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Abstract: The effects of low- and deep-vacuum frying on'the quality; protein structure and surface microstructure of tofu puffs were
studied. The water holding capacity, fat content, colar, protein structure, and microstructure were used as indices to evaluate the effect of vacuum
degree of vacuum frying technology on the quality and microstructure of tofu puffs. As the vacuum level increased, the fat content of tofu puffs
gradually increased, while the change trend of water holding capacity. was opposite to the fat content. The surface color changes showed that the
L* value decreased, and the b* value and a* value'increased. The secondary structure of protein showed that the content of a-helix decreased,
while the S-sheet structure increased. first and then decreased, but the content of random coil structure seldom changed. The microstructure of
tofu puffs had few wrinkles on the surface and low roughness. These results can establish a theoretical foundation for the production of tofu and
related products.
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Fig.1 Fat content and water holding capacity of bean curd foam
with different degrees of vacuum
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Fig.2 FT-IR spectroscopy analysis of bean curd foam with
different degrees of vacuum
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Table 1 Secondary structure contents of different Vacuum degree tofu puffs protein

A o-3%3%/% B-3F 1% B4 Fal% FAHLI) %1%

1 36.7240.10% 23.3340.21° 21.7340.03° 18.2746.09*

2 31.2140.01° 41.0640.13° 10.2146.11° 17.6140.12°

3 31.0840.2° 41.3340.21° 10.4340.18° 17.3340.01°

4 31.1140.13° 41.2240.11% 10.2840.09° 17.4149.13°

5 30.6049.20° 37.0949.20° 14.7840.12° 17.4740.19"
E: BPRRFEEATEAFEF (p<0.05).
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Fig.4 The effect of different vacuum degrees on the color of tofu
puffs
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Fig.5 Scanning electron microscopic structure diagram of

vacuum fried deep-fried beancurd at different vacuum degrees
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