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Micro-character and Composition Analysis of Instant-sufu

WANG Jianming, ZHANG Yan, YU Shuimiao, HE Le, LI Liying
(Key Laboratory of Food Nutrition and Safety, Ministry of Education, College of Food Engineering and Biotechnology,
Tianjin University of Science & Technology, Tianjin 300457, China)

Abstract: Physical and chemical index of instant-sufu fermented by fermentation agent mixed with lactic acid bacteria,
sensory evaluation of the sufu, proteolysis degree of instant-sufu, texture properties and microstructure of the sufu during
maturation were studied so as to evaluate the quality and microstructure of sufu being fermented with ferments. Compared

with the market sufu, the results indicated that there was no significant difference between the instant-sufu and the traditional

ones, which proved that the instant-sufu could be produced with ferments.
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Fig.1 Flow chart of making instant-sufu
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Tab.1 Sensory evaluation rules of sufu
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Tab.3 Sensory evaluation of instant-sufu and traditional
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Tab.4 Index comparison of instant-sufu and traditional sufu
PEE TR T FIEREFL FEREFL [ FAR
IKGFEI% 64.33 +0.065 62.76 + 0.045 66.83 +0.056 <720
SRS HE/% 1.01 +0.35 1.09 +0.45 1.12+0.23 <1.20
FHRERA =/ (g/100 g) 3.35+0.75 3.46 +0.95 3.36 + 1.05 =045
AR R/ (2/100 g) 17.73 +0.61 14.87+0.53 15.32+0.23 =40
NaCl ¥4/ (/100 g) 4.64 +0.053 9.21 +0.089 9.01+0.171 =65

2.3 SDS-PAGE H k4

B SR B JSEE 10 d, J5EE 20 d., SHPVE
A UG8 30d) ARG . FBOME 2L 7 H Ik 52
B, IR B AR R G, 3@ AR XS 73 BTt Y
X B A3 AT LR T e T 2 2L B e A o v 8 11 B ) 7K A
TEOL, 455 LA 2.
1.05x 10°

7 10
| 5.0x10°

M. marker; 1. F¥R; 2. BER; 3. J582 10 d; 4. J5K£ 20 d; 5. fiff
PRIEHL; 6. FIRIER; 7. FHRIEA

Bl 2 #MmH SDS EER ik E
Fig.2 SDS-PAGE of the sample
MK 2 ATLUE: AR KRG R 5 H 7S
11S BREFML, 7S FEM o . p =W,
FHX A3 F- B i 43502 76 000, 72 000, 50 000, T 11 S
FH R 1 I 5L CRE X 43+ B/ 2 30 000 ~ 40 000)

FRE L FEXT4>F R AE 25 000 DATF) M. 7E
FLIR T K i S FL B AR rp , Bl A TRt [R] ) ZE 4
K35t 12 () 88 1 SO K i i/ N o3 i R J L R
IR, BRE WK AR, 7S A1 11 S BRER
FI R SERE K A, RIS A28, I B T Ko
N F IR, 76 11S B IELUTR /N +
() ERHLE S Hh KRB RS [R]85 22, e 2208 B 1) 1 24
JEFLEIE 30 d Pris 2 FL ST E R 6 A gL
ISR I EAE AR, 2R BB LAY AR B S
B —2

2.4 RS

FIFH BRGSO IR | KT8 10 d . &8 20 d T
JEFL U1 30 d) AL T BT 2800 2 , It 5 R RS
FLAE SR LA TR, 55 L3R 5.

H3R 5 AT LUA Y sl 2 L o Rl B B T 1) i
KAWL /)N, 58 A RIEFLARZE AR, (HEIH]
T RS EL, X AR R O AE EECRE L
TERIME LR oK o0 5 1w 5 BEBVE FL Y sk | &
P | WELNEG 2 A [ A 1k B A RIS TR A HE S L S 2 B/
IR T REr S, H ST &L HZEA R,
BaE .



2015 4 8 W, 4. SBE LA I FLR Y SO EE F 53 B ©39 -
x5 HSNRMSHENELERILR
Tab.5 Comparison of texture and structure

K /g i AR Fitk/g NHAE /g nl &k
[EB2 179.98 +0.012 0.806 + 0.092 0.453 £0.077 81.643 +0.013 66.231+0.017 0.166 = 0.026
KW 10d 137.56 +0.009 0.746  0.301 0.543 = 0.256 74.673 +0.033 55.133 £ 0.010 0.204 = 0.199
KWE20d 131.09 £ 0.011 0.716 + 0.020 0.552%0.010 72.765 + 0.005 52242 +0.005 0.189 = 0.028
A 127.45 +0.011 0.661 + 0.269 0.554 + 0.069 70.561 = 0.008 46.634+0.014 0.059 +0.010
FIRJEE AL 125.02 +0.022 0.745 = 0.009 0.550 = 0.057 68.211 0.010 51.345 +0.008 0.208 = 0.059
FEHEFEFL 95.10 + 0.623 0.650 = 0.072 0.455 = 0.018 42.801 +0.013 29.654 + 1.643 0.084 +0.014
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Fig. 3 Comparison of the microstructure of the samples
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