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Influence of marinating seasonings on quality of dried tofu
ZHANG Xue' ,HOU Yin - chen' LI Lei' ,CHEN Fu — sheng’
(1. Department of Food Engineering, Henan University of Animal Husbandry and Economy,
Zhengzhou Henan 450011 ;
2. Henan University of Technology, Zhengzhou Henan 450000 )

Abstract ; The influence of the amount of marinating salt, xylooligosaccharides and soy sauce on texture
and sensory characteristics of dried tofu was researched by single factor test and orthogonal test. The re-
sults showed that the maximum effect on the sensory evaluation of dried tofu was salt dosage, followed by
soy sauce dosage. The sensory quality of dried tofu was the best with 3% salt, 4% soy sauce and 3.5%

xylooligosaccharides ,and the sensory score was 88.2.
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