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Effect of Processing Conditions on the Texture of the Dried Beancurd

YANG Qian', ZHANG Min ', LI Ruijie’
(1. State Key Laboratory of Food Science and T echnology, Jiangnan University, Wuxi214122, China; 2. Shanghai
Jinsihou Co., Ltd, Shanghai 201317, China)

Abstract: T he aim of this study is to develop an optimum process for production of the beancurd,
for this, the process parameters were determined by single factor experiment by the texture
machine analysis and the optimum parameters listed as follows: Cross over the soda adopt the
density is 0. 3 g/ dL. for 4 minutes, the air dry temperature 100 C for 30 minutes; the sterilization
temperate 121 C for 20 minutes.

Key words: the beancurd, cross over the soda, air dry, sterilization, the texture

, 40% 20%
20% 10% 5% " ,
: (0. 02%) 20 ,
, (0. 01%) 0 : : :
[ 1 #MHEF.
, , 11

:2010- 1-04
* : (1962-), ,

Email: min@ jiangnan. edu. cn



684 £ w5 A& 4 #H K F R %30 %
4. 5~ Smm 1
12 Tab.1 Effect of the soda concentration on the beancurd tex
Galanz fure
:DZQ- , / / /
- ZDX%-35 BI (ofdl) 8 /¢ g 8
; TAXT21 0.1 262 3.096 496 0.606 - 0.851 161
STA BLE MICROSYST EMS; PL203 0.2 481 1.006 284 0.586 -0.402 252
- ( ) 0.3 484 1.831 530 0.602 -0.250 273
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- - - - - - 0 400 1.568 377 0.593 1.525 217
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’ (04 ¢/ dL
2 2 ) ,
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70 80 90 100 C, 4 min
4) , , 105 C 30
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' s 2
pH ’
pH; Tab.2 Effect of the soda temperature on the beancurd tex
ture
; : TA. XT 21 ; ; ;
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) , 1 800
mL , Q102
03 Q4g/dL, 246 8¢g , 80
T s 4 min s
R 105 C 30 min, , 121
(¢ 20 min

P5 , 1

70 468 1.535 526 0.602 - 0.212 223

80 486 1.787 534  0.612 0.260 270

90 512 1.890 612 0.553 - 0.363 283

100 563 2.130 65 0.626 - 0.869 301

2 .
80~ 90 C (4
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mlL . 6 g 5 80 C ’
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Tab. 3 Effect of the cross over the soda time on the beancurd C 20 30 40 50 min ,
texture , P5 , 5
/ / / 5
' & '8 g s g Tab.5 Effect of the air dry time on the beancurd texture
2 633 2.530 958 0.598 - 0.521 20.605 ; ; ;
4 646 2.668 1073 0.623 - 1.138 20.306 /min g /g g* s g
6 669 1.604 535 0.604 - 0.413 20.205 20 594 2.536 517 0.514 - 0.262 234
8 685 3.127 1320 0.637 - 0.166 20.604 30 627 2.667 565  0.632 - 0.363 275
0 550 2.050 68 0.630 — 0.442 19.987 40 648 2.478 534 0.607 - 0.243 286
; 50 702 2.346 586  0.656 — 0.198 365
) 5 )
, , 4 min s s , s
, 105 C 30 min
2.3
22
221 AFiRAEMNE BT R M PR 1 800 ,
mL , 6¢g , 4 min, ,
’ , 30 [4]
90 100 110 120 C 30 min , 231 FAHBENEBTRAG R 1 800
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4 : ,105°C 30
4 min , 90 100 110 120 C
Tab. 4 Effect of the air dry temperture on the beancurd tex 20 min ,
ture P5 , 6
/ / / 6
/€ ¢ ' g° s & Tab. 6 Effect of the sterilization temperature on the beancurd
80 574 3.153 535 0.603 -0.512 19.563 texture
90 607 2.658 544 0.589 -0.523  20.605 / / /
100 646 2.569 678 0.613 —0.526  20.305 /e 8 /g g° s 8
110 736 1.438 702 0.624 - 0.489 22. 124 % 27 3123 425 0.332 - 0.463 85
120 776 2.067 711 0.636 -0.536 23.231 100 37227800535 0.59%6 - 0.283 168
110 426 1.395 245 0.435 - 0.424 179
4 ’ 120 496 0.975 293  0.58 - 0.397 251
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Tab. 7 Effect of the sterilization time on the beancurd texture ’ ’
/ / / , s
/min__ ¢ & g7 8 , 4 5~5mm
167 1.213 357 0.296 - 0.078 18. 826 0 03 g/dL 4 min
10 374 3.111 783 0.681 - 0.021 174
20 482 1.006 284 0.586 - 0.402 252 , ,
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