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The Effect of Different Kinds of Phosphate on Quality of Japanese Tofu
Chen Shi-bng#*, Yu Sheng—1i LiYu—hui Zhang Ya— jtan, Qu Yun
Hubei Xingfa Chemicals Group Co., Ltd. (Yichang 443007)
Abstract The egg is main raw material of Japanese tofu, which has fresh structure of tofu and fragrance of egg. The effects of
tetrasodium pyrophosphate (TSPP), sodium tripolyphosphate (STPP), sodium hexametaphosphate (SHMP), disodium hydrogen
phosphate (DSP) and compound phosphate on textural properties of Japanese tofu was studied. The results showed that TSPP,
STPP and compound phosphate could increase the pH of liquid egg, thus favoring to its gelation. The water-holding capacity,
hardness, elasticity and chewiness of Japanese tofu also improved, giving a delicate, tender and good flexibility mouthfeel. The

effect of compound phosphate was better than that of monomer phosphate.
Keywords phosphate; Japanese tofu; texture; water-holding capacity; sensory evaluation; quality
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Effect of Jiaozi Paste Fermentation Condition on Quality of Steamed Bread
Fan Yuan—-yuan, .11 Chang—hong¥*, [.LiChen, Qu Lhg-bo
Grain College of Henan University of Technology (Zhengzhou 450001)
Abstract  Mainly discuss the paste fermentation process while Jiaozi as the original strain. The effects of different fermentation
condition (additive amount and temperature of fermentation) on the pH of paste, wet gluten content of dough, characters
(specific volume, whiteness and hardness) of steamed bread was studied. Analyze five levels of Jiaozi amounts, which were
based on the flour amount, and five levels of fermentation temperature for 12 h to make the paste, then to process teamed
bread. The results showed that steamed bread with the best quality can be produced when the additive amount was 20% under

35°C for 12 h.

Keywords Jiaozi paste; fermentation condition; quality of steamed bread
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