R 2+ F2 5 TRERML ARE FIITHR ¢ K
148 ERS 28D S 2K g E&GIREH)

1152847 20p(B8-) 2115852 06p (R¥2=)
BL: M 4 H
B R E b A A

FAR cMobst AN AR MBALE ~EFILE AMAPTLR - AL
AL SRR B ARFL A R FL R

&

Ao

® CAREESE
o ke S (i)

S~ FAE R

2d 15 FERIKIFE - AL

WP IS FERY | FPATIRER "B LFFTFAFSETEL S R &
BT A E L L J E g SRR L e

Atk T B (S g e

%d (I FERFHRFR - L8 2Rk

WP UISEFERY | FPAFIRER T 2 Rt B2 B3R | 2 HEHIk
RELE ZRIER S A TRk

Ak B (S o

T~ TP e 2k
= F



By =

@iﬁ%*?iﬁﬁﬁﬁ&ﬁiﬁ%%ﬂﬂﬁgﬁ
11482 R % 288 % 1 =X § &R FH35011504.09

A4 2k R
7h 2 B N -
I8 =X A - 3 ﬁ ; N

r')‘m%(’l‘-g

= W 3 s ks 1l ¢ b ol
115 8 & RATR3iF % - % FRE2LE TR E () Bk

] ST R AR -
3 B4 SRS Y BB AR (R SRR o B AR

v % M2 Ry 2% 7 o




it ]

Rzw 2/ E (L) THFY F2% 24

a 4/ 59 & 7 7% 24 p
. 2 e B 3 e & | N221243090 Boow
BofE Ap 2 5 om|ElE Y FARCSH
iz B A B W e
BOE RS e REFPE S ST EY Sl 2 e mmﬁ%
S C F% 5

s . 4R TSI e

R ak FTA T MR E 2 48 #4756+ 347 448 BELF |,  © 0934182025
lE: fe : sk AEL mAe % m W

‘ CRE S 5
sl A EAEN 108-25 #F 1 114-15 &
B fo i 7 L i ¥ - ¥
EW l_
i ®
gFOR OB OB M B m pAe w2 R
B BEREN DGR RF G FuR T w28 B8%8" 17

Uid
;ﬁ-' %5 < < | % z
L Ly e xR O R RRE FF|E% ERY
F
A
ﬁﬁ i
7 [Chen, H. L., Chen, C. C., Hung, M. C., Chen, C. J., & Hsieh, J. F. (2025). Impact of Deep Ocean Water
;f on the Textural and Microstructural Properties of Soybean-Based and Winged Bean-Based Tofu.
,j, Journal of Food Science, 90(7), €70397. https://doi.org/10.1111/1750-3841.70397
z“*\’
;’{5 Chen, H. L., Chen, C. C., Chen, C. J., & Hsieh, J. F. (2025). Impact of Citric Acid on the Texture and
¥ |Microstructure of Thermally Induced Tofu-Like Gels From Soy, Chickpea, and Mung Bean Protein
" lsolates. Journal of Food Science, 90(11), €70712.  https://doi.org/10.1111/1750-3841.70712

PER R & 1 p AP A

FHGEE LR BIGEE LA

(2 3%) (2 %)




mv%mo LIC umvmsn:v S
A= R 22RO A

AR L EMEE

Wi E 409118026 %
FAERER > PERBRLIFETA24 B4 AR
REAZRRGERAM L LM PRALHbEHE +
FHAE RS RPML T RZI AR TRELH L
BAa o JuE

IC UNTVERSTTY FU JEN CATHOLIC UNTVERSITY FU

L

has conferred on

ITY FU JEN CA‘I'HDLICI!NIVEISITY FU JEN CATHOLIC UNTVERSTTY FumN "CATHOLIC UNIVERSITY FU JEN CATHOLIC UNIVERSTTY FU JEN 'CATHOLIC UNIVERSITY FU JEN (‘ATHOUC UNIVERSITY FU JEN CATHOLIC uNWu

Fu Jen Catholic University

CHEN, HSIU-LING

the degree of

Doctor of Philosophy

in Ph.D. Program in Nutrition

and Food Sciences

in recognition of the fulfillment of

the requirements of that degree

9 o AP, W | S

Dean

January 2026

President



(1)
-

TRFE(2 FYAXARGHR @

Journal of Food Science !
IFT

e e

| oriGINAL ARTICLE
Food Chemistry

Impact of Deep Ocean Water on the Textural and
Microstructural Properties of Soybean-Based and Winged
Bean-Based Tofu

Hsiu-Ling Chen' | Chun-ChiChen? | Man-Chia Hung® | Chao-Jung Chen' | Jung-Feng Hsieh"*(

