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Abstract: In order to study the effect of processing on the volatile content of ready-to-eat dried soybean curd, the volatile components at
each stage of processing were identified and quantified by solid phase microextraction (SPME) and gas chromatography-mass spectrometry
(GC-MS). The results showed that 44, 62,56, and 53 types of compounds were identified in raw materials, marinated tofu, fried tofu, and
sterilized tofu with the content of 2560.84 ng/kg, 3168.53 pg/kg, 2277.82 pg/kg, and 937.64 pg/kg, respectively. The volatile compounds in
ready-to-eat dried soybean curd consisted of aldehydes;alcohols, ketones, alkanes, and other compounds. Marinating could decrease the content
of alcohols with disagreeable smell and increase the content of aldehydes, ketones, and other compounds with favorable flavors, resulting in a
caramel, sweet,and spicy aroma. After frying, the content of aldehydes, alcohols, and ketones with characteristic aromas decreased, causing a
serious loss of characteristic aroma in fried tofu. The aroma compounds were further lost after sterilization, and the relative content of hexanal
and 1-octen-3-ol that are mainly responsible for the beany flavor were high (32.63%) in the final product. Therefore, the processing of
ready-to-eat dried tofu can be appropriately modified to obtain a higher quality product.
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Fig.1 Total ion chromatogram (TIC) of ready-to-eat dried
soybean curd samples in different processing stages by GC/MS
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Table 1 Chemical constituents of volatile flavor compounds and content of ready-to-eat dried soybean curd samples in different

processing stages
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Fig.2 Content and types of volatiles in ready-to-eat dried

soybean curd samples during processing
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TRIEIRIR . (E)-2-(2-JJd k) kg, Rtk &9tk B
TS PAl S SRR S B, 8 P T R\
RS, &\ AR ESSY, FrEm e
AT BA AT HIEIAE S, vTReRRk BRI
fﬁ:?[lo]o

AR 7R AT, — 7 i RE
K )\ A BREER EROAMEH A TIRA
S, FETEAEE. iEE. \AEULER,
7 THI i RE 8 A G R SR S 8 (R
JEIECED, miR b asEd LR N AEREL Y 2
ERINA SIS DRI R 1) S EARRE, R
BAERES, #E, NG eE R8s it
Gb, il L2 Red ERk i fR R g — 2P AL, I
IOERSEP IR ) i, P AR AR R (1 R 2
2.2.2 hIET 8 T AL M ReRY 6970

TERNEGE ST T R e,
TVE S I e il & A A Y B8 kA, ELHE 11
TS (BN 38774 uglkg), 18 Ml (&N
1498.68 pg/kg), 8 Pl (G4 107.71 pg/kg), 11
Fhlele (B8N 186.32 pgkg), 8 MHHE 2 (HEA
147.39 nglkg) . JMNEFERESRY R & EFIFE T
b, HAA IR0 5 H 1030.03 pg/kg & F
P42 59492 ng/kg (p<<0.05), {HHT1E O & &K &
EHIN (p<<0.05) 1 S EEREE YR (IE . (B)
2-CElE. BB, (EE) -24-F ) BaEm
550.04 pg/kg HIHNZE 694.01 pg/kg. FEEMIIR IR
A, BEENR, EWNE (ECE. 1-F%-3 B
MEFESYR Ca-FAMEE. 3-F0E. 4-ZFE@EIARR .
NEEEEE) SR T SRS B E
JE A BT R R s S S S R R REE XU G
3,5-%F 2B ARV AGME SR AR, EiE
i) Bt 46.08 png/kg T FFZE 36.78 pgkg. 2RI,
PR RS S R B Z, HEEN T TEHS
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fI TRk /N . Ramiarez ZEPOERF T VEXT A8 KHER S
SO AL, N S R IR RS B, %)
FEMEE. LIS IREREE N, BEREMIRR
RGPS RN, A g R S HABARLT)
ghit. (AR, KZEMIER MRS 7E S
N RAFERE N . Strecker FAMREE SNI A BA
FERE, LB LRSS, BRI A S AR
WA, AT PRI Y, X TR T
TR P A T35 AU T o 72 2y 5 20

i b, MR AR BARHMER SIS, B2
RESSE oL S A I R, A bl il 5 TR A
FHIEE SRR
223 FEAM ST EL MR R 670

AT L2 AT Re 2 B B S L R Rk . M
BAREMR & E Tl 53 Fb &), s 8
FhEESS (EEBoNI113.04 pgkg), 14 RS (HEA
555.28 ng/kg)s 8 MR (&M 72.23 pgkg), 1154
R (5N 80.19 ng/kg), 12 R B 2850 116.64
ng/kg) . TFEKIEEEARHERIREESS . K.
AR SR RO R, HT FRIRAE R TE T
2o XAREEMTRIE G & MR, FFIER
YIRS PR, MSECE AR S B AT
TBE 7R B S R B REAE KUK A 0 32 B OE O
(251.03 pg/kg). THE (13548 pgkg). 1-3H#-3 B
(55.52 ng/kg)~ IEFEEE (25.82 pg/kg) R HEE (24.63
ng/kg). 1ECEE (26.74 pg/kg)- 4- 7@ BIAR) (16.28
ng/kg). M (14.19 pgke) MR M1
BESRSY, FRAF MBI &R, L&k, #&
R A — e SRR, (EEETRE&MF, EE
PEBRPII CIE U 1-2F46-3 B HIAHXT & i (32.63%)
PR, A LGS L L2 REERCGER B ET
(PG RERR, B JERE 1B R S R 24 77 i

IS
3 Z4ig

31 TERPE SR sl JERRE & L2 M50
SR 44 Ff, 62 B, 56 Fh 53 PR XK »
HAEHIN 2560.84 pg/kg. 3168.53 pgkg. 2277.82
ug/kg. 937.64 pglkg, Xl REIG AN RIARA ) (1) FH AT
TR, JEEPHIERRE L2, P oRE T
RS EE RPN iy

3.2 JERET R RHIER SO R IR BERAN
MZs, AR AR, (EBE) -24-%8
Wl TR, SFIE) BEN 604.86 pgkg, mTEER
PESRYIR (ECEE. (B) -2-C . IEPHE. (EE)
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2,4-PE W, BN 500.01 pg/ke), EEEMIE AR
RS IE CBE . 1-7 -3 B & (745.03 ngkg) i
EETEHAEEEYIA a-FahBE. 2- LB OB 3-F
& (44.58 pg/kg): il REREIE N A& SR
AR & A, FRRIEREER R & &,
IR, IS RER N ERIRHIE SR, ERNES
THSERAEE T, MES &R S =,
SRR 1) & B, B PRIRE S RFHIES S,
SRR = IR B P RIS
33 JERIETHRIECEM 16443 EENETT
FS i ) B R, LR T S B 2 7 i
FS Kl L EXN ST RHESR S EEER, (HIE)E
SERMIERCRE e, AR E, MSEtEdE
FORAHE.. DAlth,  mAREE N T H B AR ) T
ARk T 2REE T2, 1EE T2l ey
I E RO ERE RO T IR SR S B ATE RN,
DA B S 00 I T2 BARRE T 5 F R AT
(RFAL, AEHYE T2 ek R . PR E S
R R, DRI AT R T2 & e, DAME
HOR PR Bl DA SR anii R B R ST ORiE
(M EZ %, HAABER AT UG H, 121°CKEE 30
min SEEIEETEIHRRK, T K5
BATHE— DI T BITEAS S0 SRS R I AT
HRBRBE PR B A& S
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