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Abstract

Changes of quality properties of fermented tofu prepared with two molds like Actinomucor elegans (AE) and
Rhizopus oligosporus (RO) and coagulants (CaCl and citric acid) were investigated. Moisture and crude protein
of fermented tofu were rapidly decreased during fermentation, the contents of crude lipid and crude ash were
shown to be slightly increased, and then total acidity was slowly decreased. The content of reducing sugar of
fermented tofu was slowly increased for 7 day of fermentation, but rapidly increased after that time because
of rapid hydrolysis of carbohydrate in fermented tofu. The contents of amino and ammonia type nitrogen were
quickly increased during fermentation. The highest contents of amino type nitrogen of fermented tofu were found
in sample of CaCls group as a coagulant and RO group as a mold. Contents of minerals in tofu fermented for
14 day were high in order of K>>Ca>Mg>Na. In conclusion, AE was more effective than RO to enhance the contents
of reducing sugar and amino type nitrogen as an indicator of fermentation within 7 day of fermentation, and
then RO was more effective than AE after that time. Calcium chloride as a coagulant was more effective than
citric acid in tofu fermented with the same strain for 14 day.
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Table 1. Proximate components of soybean tofu fermented with two molds for 14 day at 20°C (unit : %)
Soybean tofu
Proximate CaCl, Citric acid
components ARY RO AR RO
0 7 14 0 7 14 0 7 14 0 7 14

Moisture 76.6 72.8 47.3 76 718 518 77.3 60.8 56.1 773 769 61.5
Crude protein 145 12.4 115 14.5 11.8 105 14.8 13.2 126 147 130 12.3
Crude lipid 520 635 9.69 5.15 785  10.23 5.42 810 1041 550 683 83
Crude ash 1.21 1.35 1.37 1.21 1.36 141 066 067 0.72 056 0.60 0.58

JA}:, Act. elegans.
RO RAL oligosporus.
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Fig. 1. Changes in pH and titratable acidity of soybean tofu
fermented with different molds for 14 day at 20°C.
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Fig. 2. Changes in reducing sugar of soybean tofu fermented
with two molds for 14 day at 20°C.

—— CaCly+ Bhi. oligosporus, —~ citric acid+ Rhi. oligosporus
- CaClo+Act. elegans, -@—: citric acid+ Act, elegans.
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Fig. 3. Changes in peptide (A), amino (B) and ammonia type nitrogen (C) of soybean tofu fermented with different molds for

14 day at 20°C.
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Table 2. Contents of minerals of soybean tofu fermented with
two molds for 14 day at 20°C (unit: mg%)

Soybean tofu

Minerals CaCly Citric acid
AEY RO? AE RO
K 251.0 137.0 100.5 149.0
Ca 604.5 352.0 205 50.5
Mg 1185 645 13.0 410
Na 75 6.5 7.0 75
Fe 85 3.45 12 27
Zn 445 25 05 0.95
Mn 3.05 175 NDY 05
Cu 0.4 ND ND ND

VAR : Act elegans.
RO RAQ oligosporus.
*ND : not detected.
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