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Influence of Different Coagulant on Volatile Flavor of Tofu
LIU Xiang-ying, KANG Li-ning, TIAN Zhi-gang,SONG Zhi-feng, NIU Hong-hong

(Center of Agro-Food Technology, Jilin Academy of Agricultural Sciences,Changchun 130033, Jilin, China)

Abstract: Volatile constituents of tofu extracted by Simultaneous Distillation Extraction ( SDE ) method were identifed by Gas
Chromatography-Mass Spectrometry ( GC-MS) . Twenty-eight,21 and 24 volatile constituent of tofu processed by CaSO, , MgCl,
and glucolactone were extracted , respectively. Eighteen volatile constituent were in common. The specific volatile constituent of

tofu processed by CaSO, were 1-Hexanol ,2-ethyl-,2-Nonen-1-ol, (E) -, 1-Nonanol , Octadecane and Nonadecane. 1-Octen-3-yl-

acetate and diisobutyl adipate were the specific volatile constituent of tofu processed by glucolactone.
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Table 1 Comparison for volatile constituents extracted by SDE
[92] H‘ ‘El
JF5 PRI AW 44 F5 CAS & FEXF 5 Relative content/ %
Retain
No. Components CAS. CaS0,/ % MgCl, glucolactone/ %
time/ min
1 6.632 CBE 66-25-1 7.75 14.19 14.79
2 11.872 TEC 111-27-3 2.11 2.61 8.34
3 15.335 FRE 111-71-7 1.14 2.40 1.74
4 19.419 H R O g 629-334 - 5.33 1.39
5 23.669 (E) -2-Bifis 18829-55-5 0.52 0.24 -
6 27.251 PR 3391-864 5.12 6.00 5.43
7 28.008 F LTSI TR T e 3050-69-9 0.83 0.68 0.46
8 29.802 SRR 124-130 1.97 3.43 -
9 30.470 (E,E) 2, 4-FF ks 4313-03-5 0.40 0.71 0.56
10 33.053 2-2. 3 104-76-7 0.36 - -
11 35.534 2 22 2548-87-0 1.21 1.42 1.33
12 35.769 2 T 98-86-2 1.11 1.75 1.29
13 39.084 3,5- RO 5441-52-1 2.09 1.67 3.21
14 39.937 TR 124-19-6 7.25 8.59 6.81
15 41.024 1350531 £, TR g 2442-10-6 - - 0.84
16 44,447 S 2T 18829-56-6 1.43 1.65 1.13
17 45.465 Jz -2 -T- M1 -t 31502-144 0.69 - -
18 45.739 T-Jis 143-08-8 1.53 - -
19 48.513 2, -2 ,4-T s 5910-87-2 2.15 1.85 1.83
20 54.315 2, )22 ,4-5% Tl 25152-84-5 3.31 2.70 2.66
21 55.829 -2 ,4-28 T 2363-884 22.16 15.45 17.02
22 58.787 v-T- g 104-61-0 2.49 3.75 2.87
23 66.434 TR T s 925-064 5.68 6.93 4.46
24 73.407 Ay 544-76-3 0.63 - 1.39
25 76.416 2-FREER I 934-34-9 1.91 0.56 0.71
26 78.261 C R T TR 141-04-8 - - 0.98
27 78.878 - 629-78-7 1.16 - 1.82
28 82.295 A 5 R 544-63-8 1.87 - 0.35
29 84.108 + I\ ki 59345-3 1.57 - -
30 87.295 SRR T H iR — 5 T g 84-69-5 19.52 18.11 18.58
31 89.076 1ET ke 629-92-5 2.01% - -
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