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Production of Leisure Thick Gravy-Stewed Semi-Dehydrated Tofu
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Abstract Objective To develop unique taste safety nutrition leisure thick gravy-stewed semi-dehydrated tofu. Method Seven different
flavors of leisure thick gravy-stewed semi-dehydrated tofu were made of semi-dehydrated tofu through bittern seasoned packaged and steriliza—
tion process. The sensory score heat quantity common nutritional composition and microbial content were determined. Result Compared
with the commercial products the sensory score of scallions beef spicy shrimp pepper Luya cumin ribs and chicken groups were significant
higher. Iis calories water protein fat carbohydrate and sodium content was (10 617. 20 + 36. 58) kJ/kg (561.70 = 15.23) g/kg
(182.00 +4.80) g/kg (164.00 £6.75) g/kg (82.00 £4.36) g/kg and (1 200.00 +25.34) mg/kg; the total number of colonies was (30
+£3.0) cfu/g pathogenic bacteria were not detected microbial indicators meet the GB 2711 —=2003.  Conclusion The study can provide a
scientific method for development of new products of thick gravy-stewed semi-dehydrated tofu.
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