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Processing Technological Optimization for Soft- packed Spiced Tingzhou Dried
Bean Curd
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(Longyan University, Longyan 364012 , Fujian, China)

Abstract ; Contraposing the instability of process technological parameter in Tingzhou dried bean curd processing, Orthogonal
Test and gray situation decision on multiple aims was used to study the effect of main technological parameters on output ra-
tio and quality. The result suggested that the optimal process conditions can be obtained as follows: soymilk concentration

12% ,pH of soymilk 7.5 ,GDL addition 0.25% ,80°C , coagulation time 35 min, press 35 min at the strength of 35g + cm >,

bittern time 2. 5h, curing temperature 60 °C and curing time 3.5 h.
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Table 1  Factors and levels of orthogonal design
K2 Factors
K — ‘A: B L = % D E

> ion of .
Concentration o pH of soybean milk

Addition quantity of

Coagulation | Lo .
°© Coagulation time/min

soybean milk/% GDL/ % temperature/ °C
1 8 7.0 0.20 80 25
2 10 7.5 0.25 85 30
3 12 8.0 0.30 90 35
4 14 8.5 0.35 95 40
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Table 2 Result of orthogonal test about the factors that affect

output ratio of spiced Tingzhou dried bean curd)

% Factors TR

f:j; N 5 c b . Dried bean curd
output ratio/ %

1 1(8) 1(7.0) 1(0.20) 1(80) 1(25) 56.2
2 1 2(7.5) 2(0.25) 2(85) 2(30) 55.5
3 1 3(8.0) 3(0.30) 3(90) 3(35) 54.1
4 1 4(8.5) 4(0.35) 4(95) 4(40) 53.3
5 2(10) 1 2 3 4 55.7
6 2 2 1 4 3 58.1
7 2 3 4 1 2 55.3
8 2 4 3 2 1 55.9
9 3(12) 1 3 4 2 57.6
10 3 2 4 3 1 58.4
11 3 3 1 2 4 56.2
12 3 4 2 1 3 58.5
13 4(14) 1 4 2 3 57.5
14 4 2 3 1 4 57.3
15 4 3 2 4 1 56.6
16 4 4 1 3 2 55.7
k, 54.78 56.75 56.55 56.83  56.78

k, 56.25 57.33 56.58 56.28  56.03

ks 57.68 55.55 56.23 55.98  57.05

ky 56.78  55.85  56.13 56.4 55.63

WER 2.9 .78  0.45  0.85 1.42
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Fig. 1  Output ratio tendency of each factors
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Table 3 Experimental factor and target that affect quality of spiced Tingzhou dried bean curd
RIE . o HLJes R LRSS T2 K T3
e FERE s 7. %{mf; SRR EHIEALIN R FIAr 3. (i
Number of Pressi iod/mi Bittern time/h Curing tem Target 1: Target 2. Target 3 :
ressin T1 min 1 n [ime,
experiment cesine perio © ¢ perature/ C Structural state/ grade Taste/ grade Color/ grade
1 1(30) 1(2) 1(80) 9.6 8.0 8.6
2 1 2(2.5) 2(70) 8.7 8.1 8.8
3 1 3(3) 3(60) 8.2 7.8 8.7
4 2(35) 1 2 7.5 8.8 9.0
5 2 2 3 8.4 9.8 9.2
6 2 3 1 8.4 9.1 9.7
7 3(40) 1 3 9.3 8.1 8.4
8 3 2 1 8.6 8.4 8.6
9 3 3 2 8.1 8.2 8.9
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