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Determination of Formaldehyde in the Production of Beancurd
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Abstract: Formaldehyde was used in the production process of the beancurd using soybean and gluconic acid-d lactone as main materials. The

formaldehyde contents in tofu filtrate, liquid separated from beancurd and the distillate of beancurd were measured by acid-base titration. Under the same

experimental conditions and in the tofu samples with same weight, formaldehyde contents in the distillate, filtrate and liquid separated from
beancurd were reduced in turmn. The recovery rate of formaldehyde with this method was higher than 90 % (not including the beancurd residue). This research

provided a simple and accurate method for the determination of formaldehyde in the production of beancurd.
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THN: FHAL KERARREE: AITHSE:
TR 2 EE 0.02 mL; /TR 43 FEE 0.0001
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RS ORIREN . RS RN B, A itk
FR BRI SN, SRR bR I 0 o P2 AR 1Y)
NaOH, EPailli HCHO & & . MR F:

NaHSO,:CH,0-2H,0=NaHSO,+HCHO+2H,0

HCHO+Na,SO3+H,0=NaOH+H,C(OH)SO;Na

NaOH+HCI=NaCl+H,0

DLERZIR (B pH JEHN 6.2~8.0) NFa/RHA,
MRS, BN S, ARYER e R
ERTRAT VA VR B (6 ] B R Ui 0 P I 5

FH 28 J 23 50(%0)={(V-V6) CiaM/1000m } x 100%
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HakReE  BEONET/(mL/S BEEASTGT  TEES

A(g/60 g) mL) ¥{E/(mL/5 mL)  &%(m/m)
0 0.15 0.16 0.18 0.16 0
0.05 039 041 039 0.40 0.00288
0.10 0.76 0.77 0.80 0.78 0.00745
1.00 568 5.64 5.67 5.66 0.06610
2.00 7.05 7.01 7.00 7.02 0.08240
4.00 1021 1021 10.18 10.20 0.12060
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*2 BRIWEESNEIE

T Ak s HBEHT/(mL/S SEHR TN FELSE/%

(/60 g) mL) ¥fE(mL/SmL)  (m/m)
0 0.16 0.17 0.15 0.16 0
0.05 036 039 037 037 0.00252
0.10 053 052 0.0 0.52 0.00432
1.00 451 454 453 453 0.05249
2.00 632 633 637 6.34 0.07423
4.00 931 928 9.9 9.29 0.10970

3 AIBREES R

TaRMeE MBI  HEHEEOT YRS

(/60 g) (mL/SmL)  ¥{E(mL/SmL) /% (m/m)
0 020 020 021 0.20 0
0.05 054 052 051 0.52 0.00384
0.10 092 094 091 0.92 0.00865
1.00 7.00 698 6.97 6.98 0.08144
2.00 16.90 16.82 16.83 16.85 0.20000
4.00 39.18 39.25 39.29 39.24 0.46890
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B S NI, A AGERIEMR . BN 25 TR A
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m}x100% (i ERE>TFEHN 154, WP 2N
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EERYE ARy FEEE
P L B EER U
s EeE . FEAF E%
Ng/60 g K %)) A /%(m/m)

/%(m/m) /%(m/m)  (m/m)

0.05 0.0029 0.0025 0.0038 968

0.10 0.0074 0.0043 0.0086  106.4

1.00 0.0661 0.0525 0.0814 1048

2.00 0.0824 0.0742 02000 934

4.00 0.1206 0.1097 04689  91.6
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