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ABSTRACT 
 

The use of soy as food ingredient has recently grown in food industry as a 

result of its health benefits, technological and functional properties. The study was 

carried out to prepare functional products such as spreadable tofu, processed tofu 

cheese and croissants. A preliminary experiment was carried out and from the 

organoleptic assessment to select the base components. Six formulated spreadable 

tofu with different flavors were prepared; control without addition, and with 

chopped green olives, ground black pepper + chopped green peppers, sugar; guava 

pulp and peach pulp. To evaluate the effect of tofu on quality of processed cheese, 

four treatments of processed tofu cheese were formed, control processed ras cheese, 

T25, T25, T50, and T75 with 25, 50 and 75% tofu, respectively. Moreover seven 

croissant samples were prepared with spreadable tofu blends and five samples with 

processed tofu cheese treatments as filling materials. 

The prepared samples were evaluated chemically, physiologically, 

microbiologically and organoleptically to ensure different qualities, as fresh and 

after storage at 5±1◦C for 3 month except croissant samples stored at room 

temperature up to 3 days.  

The obtained results indicated that the spreadable tofu blends exhibited high 

antioxidants activities, and acceptable physiological properties. The sensory test of 

tofu blends proved the superiority of compared to control. Sensory evaluation of 

tofu blends confirmed that T1 and T4 showed the highest significant total 

acceptability evaluation scores, followed by T5 and then scores of T3 and T2. 

While, organoleptic test of processed cheese analogues proved the superiority of 

T25 (25% tofu), followed by T50 and control. While, there were no significant 

differences were observed among in total acceptability scores of control and T50. 

The croissant samples confirmed that the croissant samples with the tofu blends 

were more acceptable than the control sample. Sensory properties of croissant with 

processed tofu cheese analogues samples, Cp1 and Cp2 exhibited the best assessed 

parameters.The microbiological investigation assured the safety of the blends. The 

recommended daily allowances of protein, fat, calorie and carbohydrate were 

calculated for children aged 1-3 and 4-8 years old for spreadable tofu blends, 

processed cheese analogues and croissant pastry samples. 

Key words: Function properties , croissant pastry, spreadable tofu, processed 

cheese analogues  , organoleptic test, safety, physiological properties, 
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  شفيقٔ عجذ اىحَيذ رمٚ : الأستار الذكتوس :   الوشـــشفوى

  ّبجٕٚبىخ ٍحَ٘د : الذكتوس                  

 عجيش فؤاد صيبُالأستار الذكتوس:                   

 1028//     تاسيد هنح الذسجت:        الأقزظبد اىَْضىٚفــــشع:       ظْبعبد اىغزائئاى : قســــن

 

 الوستخلص العشبي

 
خ ىف٘ائذٓ اىظحيخ ٗخظبئظٔ اىزنْ٘ى٘جي ٗرىلٍؤخشا اعزخذاً اىظ٘يب في طْبعخ الأغزيخ  أصدادٗقذ 

ججِ ٍشبثٖبد اىٗ، يفشدٗاى٘ظيفيخ. اىٖذف ٍِ اىذساعخ ٕ٘ إعذاد ٍْزجبد ٗظيفيخ ٍِ اىز٘ف٘ قبثيخ ى

أجشيذ رجشثخ أٗىيخ ثْبءا عيٚ   .محش٘ ىشفع قيَزٔ اىغزائئ اىنشٗاعُ٘اىَطج٘خ ٗ أضبفٔ ملا ٍَْٖب اىٚ 

: ِ اىز٘ف٘ ٍع ّنٖبد ٍخزيفخ. رٌ رحضيش عزخ ٍعبٍلاد ٍىيذساعٔ اىزقييٌ اىحغي ىزحذيذ اىَنّ٘بد الأعبعيخ

اىنْزشٗه دُٗ إضبفبد ، ٗ ٍع اىضيزُ٘ الأخضش اىَفشًٗ ٗاىفيفو الأع٘د اىَطحُ٘ + اىفيفو الأخضش 

ىزقييٌ رأثيش اىز٘ف٘ عيٚ ج٘دح اىججِ اىَطج٘خ ، رٌ رشنيو . ٗ اىَفشًٗ ٗاىغنشٗ ىت اىج٘افخ ٗىت اىخ٘خ

