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Abstract
sates (BPH) on the physicochemical properties and biogenic amines of fermented bean curd were studied by adding 3% BPH to the post ripe-

(College of Food and Biological Engineering, Chengdu University , Chengdu, Si-
[ Objective ] To improve the quality and safety of fermented bean curd.[ Method ] The effects of tartary buckwheat protein hydroly-

ning process of fermented bean curd.[ Result ] The results showed that the addition of 3% BPH had no significant effects on the water content of
fermented bean curd,but the total acid content could reach 24.7 g/kg when fermented to 60 d,which was closed to the requirements of relevant
industry standards.At the same time,the addition of BPH significantly increased the content of amino acid nitrogen, and the content of amino
acid nitrogen reached 13.7 g/kg after 90 d fermentation ,which was much higher than that of industry standard,and the fermentation cycle was
effective shorten. Compared with the control group,the BPH addition of group reduced the production of biogenic amine in fermented bean
curd,and the total amine content decreased by 22.92% compared with the control group.[ Conclusion ] The above results indicated that the ad-

dition of BPH could effectively improve the physicochemical properties and safety of fermented bean curd.
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Fig.1 Effect of tartary buckwheat protein hydrolysate addition

on the moisture content of fermented bean curd
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Fig.2 Effect of tartary buckwheat protein hydrolysate addition
on total acid content of fermented bean curd
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Fig.3 Effect of tartary buckwheat protein hydrolysate addition

on amino acid nitrogen content of fermented bean curd
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Fig.4 Effect of tartary buckwheat protein hydrolysate addition
on the production of biogenic amine in fermented bean

curd
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