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Influencing Factors of Bean Curd Leaf Gel

XU An-shu ( Chongging Industry & Trade Polytechnic, Chongging 408000 )

Abstract [ Objective] To study the effects of picking materials in different seasons and drying methods on the formation of bean curd gel.
[ Method ] In May (spring) , July (summer), October, and after (fall) picking Chongqing Fuling righteousness in different seasons and town
firewood test base of bean curd wood leaf as raw material, microwave drying, hot air drying, and natural drying three methods of drying, the
wood leaf gel formation of the main influence factors were analyzed. [ Result | For fresh leaves picked in different seasons, the most suitable
leaves were picked from May to October. Fresh leaves picked after November were difficult to gel; The most suitable drying method was the hot
air temperature of common drying oven of 50 — 60 °C. Microwave drying was the next, and sun drying was the worst. The ratio of dry powder
to liquid of bean curd firewood leaves is 1:20—1:25(g:mL).Adding 0.06%-0.08% Mg could form wood leaf with moderate gel strength, but
the coagulation promoting effect of CI” and CO,”” was weak. When the pH value of bean curd leaf filter juice is 5 — 6, it can form a good gel.
[ Conclusion ] The main factors affecting the formation of wood leaf gel include picked materials, drying method, dry powder material liquid ra-

tio, salt ions and tofu sticks leaf filter juice pH value.
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Table 1 Criteria for sensory evaluation of chai tofu
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Table 2 Effects of several drying methods on the gel formation of bean curd leaves

7 L fef 7 TE TR ] PN & i
Drying methods Temperature //°C. Fresh weight /g Dry weight // g Drying time //h Water loss rate // % Color and lustre
3@ #UX Ordinary hot air 50 200 36.70 6.00 81.65 ek

55 200 39.50 6.00 80.25 Begk

60 200 38.66 5.50 80.67 Regk
Wi T4 Microwave drying 110 200 34.00 0.15 83.00 LR
H #RAP§ T Natural drying 25 200 33.10 11.50 83.45 A
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Fig.1 Comparison of rehydration ratio of different drying methods
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Table 3 Effect of drying conditions on rehydration of bean curd firewood leaf powder
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ER.YiR:S T 2 Average weight after Weight of Rehydration %ET@
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Drying methods C rehydration and refined powder ratio ;
drainage(G) //g sample( W) // g (R=G/W) o
@ HUX Ordinary hot air 50 12.53 3 4.18 30
55 9.32 3 3.11 30
60 9.36 3 3.12 30
T T4 Microwave drying 110 7.11 3 2.37 30
[ #R A5+ Natural drying 25 15.39 3 5.13 30
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Table 4 Effect of fresh bean curd leaves picked in different seasons on

gel formation after drying in ordinary hot air at 55 °C

KA B BERORE it s RE T
Picking Exudate  Gel strength Colour Form Sensory
month ml/kg  (RERE g) score

6 275 100 Weg GBI 85

7 100 200 By [RGB 90

8 160 200 B [EAGER 90

9 200 100 B GBI 86
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11 — B Rt Wk 30
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Table 5 Effect of solid-liquid ratio on the formation of bean curd leaf

gel
BRI e sy ) B
g:mL ml/kg ( TRERERS 8) score
1:10 0 400 BEE PRGBS 70
1:15 70 200 Lk TSR 77
1:20 130 120 ok e el 100
1:25 160 100 g S ] 84
1:30 — bl ES jalia 30
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Table 6 Effect of calcium salt and magnesium salt on the formation of

bean curd leaf gel
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SR 0.02 35 100 Wt WEiEW
xfl‘if;:“m 0.04 5 200 T S |
0.06 73 300 weE mEEY
0.08 81 >300 R m=EEN

2.6 pHXERLEM BRI 155 5 EHR LB
FIRuETT pH o 6.5, JHEREE T 5144 pH 2y 3.4.5.6.7.8, L
BRI U DL, A5 2R DL 7, i3 7l pH g kel /),
SE B BERS s AR B M % . I, S SE Mg
i) pH 2y 5.6 REASIE INBENE , ELBEI B Bsf . H B 73
X AR BELE TR TR , 78 pH 1 i A b, 7 LRk 3
BRI , Ot HE A B9 3 T 5 S 56 5%
®7 pH X E M BB AR # 00
Table 7 Effect of pH value on the gel formation of bean curd leaf gel
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