ٗرىل  T25  ،T25  ،T50  ٗ ،T75ط ٍطج٘خ ، اىنْزشٗه ججِ سا: أسثعخ ٍعبٍلاد ٍِ اىججِ اىَطج٘خ

٪ ٍِ اىز٘ف٘ عيٚ اىز٘اىي. ٗعلاٗح عيٚ رىل ، رٌ إعذاد عجع عيْبد ٍِ 55ٗ  55ٗ  55ثبضبفٔ 

ٗرٌ  .ىينشٗاعُ٘ اىنشٗاعُ٘ ٍع اىز٘ف٘ اىقبثيخ ىيفشد ٗخَظ عيْبد ٍع ٍشبثٖبد اىججِ اىَطج٘خ محش٘

ٍيفغي٘ى٘جيرقييٌ جَيع اىعيْبد ميَيبئيبً ٗ ًٗ  نشٗثي٘ى٘جيب  ٗحغيب ٕٗٚ طبصجٔ ٗ ثعذ اىزخضيِ فٚ اىثلاجٔب 

ىَذٓ امثش ٍِ ثلاس شٖ٘س ثبعزثْبء عيْبد اىنشٗاعُ٘ مبّذ ٍخضّخ في دسجخ حشاسح  دسجخ ٍئ٘يخ ±1  5

اىز٘ف٘ اىقبثو عيْبد أشبسد اىْزبئج إىٚ أُ ٗىضَبُ طفبد اىج٘دٓ اىَخزيفٔ. أيبً 3اىغشفخ ىَذح رظو إىٚ 

أثجذ الاخزجبس مَب اىفغي٘ى٘جيخ ٍقج٘ىخ.  بفي ٍضبداد الأمغذح ، ٗخظبئظٍٖشرفع  ّشبط دىيفشد أظٖش

 زبقبسّاىقبثئ ىيفشد اسرفبع فٚ دسجبد اىزقييٌ اىنيئ ٗ اىخ٘اص اىحغئ ٍاىز٘ف٘ ىَعبٍلاد اىحغي 

في  .T3  ٗT2ثٌ  T5زقييٌ اىنيي ، رييٖب اىأظٖشا أعيٚ دسجبد  T1  ٗT4 مَب اُ اىَعبٍيزيِ. ثبىنْزشٗه

ب فٚ اىخ٘اص اىحغئ ٗ دسجبد رف٘ق % ر٘ف٘T25 (55)خبطزب  اىججِ اىَطج٘خ ٍشبثٖبدحظيذ حيِ 

ثيِ ٍجَ٘ع  ٍعْ٘ئىٌ رنِ ْٕبك فشٗق  ثيَْب. اىنْزشٗهٗ% ر٘ف٘ T50  (55 )، رييٖب  اىزقييٌ اىنيئ

ىيفشد رف٘قب فٚ اىَحش٘ ثبىز٘ف٘ اىقبثو  عيْبد اىنشٗاعُ٘مَب أظٖشد  .T50ٗ اىنيئ ىينْزشٗه ذسجبد اى

اىخ٘اص اىحغئ ٗدسجبد اىزقييٌ اىنيئ ٍقبسّزب ثبىنْزشٗه. مزىل أظٖشد عيْبد اىنشٗاعُ٘ اىَحش٘ 

اىذسجبد اىنيئ ٍعْ٘ئ ٍقبسّزب ثبىَعبٍلاد  أفضو Cp1  ٗCp2ثَشبثٖبد اىججِ اىَطج٘خ خبطزب 

ُ ٗاىغعشاد اىحشاسيخ ٍِ اىجشٗريِ ٗاىذRDAٕ٘ ثٖب اىيٍ٘يخ اىَ٘طٚالاحزيبجبد رٌ حغبة الاخشٙ. 

،  ىيفشدعْ٘اد ىخيطبد اىز٘ف٘ اىقبثيخ  8-4ٗ  3-1ٗاىنشثٕ٘يذساد ىلأطفبه اىزيِ رزشاٗح أعَبسٌٕ ثيِ 

اىعيْبد جَيعٖب ٍِ اىَينشٗثي٘ى٘جي علاٍخ ييو اىزحأمذ  .اىنشٗاعُ٘ٗعيْبد  اىَطج٘خاىججِ  ٍٗشبثٖبد

 ٍينشٗثٚ. اٙ ري٘س
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