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Study on chemical composition of KeDong fermented soybean curds
during the production
ZO0U Li-hong', YANG Yue-feng?, SUN Bing—yu',LIU Lin-lin', SUN Jing—he', LIU Ben—yong', SHI Yan—guo'"

(1.Key Laboratory of Food Science and Engineering, College of Food Engineering, Harbin University of Commerce,
Harbin 150076, China;
2.Heilongjiang Province KeDong Sofu Co., Ltd., Qigihaer 164800, China)

Abstract. The changes of chemical composition were analyzed during the production of KeDong fermented
soybean curds,and the rule of chemical composition changes was revealed.Crude protein and crude fat
content of sofu pieces showed a declining trend significantly (p<0.05). Crude protein, free fatty acid content
of the sofu soup showed a increasing trend significantly (p<0.05). Free amino acid nitrogen,total acid of sofu
continued to increase prominently (p<0.05). Reducing sugar of sofu pieces showed a increasing trend
significantly (p<0.05) ,reducing sugar of sofu soup had a increasing trend, but the data was not stable. pH of
Sofu went down dramatically. Salt content remained stabilization,and water content had significant change
(p<0.05). Certain theoretical guidance was provided for the quality and process improvement of fermented
bean curds.
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Table 1 Significant difference of crude protein content in

different fermentation time

RBERTA (D v EA SR (%) IR EA S E (%

0 8.88+0.30a 18.15+0.24a
10 10.26+0.22b 17.58+0.27b
30 10.65+0.29b 16.61+0.25¢
45 11.77+0.25¢ 15.59+0.23d
60 13.46+0.33d 14.60+0.26e
75 13.42+0.32d 13.06+0.42f
90 14.33+0.30e 12.09+0.24¢
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Table 2 Significant difference of free amino acid nitrogen in

different fermentation time

KWERTE] T RIS R TR RIS IR E A

( (%) (%)

10 0.188+0.020a 0.174+0.020a
30 0.382:0.020b 0.353+0.020b
45 0.436+0.011c 0.407+0.011c
60 0.430+0.010c 0.395£0.010c
75 0.517+0.015d 0.4140.015¢
90 0.536+0.014d 0.478+0.014d
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Table 3 Significant difference of total acid in

different fermentation time

KRBT @ Bt BREE (0 RARERSE (%)
10 0.250+0.020a 0.363+0.022a
30 0.316+0.019b 0.467+0.017b
45 0.4720.018¢ 0.607+0.021c
60 0.533+0.021d 0.645+0.018d
75 0.551x0.018e 0.700+0.017e
90 0.762+0.022f 0.700+0.020e
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Table 4  Significant difference of pH in

different fermentation time

IERT (] (D wilpH JiE LA pH
0 6.84+0.03a 6.76+0.03a
10 6.80+0.02a 6.62+0.02h
30 6.2320.04b 6.53+0.04c
45 6.18+0.03bc 6.46+0.03d
60 6.13+0.03¢ 6.420.03de
75 5.82+0.03d 6.40+0.03¢
90 5.65+0.04e 6.4220.04de
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Table 5 Significant difference of crude fat in different fermentation time
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Table 7  Significant difference of reducing sugar in

different fermentation time

RIER ] (D GHE RS () JRFLIRIE RS & (%)

10 7.47+0.20a 4.76+0.15a

30 8.19+0.10b 5.75+0.18b

45 9.18+0.18¢ 7.75+0.15¢

60 8.69+0.16d 7.33+0.16d

75 8.64+0.14d 7.48+0.16d

90 8.65+0.15d 7.65+0.17d
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Table 6  Significant difference of free fatty acid in different fermentation time
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Uit BT S = (%)

9.23+0.12a

10.35+0.18b

11.48+0.16¢

11.43+0.14d 12.11+0.13d 12.12+0.12d

96 o125 %o



W% SRt

ﬁétﬂ%&l

9.70% 2. 11] o 38 2R 55 FL I Jsliz vt v 2 2h 524 10.0%, 76
RIELRE T E I AS S5 R R P IIE XM, 7
D R e N S S BTSSP o NG [ N
Rk & &S S B ISR AL, it h i '8
T FLER o B2k 10 & 5h & 5 46£8.00%~9.00% 2.
M), 75 J8 FU i IR SR AR v 5 R ik 2R 3R B
M, i B AR 4 1 R E -

8 AN[RIRIEIN )Y FUAE i fr 2R 5
Table 8 Significant difference of Salt in

different fermentation time

KEERR D it s SR G BARTEHETE ()
10 9.35£0.11a 8.31x0.11a
30 9.60=0.10b 8.29+0.10a
45 9.57+0.12b 8.23+0.08a
60 9.59+0.12b 8.25:0.13a
75 9.60+0.09h 8.14£0.11a
90 9.67+0.11b 8.13x0.12a
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Table 9  Significant difference of water in different fermentation time

RPN TR] (D 0 10 30

45 60 75 90

KGR (%) 46.14£0.88a  62.19+0.95h  61.36+1.12bc

62.25+0.76b  61.13£1.03bc  60.73+1.10bc ~ 60.04+1.12¢
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