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Effects of Oxygen, Sodium L - ascorbate and pH on

Fading of tamago —tofu under fluorescent light

Takashi okazaki and Shizuhiko MAESHIGE

A tamago—toufu, a special Japanese food is made from a mixture of eggs and broth. Its color is

light yellow due to carotenoid present in yolks. There is the problem that the color of tamago— foufu

fades under fluorescent light with prolonged shelf—life. Examination was thus made of the effects of

oxygen, sodium L —ascorbate, and pH on fading. Tamago—toufu color was found to rapidly fade

under light and oxygen, but slowly under either condition separately. When more than 0.02%

sodium L—ascorbate was added to famago—toufu or its pH rose, fading under fluorescent light was

delayed. Thus, the interception of light or exclusion of oxygen, addition of sodium L—ascorbate

and maintenance of proper pH (7.5) are effective for preventing fading.
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