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Research on quality change of leisure dried Tofu during storage
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Abstract; The quality changes of leisure dried tofu was investigated
during storage under room temperature. The results showed that:
the quality of dried tofu was getting worse with duration of storage
time. From 60 to 90 days, the component contents and texture of
dried tofu changed slightly; As time was prolonged from 90 to
180 days. there was significant change in contents and texture.
Moisture decreased sharply, protein and fat increased significantly,
carbohydrate decline gradually; the hardness, chewiness, cohesive-
ness increased, and resilience decreased. It was concluded that the
change of texture is mainly caused by component contents of dried
tofu, the hardness and chewiness were the key indicators of quality of
dried tofu during storage.
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Table 1  Monthly mean temperature
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Table 2 The results of acceptance test
WK E/d - 42 +1 0 —1 -2 E¥4
0 14 4 2 0 0 1.60%
30 12 7 1 0 0 1.55%
60 12 6 2 0 0 1.50%
90 0 3 12 5 0 —0.10"
120 0 0 17 3 0 —0.15"

150 0 0 2 11 7 —1.25

180 0 0 0 14 6 —1.30¢
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Table 3 The main component contents of dried tofu during storage (n=29)
T 56 K A/ d Kar/ % HEE/ % R Wi/ %% KA &I/ 7
0 57.56740. 480°¢ 18. 3000, 4242 14. 50040, 510¢ 8.63340.602%
30 59.03340. 6184 18. 90040, 327b¢ 15. 3000, 2944 8.26740. 741>
60 59.13341. 2509 17.300+0. 7962 13.833+£0.579¢ 8.73340.563%
90 61.03341. 144¢ 17.400+0. 257* 12.93340.776* 7.63340. 899"
120 55.60040. 865" 21.320+0.561¢ 15.160=+0. 2064 6.92040. 371
150 52.35041.016% 24.383+0. 218 16.083+0. 845¢ 6. 2000, 3244
180 59.55040. 6374 19.40040.521°¢ 13.76740. 335" 6.267+0. 8504

T TS0 B e SR AR [R] 5 B 3 32 m 22 5 i 3 (P<C0. 05)
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Table 4 Correlation analysis between the components

of dried tofu

HIRA 5 Ko AR JIg 05
HH 5 —0.924" "
Jig —0.860%* 0.811%*
KIS 0,474~ —0.743" " —0. 280
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Table 5 The TPA result of dried tofu during storage
T 5 R K/ d fifi i /N NEL I /N A 42 L 33 P

0 1.874+0. 16% 1.6040. 31* 0.632 540.007 0° 1.263 140.034 7 . 969 5+0.021 4>

30 2.53%+0. 36" 2.27%+0.23" 0.609 640.028 3> 1,270 740.032 8* .972 940.017 0°

60 2.394+0. 22 2.1040. 142 0.626 040,002 5 1.268 3+0.024 8 . 960 0+£0.018 720

90 2.59%£0. 41" 2.33%£0.27° 0.654 640. 008 42 1.191 24+0.024 8> . 964 140,015 4%
120 4,2740.37¢ 3.72+0. 23¢ 0.602 340,020 9« 1.227 94+0.014 3% . 954 6+0.003 22
150 4.80=+0. 30¢ 4.26+0. 344 0.575 340.018 0° 1.230 440.032 42> . 959 4+0.013 0%
180 465. 0045, 00¢ 374, 004+37.00¢  0.532 340,027 2f 1. 428 0+0. 065 6° . 967 2+0.017 1%

T TR 5 B e T TG A R) 57 B 3 3R 22 S i 3 (P<C0. 05)
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3@ 1 3 4 4> (principal components analysis, PCA)
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Table 6 Multivariate correlations between TPA and the

main component content of dried tofu

*x7

FESBEBSMRRS TR

23.465% . 55 = F M BERE L 40 A8 1 B 12, 05854, S Bl
THETHAERE K015 E 95.322%.

Table 7 Eigenvalues and cumulative of all

principal components

WHAE kA EAK WG BKRAD S PVRTRAE BEIRCE )7

T iy 20578 * 0.802° © _ 0.409 0.960" Hit mE/N BBUN A /% BBU%
BB —0.636°°  0.848° ¢  0.468°  —0.948" * 1 5.382 59.799 0 59.799 5.382 59.799 59.799
6] 4 Pk 0.320 —0.536° —0.317 0.753" * 2 2.112 23.4650 83.263 2.112 23.465 83.263
ivE s 0.247  —0.094 —0.164 —0.283 3 1.085 12.0850 95.322 1.085 12.058 95.322
B 0.501* —0.450" —0.153 0. 381 4 0.332  3.6850 99.007

Tox . fE0.05 KU b A x % . fE 0. 01 K (R 5 0.084  0.293 5100.000

(DN & T2 i 6 0.005 0.0590
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Table 8 Eigenvector for principal components for all the

parameters of dried tofu

TRy 55— F Y oy %= EWH
K4y —0.789 0. 505 —0. 260
HH 0. 937 —0.278 0.178
i 0. 642 —0. 425 0.611
KRS Y —0.886 —0.270 0.236
T 0. 954 0. 209 —0.199
NEL NP 0.968 0.098 —0.196
In] 42 1 —0.742 —0.637 —0.164
R 0.165 0.931 0.184
L —0.508 0.448 0. 646
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