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Table I. Formulation for functional tofu snacks prepared
by different ratio of llex paraguariensis

powder
Ingredients Cont 05% 1.0% 15% 20% 2.5%
(2) rol pY P IP P P
llex 0 09 18 27 36 45

paraguariensis

Glycine max
MERR. 61.4 60.5 59.6 58.7 57.8 56.9

Rice flour 75 75 75 75 75 75

Avocado Oil 10 10 10 10 10 10

Egg 10 10 10 10 10 10
reg‘;iggna 9 9 9 9 9 9
Sugar 9 9 9 9 9 9

Saccharina
japonica 3.6 3.6 3.6 3.6 3.6 3.6

Baking powder 1 1 1 1 1 1
Salt 1 1 1 1 1 1
Total 180 180 180 180 180 180

D°0.5% 1P : Added llex paraguariensis (Mate) powder of

total volume

Az 742 Table 13 Scheme 1] AIAI3FSA T

I Weigh each material |
!

Put milk, erythritol, and salt in a 100ml beaker and stir for
3 minutes using a spatula using a hot plate preheated in 4
steps until the contents of the beaker reach 120° C.

!

Mix oatmeal, plain flour, Aristotelia chilensis,
Eleutherococcus sessiliflorus, sugar and baking powder in a
mixing bowl

!

Add the powder and butter mixed in a blender and beat
for 20 seconds in step 1 until the butter particles become
smaller.

!

Remove the dough from the blender and divide the
contents of the beaker twice and mix for 2 minutes.

!

After mixing them all, fold the dough in four layers, cover
it with plastic wrap, and let it rest in the refrigerator for an
hour.

!

Cut the rest of the dough and bake in a preheated oven at
180 degrees for 12 minutes.

Scheme 1. Procedure for preparation of /ex para

guariensis tofu snacks
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Table 2. Contents of PP and FL, and antioxidant activity in tofu snacks prepared by different ratio of llex paraguariensis

powder
PP FL
Exp. (mgTE/ (mgRE/ A(%T)S
10g) 10g) i

0% 14.408" 5.750" 32.306°
0.5% 45.732¢ 42.433° 58.8477
1.0% 72.570% 80.6549 77.699
1.5% 109.279° 125.3419 90.513”

2.0% 126.026” 142.986” 97.193
2.5% 156.301% 172.433" 99.550?

Table 3. Sensory evaluation of tofu snacks prepared by different ratio of /ex paraguariensis powder

Exp. Control 0.5% IP 1.0% IP 1.5% IP 2.0% IP 2.5% IP

Color 4.08+1.38Y 4.75+1.42%" 4.83+1.46Y 4.25+1.36" 4.75%1.29" 4.83+£1.11%

Flavor 4.83+1.33Y 4.58+1.377 4.58+0.96™ 4.33+1.23" 4.67£1.03" 4.17+1.03”
Hardness 4.08+1.38" 3.83+1.11¢ 4.75%1.06™ 5.00%+1.35Y 5.08+0.90™ 4.91+1.83Y
Texture 3.50£1.45™ 3.17£1.59 4.25+1.54% 4.67+1.567 4.67£1.03" 4.67%£1.56%

Taste 4.83+1.347 4.5%1.24% 3.83+1.34Y 4.75+0.97" 4.33+1.43" 3.83+1.40Y
Overall 4.17+1.407 3.91+1.24? 4.00+0.89Y 4.67%0.89? 4.58%1.44? 3.92+1.44%
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