H3LE HSM
2012 4

K &R 2 Vol. 31

10 A4 SOYBEAN SCIENCE Oct.

Rl BEEH mIEE E PR ENEN R INEE g E

R

(1.

Analysis of Microorganisms Change and Development of Predictive Model for

FLHES PRE R B ERE
L3 7 M FAERT, 13 200235 2. LIk o, i 200306)

O OE T 5.5 M25C 3 MEAIRET , B O T AE A ARG FE bR A W e LSRR AR AR IR T T
PR BT WIS S5 R SRWT  E RO R O TR E KA R RN PR MR A S R A
PREEANAS s AEAAI B B, VST pH ZR (LR G, BEE B MG, pH 22 B T B 3 AN [R) IR A 7 R P AR AR
WSk 5 1 TR A (R B T %) T i A 5 b R A A ), et s U B 1) T o, T A W Y AR R R R W |
Fhs5C &M, A TR E A SR AUHRGEEE T 4 4, 15CHM T, A S TR E RS2 RR AT 1 d;25°C 444
TR R 5 h, Wi AL R A& IE 1 Gompertz J5 F ZE 7 (W) AR RIAS S0, 5 1E 1Y Gompertz J5 2 Fr A5 (K e
SRR R I 0. 98 IR 1Y ] Stk AR R B

SRERR) « A A 5 A AR A RO AR Y

HE 4SS TS214.2 XHEkFRIRAG A X E RS :1000-9841(2012)05-0834-04

the Traditional Non-fermented Bean Products Stored in Various Temperatures
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Abstract: The changes of water, protein and fat content, TVB-N, aerobic plate count,sensory evaluation of both Dry Soycurd
and Baiye stored at 5°C ,15°C and 25°C were analyzed in this paper and established the primary model for predicting aerobic
plate count of the Dry Soycurd. The result showed that the content of water, protein, fat and TVB-N didn’ t change much during
the storage. The pH value of the Dry Soycurd dropped during the storage and dropped significantly with the temperature rising,
meanwhile the pH value of the Baiye didn’ t change much during the storage in various temperatures. The microbial growth rate
of both Dry Soycurd and Baiye increased significantly when the storage temperature rose. The shelf life of both Dry Soycurd and
Baiye was less than 4 d at 5°C ,1d at 15°C and 5 h at 25°C , respectively. Comparison between the modified Gompertz equation
and the linear equation showed that the modified Gompertz equation was confident for predicting aerobic plate count of the Dry
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Soycurd with the R* over 0. 98.
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Table 1 Standards for sensory evaluations of Dry Soycurd
841 Index PESrFRUE Scoring criteria 541 Index PESr bR #fE Score standard
HhEE Viscosity 8-10 4y ZET T4 Dry Fift, Color 8-10 4y A IR G Canary yellow
6-8 4 FE R IE Wet 6-8 43 D Light yellow
46 4y ARG Sticky 4-6 4y B4 Dark yellow
04 4y T HZ I Smooth 04 4y T BE {9, Plaque color
S Smell 6-10 43 FFHEEA T Unique flavor of dry beancurd | Jfi#4 Texture 6-10 43 A BB 5% Good flexibility
3-6 73 1z Acidulous 3-6 7> JE LS Loose
0-3 4y iR IR Acid smell 0-3 4> S EFLIR Rotten
1.3 B (CFU-g™") ;A i st 17 JC B i /I B 228 04 X6 501

T A A5 A BRAR S AR F BREAT Y [
FAREDEA T % < 8 5 &4 GB 5009. 5-2010 il
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% GB/T 9695.5-2008 4 ; 4% % 15 3 (T-VBN)
S2ARE SC/T3032-2007 Ji5E .
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Table 2 The results of the sensory evaluations of Dry Soycurd

TEAETR ] HijE QLS g, Iigid] PEAY By
Storage temperature/°C Time/h Viscosity Smell Color Texture Evaluation Total score
5 0 10 10 10 10 A AR A R TR IR E A 40
48 8 8 9 9 FUNLE R A A IR 34
196 4 5 5 6 F R 2 AT N R 20
15 0 10 10 10 10 A AR A T TR R 40
10 7 6 7 7 RN AS T B AR K6 27
24 6 3 5 6 RSN JE 4 D) 0 TR IR TR 1 18
25 0 10 10 10 10 A A AR R IR A 40
4 7 6 8 8 R A A BRI K6 29
20 5 3 4 6 A R B AR TR 18
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Table 3 The physicochemical analysis results of the bean products

Py BT b VN 7ok
o Water content/ % Protein content/ % Fat content/% TVB-N content/mg-100g ™!
]
Sample Wi o i e i i e g
Initial Corruption Initial Corruption Initial Corruption Initial Corruption
&+ Dry Soycurd 68.11 68.50 16.85 17.65 2.80 2.35 <3 <3
A 1 Baiye 39.21 39.20 32.00 32.50 4.70 5.45 <3 <3
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Table 4 The shelf life of the bean products

at different temperatures

iz o B AP e
Temperature " Lag phase Log phase Shelf life
Sample
/C /h /h /h
5 5+ Dry Soycurd <50 50-150 <100
A It Baiye <50 50-150 <100
15 &+ Dry Soycurd <5 5-20 <10
‘H I Baiye <5 5-20 <10
25 .+ Dry Soycurd <3 3-15 <5
‘B ' Baiye <3 3-15 <5
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Table 5 Comparison of the statistical-analytical data

of different primary models fortotal plate count

L 2 Linear Gompertz
Temperature/C R? P>F* R? P>F*
5 0.9401 <0.0001 0.9821  <0.0001
15 0.943 0.00125 0.9928  <0.0001
25 0.9289 0.06274 0.9901  <0.0001
% :0=0.05
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Table 6 Characteristic parameters of the

Gompertz models developed for total plate count

rY5a Ny N s Mmax A
Temperature/C /cfu-g ™! /cfurg™! /+h7! /h
5 4.3617 2. 8604 0.3254 3.8669
15 4.7287 6.5404 0. 6448 2.5943
25 4.7287 4.0187 0.6822 1.6300
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