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Effect of Process Condition on the Quality of White Whole-Soybean Sufu Pehtze

RAN Chun-xia, KAN Jian-quan*
(Chongging Key Laboratory of Produce Processing and Storage, College of Food Science,
Southwest University, Chongging 400715, China)

Abstract: In this study, we systematically investigated the effects of soybean slurry particle size, coagulant type and
amount and coagulation conditions on the gel strength, hardness and springiness of white whole-soybean sufu pehtze. The
best particle size was obtained through grinding whole soybeans using a colloid mill for three times. A mixture of brine and
gypsum at a ratio of 5:5 was the best coagulant. The optimal coagulation conditions were established as follows: heating
temperature 80 C, coagulant dosage 3.0% (on a dry soybean weight basis), and soluble solid content in soybean slurry 12%.
Under these conditions, the sufu pehtze obtained had similar quality as traditional sufu pehtze.
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Table1 Effect of colloid mill grinding number on the quality of sufu pehtze
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Table 2  Effect of coagulant type on the quality of sufu pehtze
b quil JEFL AR % fili /g Hbk LRy
S A B A B A B A B
7K 72.90+0.21 68.15+0.19 202.065+0.045 219.246+0.031 1.592+0.020 2.102+0.013 190.024+0.038 215.241+0.086
8 79.30+0.35 81.34+0.58 112.226+0.086  126.522+0.122 0.704+0.030 1.094+0.025 121.643+0.112 140.215+0.046
A1 E X 7K 74.73+0.14 74.95+0.10 162.043+0.102  164.492+0.034 1.124+0.012 1.440+0.015 160.788+0.087  176.043+0.049
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Table3 Effect of coagulant amount on the quality of sufu pehtze
Sk JEEFL K 5 % 1% 1 i /g TElg AT
A B A B A B A B
0:10 79.304+0.35 81.344+0.58 112.226+0.086 126.522+0.122 0.704+0.030 1.094+0.025 121.643+0.112 140.215+0.046
3.7 76.831+0.26 77.811+0.62 131.941+0.092 148.64940.050 0.937+0.032  1.280+0.016 142.247+0.059  158.587+0.050
4:6 75554030 76.424+0.46 149.941+0.053 156.2894+0.077 0.996+0.018  1.320+0.015 153.934+0.124  169.510+0.082
5.5 74731014 74.95+0.10 162.043+0.102 164.4924+0.034 1.1244+0.012  1.440+0.015 160.788+0.087 176.043+0.049
6:4 74194022 72.204+0.25 171.506+0.105 176.638+0.073 1.4174+0.028  1.782+0.035 167.522+0.062 184.954+40.038
7:3 73.78+0.19 71.344+0.20 183.273+0.097 190.489+0.065 1.486+0.023  1.91140.009 171.254+0.054 193.112+0.073
10:0 72.904+0.21 68.154+0.19 202.06540.045 219.246+0.031 1.592+0.020  2.102+0.013 190.024+0.038 215.24140.086




o [y, — [ —
T EHA BRRE 2012, Vol.33, No.24 163
4 RARREXNBILOEHAER, BE, BMEEREERYmER
Table 4  Effect of coagulation temperature on the hardness, springiness, gel strength and yield of sufu pehtze
e HH % i lg Pk Bk E)¥lg
W JEIC
A B A B A B A B
70 440.4+5.21 220.3+4.20 143.435+0.087 155.231+0.060 0.985+0.020 1.280+0.020 148.212+0.089 164.235+0.053
75 425.6+6.01 210.54+3.05 156.008+0.124 160.032+0.034 1.0714+0.015 1.3654+0.031 157.8474+0.113 170.360+0.049
80 411.0+5.14 205.2+3.61 162.034+0.102 164.492+0.034 1.124+0.012 1.440+0.015 160.788+0.087 176.034+0.049
85 400.2+5.28 198.9+2.30 169.305+0.096 173.022+0.052 1.097+0.016 1.482+0.026 161.795+0.132 182.692+0.046
90 386.4+3.90 190.1+3.02 175.904+0.073 182.602+0.010 0.996+0.029 1.362+0.033 163.254+0.056 189.130+0.038
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Table 5 Effect of coagulant amount on the hardness, springiness, gel strength and yield of sufu pehtze
, 52 1% flifElg Sk RIS g
Bk T 3] FH 519
S A B A B A B A B
2.0 3748+459 24514383  140.376+£0.076 154.246+0.025 0.9174+0.028  1.213+0.020  142.502+0.056 155.594+0.056
25 400.5+3.12 228.6+4.50  156.413+0.132 160.560+0.030  0.992+0.022  1.3194+0.024  155.236+0.048 166.922+0.048
3.0 409.8+3.30 205.24+3.61  162.034+0.102 164.492+0.034  1.124+0.012  1.440+0.015 160.788+0.087 176.043+0.049
35 395.6+217 186.5+3.20  169.832+0.108 179.584+0.029  1.151+0.016  1.492+0.019  162.011+0.052 185.230+0.042
4.0 — 165.84+2.95 — 190.210+0.042 — 1.52040.025 — 193.460+0.031
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Table 6 Effect of soluble solid content in soybean slurry on the hardness, springiness, gel strength and yield of sufu pehtze
ST H % filifElg i Bl
[ A 5 1% A B A B A B A B
6 365.0£6.25 166.04+2.65 141.266+0.132 149.892+0.052  0.915+0.026  1.19540.009 146.875+0.079  150.998+0.032
8 400.0+5.23 18554+3.45 156.9731+0.058 158.579+0.028  0.996+0.015  1.308+0.021 154.315+0.113  164.860+0.029
10 410.1+5.46 2052+3.61 162.034%+0.102 164.492+0.034 1.124+0.012  1.440£0.015 160.788+0.087 176.043+0.049
12 4183+4.72 225.0+3.50 164.5404+0.061 173.201+0.046  1.197+0.011  1.58040.012 161.984+0.060 188.021+0.043
15 285.0£3.09 250.84+2.35 155.54040.072 188.989+0.050 0.984+0.031  1.653+0.010 149.955+0.055 204.23040.050
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