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Cluster and correlation analysis of sufu

Lu Fei’, SunJunshe! , Yang Lixin', Zhai Yongling® , Wu Ge?
(1. College of food Science and Nutritional Engineering ,China Agricutural University ,Beijing 100083, China;
2. Beijing Wang Zhihe Sufu Manufacture ,Beijing 100039 ,China)

Abstract In order to study the relationship of sufu qualities o different species, the contents of mainflavor components
such as total acid, free amino nitrogen,NaCl and total ester of 26 representative sufu in China mainland were deter-
mined. The cluster and correlation analysis were made by statistic software of SPSS 10. 0. The results showed that the
26 samples could be divided intofive species with significant difference and some kinds of sufuin the same manuf acture
belonged to different species. There was no significant difference between sufu species classified by traditional method
and the compositions in dressing mixture were crucial to the background flavor of sufu. The positive linear correlation
between free amino nitrogen and total acid indicated that the free amino acid contributed much more to total acid. The
negative linear correlation betweenfree amino nitrogen and total ester suggested that some free amino acids would take
part in the chemical reaction to form the ester in sufu. When the salt content reached to 8% (g- g™ %) , it would signifi-
cantly reduce the activity of protease. However, the long time post fermentation would counteract the effect of reduc-
tion of protease activity. The samples with high content of salt were characteristic of higher free amino acid, which was
benefit to halophilic organisms. To insure the good flavor of sufu, the control of chemical reaction during sufu fermenta-
tion should be made.
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Tablel The totd acid, free amino nitrogen ,sat
’ and tota eder of the sufu samples
! w/ %
' 1 0.94%0.02 0.80+0.02 10.2%0.56 4.74+0.13
2 0.54+0.03 0.73+0.03 8.6+0.34 7.50+0.34
1 3 0.75+0.09 0.75+0.01 13.1+0.68 3.08+0.15
4 0.75+0.02 0.39+0.01 5.7+0.41 6.13+0.25
1.1 5 0.73+0.01 0.57+0.02 7.0+0.35 4.94+0.19
’ 1 6 1.46+0.06 0.64+0.03 10.6+0.42 5.73+0.23
19 6 7  0.34+0.01 0.48+0.02 6.5+0.22 1.45%0.09
1 6) 13 ( 7 19); 8 0.34+0.01 0.70+0.03 8.4+0.30 0.60+0.01
7 ( 20 26) 9 0.42+0.02 0.99+0.03 8.4+0.16 1.82+0.11
: 10 0.47+0.03 0.76+0.01 10.3+0.29 1.54+0. 14
11  0.53+0.01 0.56+0.02 9.0+0.17 1.47+0.12
1.2 12 0.50+0.04 1.25+0.05 6.2+0.20 1.94+0.15
1) (4] ( 13 0.54+0.02 0.73+0.04 8.6+0.14 7.50+0.34
) 59, 14 0.52+0.03 0.38+0.03 12.1+0.45 2.30+0.10
25 mlL , . 0.1mol-L°! NaOH 15 0.56+0.03 0.52+0.02 6.0+0.16 2.07+0.22
pH8.2, 3 16 0.77+0.01 0.74+0.05 6.8+0.33 2.03+0.14
2) [4] 17 0.65+0.04 0.53+0.04 5.4+0.21 2.56+0.12
25 mL. , 18 0.77+0.06 0.40+0.01 6.1+0.17 7.56+0.32
0.1mol-L-! NaOH pH 9.2 5 19 1.15+0.07 0.71+0.03 8.5+0.24 6.46+0.24
. , 3 20 1.53+0.05 1.05+0.06 14.6+0.55 0.14+0.01
3) 5] 21 1.74+0.06 1.09+0.06 9.8+0.38 2.01+0.06
54, o5 mL | o1 22 1.13+0.03 0.75+0.05 10.9+0.45 3.67+0.17
. 23  2.04+0.08 1.20+0.03 11.9+0.46 1.60+0.05
mol- L NaOH pH 8.2,
. 24 1.98+0.06 1.20+0.02 12.6+0.51 1.35+0.06
25mL 0.1 mol-L NaOH ,
» 25 1.38+0.04 0.83+0.03 10.5+0.39 1.96+0. 13
0-5h, 0-1mol-L Hd 26 1.49+0.04 0.83+0.04 12.0+0.44 1.63+0.10
pH 8.2, 3
4 (NaQ) (41 AgNO; *
59, 100 2.2
mL , 40 mL , 5min, , )
100 mL 5mL, 20 mL )
1mL , )
5mL , 3 61, ,
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Table 2 The duster analyss result of 26 sufu samples 1

1 3(a) ,10,14(b) ,21(d) ,22(e) ,23(e) ,25,26 ‘

2 1,2,6,13(a) ,19 '

3 20(d) ,24(e)

4 4(b) ,5(c) ,18(c)

5 7.8.,9,11,12,15(b) ,16(b) ,17
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