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Abstract: This paper studied the effects of vacuum drying temperature and time on quality, color and texture of stewed dried tofu, in order

to reduce the water content and water activity of the dried beancurd, prolong the shelf life of the products, and facilitate the subsequent

processing and storage. Till then, there was only few repo the application of vacuum drying in manufacture of stewed beancured. To

decease the moisture content of the dried beancurd to 45 d improve its texture and sensory quality, vacuum drying method was

applied and the effects of drying temperature and time o; oisture content of dried soybean were studied. The results showed that
both the vacuum drying temperature and time had/signific influénce on moisture content and texture characters of stewed dried tofu. When
vacuum drying parameters was 60 'C (30 min), the sensory and textural properties of samples were the best, and water activity was the lowest
(0.832). Vacuum drying could decrease the moisture content of the stewed tofu, maintain its original flavor and color, and prolong its storage life.

This method provided a theoretical basis for the industrial production and quality control of the dried beancurd based snacks.
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Table 3 Effect of different vacuum drying temperature on the stewed dried tofu texture

Y8 5/ C g il PR /g BRI A Mgs Mot /g
xR 4495.26+1.63° 95.04+3.02° 3296.03+1.13° 0.7342.08 0.39:£1.24° 23.81+0.08"
30 7323.45+1.08° 95.19+2.92° 5349.57+3.61° 0.76+1.04* 0.42+3.14° 24.01+1.23
40 7645.26+1.49° 95.72+4.24° 5417.36+2.89 0.77+3 26" 0.43+0.34° 24.10+0.78°
HTR
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Table 4 Effect of vacuum drying time.on colour value of stewed

dried tofu . .
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Table 5 Effect of different vacuum drying time on the stewed dried tofu texture

44| B 18] /min A E g 23 PHr /g BIRM Fh A& M/(g:s) Mitt/g
xtEe 5914.72+0.53* 95.61+0.07° 3217.26+1.06° 0.72+0.10° 0.40£0.20* 21.56+0.30°
10 6803.83+0.94* 92.23+0.14% 4636.81+2.14° 0.74+0.30° 0.43+0.30° 23.70+0.20°
20 8768.61+0.41° 91.51+1.56° 5292.17+0.15° 0.75+0.20° 0.45+0.10° 25.01+0.10°
30 8193.50:£0.06° 90.42+1.38 5353.12:0.08° 0.7620.40" 0.46+0.40° 26.30+0.50°
40 9390.06+0.29° 88.01+3.07° 6589.58+1.42° 0.78+0.20° 0.47+0.50* 26.42+0.40°
50 9821.69+1.54* 83.52+0.34 7551.72+0.32° 0.79+0.10° 0.48+0.70° 27.18+0.30°

E: R—F| A R F AR FHEZ A ERERER (p<0.05).
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Fig.3 Effect of vacuum drying temperature on moisture content
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	1.1.2  主要仪器设备
	恒平MP5002电子天平，上海精密仪器仪表有限公司；DZF-6050型真空干燥箱，上海市精宏试验设备有限公司；HH.S11-2-S型恒温水浴锅，上海新苗医疗器械制造有限公司；TA-XT plus质构仪，英国Stable Micro System公司；HD-6型水分活度仪，无锡华科仪器仪表有限公司；CR-400色差计，柯尼卡美能达投资有限公司。

