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Applied research of chitosan in processing
of pressure lactone bean curd

ZHAO Xi-rong, WANG Shi-liang, DENG Cheng-kou

( Department of Food Engineering,, Huaiyin Institute of Technology,Huai’ an 223003, China)

Abstract: Chitosan, based on its thickening, gelling and preservative effects, was applied on the processing of
pressure lactone bean curd.The properties of pressure lactone bean curd in pre—and post-treatments, such as

water loss,water holding capacity and storability,,were determined.By the orthogonal test,the optimum technology

parameters of pressure lactone bean curd was by as follows : concentration ratio of bean milk was 1:12,the amount
of gluconic acid lactone coagulant (GDL) was 0.20% of bean milk, the amount of chitosan was 0.01% of bean
milk, best coagulating temperature was 70°C, coagulating time was 30min. The product under the conditions
exhibited better water holding capacity and moisture , while the shelf-life of bean curd at 5°C and 29.4°C reached 21

days and 24h,respectively.
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Table 2 Standard of sensory score
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Table 1 Factors and levels in orthogonal array design
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Fig.1 Effect of bean milk concentration
on sensory score of bean curd
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Fig.2 Effect of bean milk concentration on water

holding capacity and water content of bean curd
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Fig.3 Effect of the amount of coagulant
on sensory score of bean curd
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Fig4 Effect of the amount of coagulant on water
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Fig.5 Effect of the amount of chitosan on
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Fig.6  Effect of the amount of coagulant on water

holding capacity and water content of bean curd
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Fig.7 Effect of coagulatioin temperature
on sensory score of bean curd
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Fig.8 Effect of coagulation temperature on water

holding capacity and water content of bean curd
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Table 3 Design and result analysis of orthogonal test
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