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Materials and Methods 
Materials 
       
Lì peanuts were obtained from Tay Ninh province in Vietnam. Average weight of 1000 seeds is 
420g, diameter 7-8 mm. Seeds do not have insects and have characteristic odor. 
      
Spinach (Flat-leaf spinach) was purchased in a local market in Ho Chi Minh City, green, no 
insects, characteristic odor. 
       
CaSO4.2H2O was from Xilong Chemical Company (China). 
       
Water was treated and had pH = 6.7 from Green Solution Company (Vietnam) 
 
Equipment 
The grinding apparatus Philips (Volume of tank: 2000 ml, 500W, 15000 r/m, China). The heating 
machine Midea model MI-SV19EH (1900W, China). The wooden mould was 6x10 cm. 
 
Methods 
Soft tofu processing 

 

Figure 1. Process for developing soft tofu. 
      
Peanut tofu was produced by traditional methods with slight modifications. Peanut grains (80g) 
were soaked in 200 ml (1:2.5, w/v) of tap water and stored under normal conditions (28-30oC) for 
4.5 hour. The soaked peanut was ground with 800 ml water for 5 min at a high speed in Philips 
Blender (China). Peanut and spinach was ground and mixed together, the slurry was filtered 
through a muslin cloth and squeezed by hand to obtain peanut milk. The peanut milk was heated to 
boiling point at 100oC, maintained for 3 minutes (standard level) while stirring and cooled to 80oC. 
Tofu was prepared by coagulating the peanut milk using the coagulants CaSO4 2.5% (w/w). The 
prepared coagulant was added to the milk and the mixture was vigorously stirred for 30 seconds. 
The mixture was allowed to stand for 5 minutes when the curd was separated from the whey and 
transferred to a wooden mould for pressing. The bean curd was pressed for 30 min and 35N. After 
pressing, tofu samples were taken out from the mould and analyzed [2]. Each test used in this study 
using 80g peanuts was conducted three times to get average results. 

 
The sensory evaluation of consumers was used for the spinach peanut tofu. Sensory evaluation was 
done on freshly made tofu. Sixty panelists evaluated the sensory attributes of the fresh tofu. 
Panelists were given no time limit for the evaluation, though most panelists took 10-15 min to 
complete the rating of all the samples. Tofu was cut into cubic samples and placed on a plastic plate 
with a random number. The attributes evaluated were colour, odor, structure and overall 
acceptability. The Friedman Test was the method of evaluation used. To assess the likely results of 
three spinach forms, the sixty panelists are each asked to rank each form in the order of their 
preference (1= least preferred, 3= most preferred). 
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Table 3. Properties of soft peanut tofu. 

Samples B1 B2 B3 B4 B5 

Colour Very slight green Slight green Green Dark green. 

Odor 
Characteristic peanut odour 

Characteristic spinach odor Acrid odor 

Taste Greasy 

Little greasy and 

characteristic 

spinach taste 

Not greasy and a little tart 

Structure Soft, elastic and smooth 

       

Based on Tables 2 and 3, samples B2 and B3 have higher scores than the rest of the samples for 
colour and taste of curd. Odor of sample B2 was the best in five samples and structure of five 
samples was similar, with no significant difference. However, Table 4 shows that sample B2 has 
the higher score than sample B3 regarding overall acceptability, although there was no significant 
difference. Properties of sample B2 consisted of slight green colour, characteristic spinach odor, 
little greasy taste, characteristic spinach taste, soft, elastic and smooth. 
 
Table 4. Effect of juice of spinach on overall acceptability score. 

Average 
score 

Overall acceptability score 
B1 B2 B3 B4 B5 

4.9 ± 
1.1a 

5.3 ± 
0.9a 

5.2 ± 
1.2a 

4.4 ± 
1.0b 

4.5 ± 
1.3b 

Different superscript characters indicate significant difference (pvalue≤5%) in the same row. 

 

 

Figure 5. Effect of juice of spinach on overall acceptability score. 
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Conclusion 
 
Tofu is a traditional food product of Asian countries made from soybeans and has been consumed 
for over a thousand years. Based on the results of the present study, soymilk was replaced by using 
materials such as peanuts and the juice from spinach to create new products. This product is 
attractive for consumers due to high nutritional value, uniqueness, cheap, easy to make and suitable 
to the taste of Vietnam. It was evaluated by panelists and it is recommended that tofu from spinach 
peanut milk as a viable possibility in Vietnam and some other countries. 
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