary

In order to expand the utilization of plant protein resources, two domestic varieties (Nakateyutaka and
Chibahandachi) and one imported peanuts were subject to tofu preparation. While the rapture stress values of peanut
tofu were within 19.6~23.6 10°N/m’ , about a fourth of commercial soy tofu (Kinugoshi-type), it became comparable to
the value of soy tofu after straining overnight. Peanut tofu contained similar amount of protein to soy tofu, but its energy
was about 1.6 time of soy tofu because of the high lipid content. In conclusion, protein-rich tofu curd with high energy
was prepared from domestic and imported peanuts, avoiding dry roasting processing which might affect the allergenicity

of peanut food.
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