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Preparation of Plant Ash Culture Tofu
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Abstract: In this paper, tofu and plant ash were used as the main raw materials to prepare the plant ash
culture tofu by ash culture, marinating and frying. The best formula of the plant ash culture tofu was
determined by single factor and orthogonal experiment. The results showed that: the best formula of the plant
ash culture tofu was as follows: the ash culture time of tofu was 6 days, adding 2.2% salt, 0.6% chili powder,
2% soy sauce, 1% sugar, 0.04% black pepper, 0.5% monosodium glutamate and (0.2% five spice powder to
every 1000 milliliter soup. The prepared ash culture tofu has light soy sauce color, soft texture, moderate
salty and spicy, and strong bean flavor. Compared with ordinary tofu, the hardness, elasticity, stickiness and
chewiness of ash culture tofu were 5.17 times, 1.33 times, 6.24 times and 8.78 times of ordinary tofu,
respectively.
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Table 1  Sensory evaluation of ash culture tofu

=Lty Vb ol ko
BERE . SAPEfE, a3 iE 21~30
F0y B, HREE AR, DRl 11-20
WEHE, fifRI, DR 0~10
iR, B, s LE 16~20
EiE20) IR iR 11-15
JEERE = S i O O 7 8 i 0~10
REM . BB . EfeRiE . ERk{E 21~30
HERE(30) MIME . BEME . Efoki el b, ek 11-20
JCREHEE g 22 0~10

1 T R TR ATIR IR B A TR 16-20
VLER(20)y P FBRR T AL, RUARBCER R 1115
o b A e, AT AR R 0~10

133 WIS G IE AL

e R RS i R ml I, s HOR Bradfa] . £k
Vst | SERROR R T b R S B A
SR T Lo(3hAYIEAS 28, wE RetEdl & 1T 2.
1.3.4 B G Bkl o #r

F il O . KEEE O (Xl T R
KRS 6 d J5 S8 ) R R G (- o R
RS T ARAER &) SR T 2 em,
JE 0.7 em B HGIR, RHI BT TPA BExURT &FE 5
HEATHRIE, 1 000 N fei&ds, HE o K
10 mm @ BIAEEL, WG R R 2 mm/s, ik /)
10N, B AN 50 %, AT RE S
ROAYE . BEEE . EMBAE . P EPERURRGHED .,

102



=30 % 2022 F 2R ,EE“;'

BT

2 HRESH

21 IRIBEBHERIRE
20,0 MEFE )X AR K R O 5 e

R et (] X R B U S R A e R 2 BT
AN BEE I )RR R R ) S AR, K EE
(] 35 0 S S WA T e 2, W B[R] S o el
R, WA, P2 REREEEIAE 3 d mEK
B G AT, AL WA, K
il la) 5 d B SR 2, AR, A
P RIERT AL 7 d B, O R R
KopAsd, AR,

F2 EREMENEEZERRAER

Table 2 Effect of the ash culture time on quality
of ash culture tofu
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Table 5 Effect of soy sauce addition on quality
of ash culture tofu
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