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Optimization of microwave thawing process of frozen tofu
TIAN Shao — jun' ,MA Yan',ZHANG Xue — peng’, GAN Lin'

(1. College of Food Science and Technology, Henan University of Technology, Zhengzhou Henan 450001 ;
2. Sinograin Oils & Fats Industrial Xinzheng Co. LTD, Zhengzhou Henan 450001 )

Abstract ; Thawing needs long time and is contaminated easily by traditional way. In order to overcome

the disadvantages and adapt to modern catering industry, microwave thawing for frozen tofu was opti-

mized. Frozen tofu was thawed under different microwave power and time, and compared to fresh tofu.

To explore the effects of thawing by microwave on the quality of frozen tofu, indexs such as basic compo-

sition, texture, pH, color and sensory quality were investigated. The result showed that the optimal tha-

wing parameters of microwave power and time were 150 W and 90 s.
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