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Effect of Low Temperature Treatment on Storage Quality of Fried Tofu
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Abstract: In order to find effective preservation methods for fried tofu. the effects of cold storage
treatment and frozen storage treatment on the storage quality of fried tofu are compared. The sensory
evaluation, conventional microorganisms.flavor and texture characteristics of [ried tofu are measured.
The results show that the sensory score of fried tofu treated by cold storage is 81 on the 4" day, and
the number of colonies. molds and coliforms hegins to increase rapidly, The sensory quality of fried
tofu treated by frozen storage is exceptional and stable within 28 days. and the number of
microorganisms have no significant change. the texture characteristics of frozen fried tofu has certain
changes and then remain stable, and theres a slight change after 24 days by electronic nose detection.
Therefore. low temperature treatment can prolong the storage period of fried tofu. and frozen storage

treatment has better preservation effect and has little effect on the sensory quality. flavor and texture

characteristics of fried tofu.

Key words: fried tofu; cold storage: frozen storage; microorganisms; texture characteristics
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