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Effect of the Pretreatment of Raw Materials to the Quality of Bean Paste

DING Zuzhi', LIU Jirxia’, JIANG Lisheng’, LIQi '
(1. Ke Laborator of Industrial Biotecnolog , Ministr of Education, Jiangnan Universit , Wuxi 214122, China;
2. Hu umei Fermentating Food Co. Ltd., Anqing 246002, China)

Abstract: T he pretreatment of raw materials have a major impact on the qualit of bean paste.
According to the pressure used in cooking stage, the processes are divided into atmospheric
pressure process and high-pressure cooking process. This stud compared the conventional
ph sical and chemical indicators of bean paste of the two processes, and the results indicated that
the content of water, total acid, ammonia nitrogen and reduce sugar in bean paste are
significant] differences. Based on the above results, the differences of the two processes exist in
the brewing process were anal zed. It was found that the different pretreatment of raw materials
result in that starch gelatinization and moisture content of high-pressure cooking process is lower
than atmospheric pressure cooking process, thus affect so sauce koji enz me activit and the
fermentation process. the final results are the differences of conventional ph sical and chemical
indicators of bean paste.
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Tab. 1 Differences of the conventional physical and chemical indicators of bean paste between atmospheric pressure process and

high pressure cooking process

NaCl /
1% 1% 1% /(g dL) (g/dL)
57.46 1.90 1. 16 8.43 13.37
51.25 2.59 0. 99 11.89 13.69

2
Tab.2 Major component of dinker of atmospheric pressure process and high- pressure cooking process

! % ! % ! % /% /% ! %
13.30 44.41 31.61 6.15 1.70 3.20
58.94 20.45 14.00 3.07 0. 85 1.48

52.25 22.96 18.05 3.36 0. 97 1.88
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Fig.1 Scanning electron microscope slices of the bean flap in various stages of the pretreatment of raw materials
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Tab. 3 Protein digestibility and the starch gelatinization of

dinker of atmospheric pressure process and high

pressure cooking process

/%
! %
51.86 81. 84
32.63 78. 67
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Tab. 4 Soy sauce koji enzyme activity of atmospheric pressure

process and high pressure cooking process

/ / /
/% (Ulg)  (Ulgy  (Ulg)

35.73 471.76 1 196. 87 622.37

27.86 350. 98 748. 18 309.23
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Fig.2 Non-enzymatic browning reaction in the fermen-

tation process of bean paste
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Fig.3 (hange of the total number of colonies in the fer-

mentation process of bean paste s
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