'Ph.D. Program in Nutrition & Food Science, Fu Jen Catholic University, New Taipei, Taiwan | 2Department of Animal Science, National Chiayi University,
Chiayi, Taiwan | *Department of Food Science, Fu Jen Catholic University, New Taipei, Taiwan

Correspondence: Jung-Feng Hsieh (075101@mail.fju.edu.tw)
Received: 25 March 2025 | Revised: 1 June 2025 | Accepted: 23 June 2025

Funding: The study was supported by the National Science and Technology Council in Taiwan, Grant/Award Number: NSTC 109-2221-E-030-003-MY2 and
NSTC 111-2221-E-030-006-MY3.

Keywords: coagulant | deep ocean water | soybean | tofu | winged bean

Journal of Food Science 3
IFT

e ==

I ORIGINAL ARTICLE

Food Engineering, Materials Science, and Nanotechnology

Impact of Citric Acid on the Texture and Microstructure of
Thermally Induced Tofu-Like Gels From Soy, Chickpea, and
Mung Bean Protein Isolates

Hsiu-Ling Chen' | Chun-Chi Chen? | Chao-JungChen' | Jung-Feng Hsieh'? ®

!'Ph.D. Program in Nutrition & Food Science, Fu Jen Catholic University, New Taipei, Taiwan | 2Department of Animal Science, National Chiayi University,
Chiayi, Taiwan | 3Depzmment of Food Science, Fu Jen Catholic University, New Taipei, Taiwan

Correspondence: Jung-Feng Hsieh (075101@mail.fju.edu.tw)
Received: 26 August 2025 | Revised: 14 October 2025 | Accepted: 6 November 2025

Keywords: chickpea | mung bean | protein isolate | soybean | tofu-like gel



FEFRI (2 F o)

:.‘i . ) ~§’ ”Jx’;&%&.'\l\\ ."‘t S

Bl T 2 e




VW93 & ¢ i AL & RER

Bl ARI00 =0 2 “%&'J”P—ﬂ? WAEH P REL SRS AR 100 & 26 L .

REHR D RSP P L ART IHERAEN A FY TN L R

FTEFVHRIFEHR A aNEFEY TEPR iﬁiﬁiﬁ‘*‘ﬁ BELRY FEITE

OQOOOODODOOO00000000000000000000000000000000000000000000000000000

R X 7 & 2 W

.[4

e w | N221243090

REAEFALFEECR=—Ftm8

ot i B P A AR R SRR ik ¥ e Iq M kY
R ST T0F STEN. R AVE R A X A R 3 & 18w

SRRRE T X

OGOOOOQOQGOOOOGCOGOOOO000000090

¢ 4% R B & . N T %

——

0OOQOOOOOQOOOCCOQ'OCOOOO0000000000000000000000000000000 oo
C00000C0C000C0000000000000

coooOoOOOOODOOOODOC co0REeOODEeDO0O0O0O00OBR0O



https://www.google.com/search?q=%E5%AD%B8%E5%A3%AB%E5%BE%8C%E4%B8%AD%E9%86%AB%E5%AD%B8%E7%B3%BB&oq=%E6%97%A9%E6%9C%9F%E4%B8%AD%E9%86%AB%E5%B8%AB++%E9%9D%9E%E6%9C%AC%E7%A7%91%E7%B3%BB%E5%AD%B8%E7%94%9F%E8%8B%A5%E8%A6%81%E8%80%83%E4%B8%AD%E9%86%AB%E5%B8%AB+%E4%B9%8B%E5%89%8D++%E6%98%AF%E5%BF%85%E9%9C%80%E5%85%88%E8%80%83%E5%8F%96%E5%AE%9A%E8%80%83%E8%A9%A6%E5%8F%8A%E6%A0%BC%E5%BE%8C++%E6%89%8D%E8%83%BD%E5%86%8D%E5%8E%BB%E8%80%83%E4%B8%AD%E9%86%AB%E5%B8%AB++%E4%BD%86%E5%9B%A0%E5%9C%A8100%E5%B9%B4%E5%B0%B1%E5%8F%96%E6%B6%88%E7%B5%A6%E9%9D%9E%E6%9C%AC%E7%A7%91%E7%B3%BB%E4%BA%BA%E5%8E%BB%E5%A0%B1%E4%B8%AD%E9%86%AB%E5%B8%AB++%E7%B8%B1%E7%84%B6%E6%9C%89%E6%AA%A2%E5%AE%9A%E8%80%83%E8%A9%A6%E5%8F%8A%E6%A0%BC++100%E5%B9%B4%E5%BE%8C%E5%B0%B1%E6%95%99%E8%82%B2%E9%83%A8%E7%A6%81%E6%AD%A2%E4%BA%86&gs_lcrp=EgZjaHJvbWUyBggAEEUYOdIBCTE3MjVqMGoxNagCCLACAQ&sourceid=chrome&ie=UTF-8&mstk=AUtExfBuV1CUYtkc-niB5bQgNWBkugmpZ1iZhP2h9jXg-6YiZc0w2WxZaZ_bSK_BjKeyVT9hym7WwOyG_6wXJUDh4hYztStGDmGNSRpVsdcYty-dxaBKwL3KmeyvFvGHGaoaRr1BFoOe_pCqWbJyTcavfYhGW_shyHOB9p5OcokzKrRNacg&csui=3&ved=2ahUKEwikyvb95_GTAxV9UfUHHeXNFRYQgK4QegQIAxAE

