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Fig. 1. Effects of in-package heat treatment on pH
of stored Tofu.

O—0O: Calcium chloride, non treatment, @—@: Cal-
cium chloride, boiling, O—0O: Calcium chloride, micro-
wave, O——O: Acetic acid, non treatment, ®— - ®: Ace-
tic acid, biling, O——0: Acetic acid, microwave

B A4 A 7RO wlo|2 R T AEg 77} pHe
Lkl =
Fig 20148} o] ARz 2oz Azl F
B} CaChZ §3AI FRAA Az F7he &3
z3o 7 FuARR FRE g2 vste 7HEA
Al AZE Atme] F7HEo] Hovt CaChz $uAzl
o 7HEAEA A F7MEo] en nlolAR
A 7t =%k
Wu 572 ulolzgzutz 7}d3 F59] 21T ARA
pHE 698914 49%F pH5660.2 7hAS QT HAA
=& 0.0060904 0.0085(meq acid/10 m))o. 8 F7}s+SY
tn Bust Azl fAEg R, |)IPe TR HEA
AAEE Fd A2 Aozt 2ug b gloev 2
AR Agawe b= BTetn pHZt A%
719 ZFrletded ole TR WAV AdsHe A
F22ko] peptide, amino acid & YARs A 9%
#4z24 "Foln CaChE SuAZ FHE XA
Ca™*ionoll 9|8 Z¥ o} dF7} FoAE A =& A
o]7} oldry}t Aztgich. ¥, Champagne 9 A%
FRE ®Asle] 75C oA 3087 A2 Addte] 25¢
A AZE wf 3Y olFe Fristdriy EBig b
Ut

-\i‘-iﬂEH—\E

Titratable acidity {(0_1N NaOH mg/g)

2 AN MRS S T T A

o 1 2 3 4 5 6
Duration of storage {days)

Fig. 2. Effects of in-package heat treatment on titra
table acidity of stored Tofu.

O—0: Calcium chloride, non treatment, ®@—@: Cal
cium chloride, boiling, O—0O: Calcium chloride, micro
wave, O——0O: Acetic acid, non treatment, @ - —®: Ace
tic acid, biling, O——0J: Acetic acid, microwave
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Fig. 3. Effects of in-package heat treatment on amino
nitrogen content of stored Tofu.

O—0O: Calcium chloride, non treatment, @—@: Cal-
c¢ium chloride, boiling, 0—0O: Calcium  chloride, micro-
wave, O——O: Acetic acid, non treatment, ®— —@®: Ace-
tic acid,- biling, 00— —0: Acetic acid, microwave
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Fig. 4. Effects of in-package heat treatment on am-
monia nitrogen content of stored Tofu.

O—0: Calcium chloride, non treatment, @—@: Cal-
cium chloride, boiling, 0—0: Calcium chloride, micro-
wave, O——O: Acetic acid, non treatment, @ — —@: Ace-
tic acid, biling, O--(3: Acetic acid, microwave
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Fig. 5. Effects of in-package heat treatment on opti-
cal density of stored Tofu.

O—0O: Calcium chloride, non treatment, @—@: Cal-
cium chioride, boiling, 0—0: Calcium chloride, micro-
wave, O— —O: Acetic acid, non treatment, @~ —@: Ace-
tic acid, biling, O0—-~-0O: Acetic acid, microwave
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Fig. 6. Effects of in-package heat treatment on aero-
bic bacterial counts of stored Tofu.

O—0O: Calcium chloride, non treatment, ®—@: Cal-
cium chloride, boiling, ©—: Calcium chloride, micro-
wave, O——O: Acetic acid, non treatment, @ — —@: Ace-
tic acid, biling, O—-0: Acetic acid, microwave
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Fig. 7. Effects of in-package heat treatment on anae
robic bacterial counts of stored Tofu.

O—0: Calcium chloride, non treatment, @—@: Cal
cium chloride, boiling, O—0: Calcium chloride, micro
wave, O——O: Acetic acid, non treatment, ®— —@: Ace
tic acid, biling, 00— -0: Acetic acid, microwave
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Effects of heat treatment on storage of packaged Tofu
Sur-Koo Lee and Chang-Sik Kim (Department of Food Technology, Dongguk University,

Seoul 100-715, Korea)

Abstract : The effect of heat treatments (boiling or microwave heating) on packaged Tofu
was investigated by microbial and physicochemical changes during its storage in order
to improve the shelf-life. The shelf-life of the packaged Tofu prepared by acetic acid was
found better than that-prepared by calcium chloride. As the spoilage of Tofu developed,
titratable acidity, amino and ammonia nitrogen contents, and optical density of packaged
Tofu suspension were increased. Heat treatment of fresh Tofu in package was effective

in lowering the bacterial counts, and extending shelf-life, but there was no significant diffe-
rence between heating methods. Packaged Tofu prepared from acetic acid and pretreated
by heating for 3 minutes kept the shelf-life of 4 days at 30°C, but that without heat treat-

ment spoiled at one day.



