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Abstract: Chroma values of the sufu inner, proteolysis degree and microstructure of the sufu during maturation were stud-
ied so as to evaluate the quality and microstructure of sufu being fermented by enzyme. Microstructures of the sufu inner part
were studied with scanning electronmicroscopy (SEM) . Proteolysis and constituents were analyzed with SDS-PEGA electro-
phoresis and FTIR compared with the market sufu as the control. The results indicated that there was no significant difference

between the accelerated maturation sufu and the traditional ones, which proved the feasibility of enzyme acceleration during

sufu maturation.
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Fig.1 Produced enzymatic sufu from soybean milk
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Tab.l Chroma value of sufu cross section
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Fig.2 SDS-PAGE of sufu in maturation processing
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