R # §F+

T KFE+5

114.08.28 % 37

Bag £ R/E
e i e g4 115-1
oA = # ] ‘ PBC-2 4 7 i 5 AR
— B SERCS
s ow e 2P FRE A o8 SRR R )
e L F P3BC010008
BWMALIFEAFSETEL S SEFS
AR L AL Special Topic in Friendly Texture-Modified Foods and & L1 MF
s p p y
Medicinally Constituted Diets for The Elderly
Agpien TR#ALFEAFSET £, SPe
B P BLARPE AFTREY STV EE R B Iy o
> d B B 5 B o2 3 ok 2p 2l | 2Pl g o AT R A ’
EFA DGRBS AR TR g | LPTRERAL
g FLp # A BB & BT
g ik 2 L i 2 FY 0 REFEL DA A
b (4. WE | aEEyces WEe
7Y (12 W?E PHFRE 4 104 bR 50B ~ 50C
ARAEATE % , . . . - y
g | WL HP R TR HR 16T S ERR 2 WA
= "3 3 = , n a2 o [ o
CJF twEFZ> T 3iER | B8 183 dAp 7 o

Fa=pp

pamids A L% B 7 apapg - LA 3

sepid g 1. b Sk

LoF e P Fapatd v R JURA g IR (5F)

ISBN : 9789867825867

2.2 v F R4 &= f’fﬁ PE PR dEAE D pEdRE 2 i ISBN 9789571364218

BF L REEFARE T FeE (R) JRAL T F2ARRR G ANP
%4 Ep ISBN : 9789861945868

4.3F L BT S 2 vy DL - W dUSAR Dy I A TSBN

9789863773346

5.F LiBEE RA I B T SRR (B) dDEAL D BRI

ISBN : 9789863622620

13k %8316 1 20%
fiEn A4 zjiﬁﬁifﬂ%%w,my s 7 A
N SRR FIES A 5 IR 0 e RN

3¢ B ABIB T (25 4+ ) 60%

8



> F &2 o o ow 47 & R Ao 4 B E

R - 30 2 4 3 AR 48 % 5 g
R2 : 10 a‘\gj;z&“,r_gp /FH"‘
R3: 15 41T Y 2 Jh= (7%
R4 : 25 BBAE B B %frﬁégg
RO : 104k ¢ BRE 2 4~ iR FY B
R6 = 10 = pE 1L MR L2 BIFR & T

‘-H

Bokis ¢ o4 - d fpd i

= o e B

Clo|la|lajn|lsr|w|o|—
| ?g N ET

[P i
N m), < By B :

B

w

*‘%&t

¥ =1

My

>

FRL 8 L2 T AT 2 ek

ot o
el =
(3%} *J&’g o

(RO B PERGRLZ 4 A M

12 F e BRRNE R & 5

13 EREF s X TR frp By ey

14 oL pER R o A 2 B8R

15 BER-F 2 EE S &

16 AR R B EAFETE & 5Tt %Nimi-ﬁ_‘#b%;\& 52 B G5 KL
17 paigy

18 | #WrL 2

% r;a_@t}:;;a.n AN R 2R R
MAFARE &5 & RAKHE B P HR(SDGs)4e™ (B F 7 € 557)
[ ISDG1 % % # & (No Poverty)

[ ISDG2 i} “ﬁi 41tk (Zero Hunger)

BSDG3 i & £ 454t (Good Health and Well-Being)

BMSDG4 & % 5 (Quality Education)

[ ISDG5 4 %] -T 4#(Gender Equality)

[ISDG6 % -k 2 g4 (Clean Water and Sanitation)

[ ISDG7 # . # =% % v Jh (Affordable and Clean Energy)

9



