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Study on the quality stability of the boxed chicken blood tofu
YAO Xing-xing, CAI Hua-zhen" ,LV Feng-yun,SUN Yan-hui

(College of Biotechnology and Food Engineering, Chuzhou University , Chuzhou 239000, China )

Abstract: Using chicken blood as the study object,the research was carried out by adding stabilizer and improving
technology in order to study the quality stability of the boxed chicken blood tofu.The results showed that the effects
of colloid stabilizers on the chicken blood tofu’ s quality stability were better than the salt stabilizer. Compound
stabilizer had a greater influence on the chicken blood tofu’ s quality stability. Especially, the highest stability of
chicken blood tofu was achieved when using the mixture of xanthan gum and konjac gum ( xanthan gum. konjac
gum =6:4, mass fraction was 0.2% ) . Technologically, the effect was the best when coagulating for 5min and
heating under 90°C for 40min.There were lower rate of water loss, uniform cross section, little and tiny interspace for
the chicken blood tofu which was made using the optimized technology and compound stabilizer,and its hardness
value 1.05N, cooking loss 4.03% ,4.95% rate of water loss,7.95%rate of water isolation.
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Table 1 The standard of sensory evaluation
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Table 2 The influence of different stabilizers on chicken blood tofu quality stability

R IR fifi i (N) AR (%) RKFE(%) kR (%)
TR EE (0.20% ) 1.18 £0.01" 9.01 +0.32"™ 10.23 +0.16™ 17.87 021"
FLERHH (0.20% ) 1.41 £0.01* 10.54 +0.17* 10.54 +0.17* 14.12 +0.21°

CMC-Na(0.25% ) 1.07 £0.01¢ 931 +0.20"" 938 +0.11" 17.39 +0.21™*
FHIHE(0.25% ) 1.43 £0.01* 833 +0.22 9.33 +0.16" 16.81 +0.56"
B4R (0.25% ) 1.05 £0.01°¢ 3.9450 +0.09*" 6.92 +0.15 10.93 £0.19%
FFE (0.25% ) 1.17 +0.01"" 4.05 +0.08" 5.92 +0.13" 9.20 +0.22"

=

AR RE A (4) = E;f* -
EREE(0.20% ) 11.50 £0.71"** 41.90 +0.02" 16.02 +0.02"° 14.89 +0.09""*
FLEREN (0.20% ) 12.50 £0.71"*° 38.02 =1.03" 12.06 +0.83" 13.55 £0.41°"

CMC-Na(0.25% ) 10.50 £0.71" 41.49 +0.014** 14.11 £0.42 15.27 +0.064**
R (0.25% ) 12.50 £0.71"*° 37.00 £0.17" 12.67 £0.16"" 14.46 +0.11"
FEAERE(0.25% ) 13.50 +0.71* 33.77 £0.45¢ 18.12 £0.25* 13.29 +0.17°"
IR (0.25% ) 14.00 =0.00"* 31.12 £0.06™ 17.17 £0.09**" 12.80 £0.26™
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Fig.2 Effects of Xanthan—konjak Gum concentration
on the quality stability of chicken blood tofu
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Table 3 The combined effects of compound stabilizer and optimized technology on blood tofu stability

WiH fifi 7 (N) FEEMK (%) RAKFE(P) WiKZE (%) BB (4)

X A2l 1.28 £0.01**" 10.44 £0.32" 11.59 £0.77" 19.82 +0.83"" 10.50 £0.71"°
S 1.05 £0.07 4.03 +£0.12% 4.95 +0.09°" 7.95 £0.09 17.50 £0.71**

X RRZH (R 3d JR) 1.37 £0.01* 11.14 £0.11* 13.57 £0.51* 23.05 +0.06™ 9.50 +0.71"
SO (e 3d JR) 1.16 £0.02"* 5.08 £0.06" 6.11 £0.05" 9.32 £0.13¢ 16.75 £0.35™
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Fig.5 The influence of different heating time
on chicken bolld tofu quality stability
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