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Hfect of weakly eectrolyzed water on quality of tofu

Liu Haijie, Zhu Ye, Qiao Zhihong, Li Lite
(College of Food Science and Nutiitional Engineering, China Agricultural University , Beijing 100083, China)

Abstract We investigated the effects of weakly electrolyzed water with various pH values, including weak akaline
water (pH 3.81+0.25) and weak acid water (pH 9.38 +0.32) , on tdfu processing and quality parameters. These
parameters consist of the changes o water absorption of soybean, maisture content o tofu, yield of tofu, and texture
parameters o tofu including hardness, springiness, cohesiveness and chewiness. Norrelectrolyzed tap water (pH
7.52 £0.23) was used as control. It showed that water absorption of soybean was in the order of weak alkaline water
>weak acid water > tap water when three different water types were used. The water absorption of soybean was
116 % in tap water, 118 % in weak acid water and 121 % in weak alkaline water , respectively , after the soybean had
been soaking for 8 h. The moaisture content in tofu made from weak alkaline water (78.56 %) was significantly higher
than that from tap water (76.19 %) ; while the moisture content in tdfu made from weak acid water (73.96%) was
lower than that from tap water. Yield of tofu, made from weak alkaline water , was highest in al o products, which
was up to 171. 67 g/100 g raw soybean. However , the yield of tadfu was lowest (160.37 g/100 g) when it was made
from weak acid water ; and there was no significant difference compared with that from tap water ( P>0.05) . Change
in hardness o tdfu was opposite with yields o tdfu; it increase by degrees in the order o weak akaline water < tap
water <weak acid water. No significant differences among other texture parameter ( P>0.05) were observed.
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