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ABSTRACTS

The utilization of radio frequency(RF) for retarding deterioration of plant products
may enhance value-added of soybean and related industrial food. This study was to

investigate the optimum time and temperature level to maintain soybean and its products



(thau-nao and soybean curd). The experiment was conducted at CMFCRC in 2016-2017. It
was Split plot in CRD with 4 replications. Time and temperature in the RF machine at 27.12
MHz. set as main plot which were as follows; 80 °C/ 3 minutes, 80 °C/ 5 minutes, 100 °C/ 3
minutes, 100 °C/ 5 minutes, and un-treated soybean and storage time of soybean in
controlled-climate condition(20 °C, 66-67% RH) set as sub plot for 0, 3, and 6 months.
Soybean variety CM 60 was prepared by planting in the dry season. Results demonstrated
that the proper time and temperature level of RF for soybean and thau-nao was 80 °C/ 3
minutes. This level could remain protein and fat content, and had lower in aflatoxin
accumulation include could shift the shelf life to 6 months for soybean and 3 months for
thau-nao. Also, sensory and consumption qualities of thau-nao stayed stable. Besides, the
proper time and temperature level of RF for soybean curd was 80 °C/ 5 minutes. It also
could keep in soybean curd quality in terms of protein and fat content, sensory quality and
could expand shelf life to 6 months. Future research should be studied different time and

temperature level from this experiment include other soybean products.
Key words: radio frequency, soybean, soybean curd, thua-nao
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uasreraIMaAvinwinaufsfuUiinuasenaonduluwdadundes lnensldguvnd
asdulansoraonduluduiddanauasUiinuesiulumussssnanauinuidiuiy
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Table 1 Soybean characteristics treated by different radio frequency methods at CMFCRC

and stored in the climate-controlled room for 6 months, 2016.

*Treatment Physical Characteristics

Seed-coat color Hilum color

T1 yellow Dark brown

T2 yellow Dark brown

T3 yellow Dark brown

T4 yellow Dark brown

T5 yellow Dark brown
Mean yellow Dark brown

*T1= Treat with RF frequency 27.12 MHz. at 80 °C/ 3 minutes
T2= Treat with RF frequency 27.12 MHz. at 80 °C/ 5 minutes
T3= Treat with RF frequency 27.12 MHz. at 100 °C/ 3 minutes
Td= Treat with RF frequency 27.12 MHz. at 100 °C/ 5 minutes
T5= Un-treat (Control)
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Table 2 The quality of Thau-Nao produced from soybean treated with different RF methods and stored
in the climate-controlled room for 6 months at CMFCRC 2016-2017.

*Treatment Sensory characteristics
Raw Thau-Nao Grilled Thau-Nao

color Odor Texture color Odor Texture Taste

T1 Brown Slight odor Moderate Yellow-brown  Slight odor Moderate Good
rough rough

T2 Brown Slight odor Moderate Yellow-brown Slight odor Moderate Good
rough rough

T3 Brown Slight odor Moderate Yellow-brown  Slight odor Moderate Good
rough rough

T4 Brown Slight odor Moderate Yellow-brown  Slight odor ~ Moderate Good
rough rough

T5 Brown Slight odor Moderate Yellow-brown Slight odor Moderate Good
rough rough

Table 8 The quality of soybean curd produced from soybean treated with different RF methods and
stored in the climate-controlled room for 6 months at CMFCRC 2016-2017.

*Treatment Sensory characteristics

color Odor Taste Texture Hardness

T1 White Slight Tasteless Rough Moderate
odor

T2 White Slight Tasteless Rough Moderate
odor

T3 White-yellow Slight Tasteless Smooth Moderate
odor

T4 White-yellow Slight Tasteless Smooth Moderate
odor

T5 White Slight Tasteless Rough Moderate
odor

*T1 = Treat with RF frequency 27.12 MHz. at 80 °C/ 3 minutes

T2 = Treat with RF frequency 27.12 MHz. at 80 °C/ 5 minutes

T3 = Treat with RF frequency 27.12 MHz. at 100°C/ 3 minutes

T4 = Treat with RF frequency 27.12 MHz. at 100 °C/ 5 minutes

T5 = Un-treat (control)



