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Abstract ;: Egg fermented production( egg sufu) was studied , which could expand the variety of egg products, enrich the market,

and increase the added value of eggs.Through single factor experiments and orthogonal experiment method, the effects of four

conditions, including post fermentation time, maltose, pH and KH, PO, , were researched, with total acid, amino nitrogen and

sensory evaluation be evaluation of egg sufu quality. Ultimately, experimental conditions were maltose 0% , natural egg pH,

KH,PO, 0.05% ,10 weeks after the fermentation production of egg pickled tofu. Under these conditions, the total acid was

0.695 g/100 g, with amino acid nitrogen 0.425 g/100 g and the sensory evaluation 87.In this study, the post fermentation

parameters of egg sufu was optimized, which increased varieties of deep processing of egg product and be helpful to future

industrial production.
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Table 1  Factors and levels
for Ly (3*) orthogonal array design
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Table 2 Sensory evaluation of post fermentation egg sufu
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Fig.1 Effect of post fermentation time on quality of egg sufu

2.1.2 EIZPHDOGEEFLA BRI R 2 wT,
B A A2 2 WS i B A 18, X8 SR8 FL R S IR B B T

142 501752188

T i

Fa PRI ERIINE N 0% ~3% W) Al fois - FF,
Za AR, mEENEESRET, N TAT
BENAK, 755 A W BRI, 22 2R SO, A
IR, B UE A I 0 2 SRR T RE R A, mT
JHVEE FR7, i nl PR H B I8 3t . 7 e mead f b,
JEE LA TR 32 R i R P e R A BILIR | U S A
FLMR LI A AR T R ZEIE i 14, R IR 2 PR AN X 2 1 L i I
TR RFEDR, BRI 2 S E B TE 1. HEESE
ZEPRGS N PN, XS R FLW SRR S A 2 TR
£ 01 e WK SRy e S Ryl | e sy [ B Pl B = DN < )
IR, BEEZE SRR IR AU S, XS S FLA R E P
M-S FRERaS, Ik, 458G = D IPr T br , a2 2E 08
BN 0% 3% 6% {E R 1EZE S g 4514 .

0.90-

0 3 9 12

6
&%)
P2 22 200 A 2 L BT P 5
Fig.2 Effect of maltose on quality of egg sufu
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Fig.3 Effect of pH on quality of egg sufu
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Table 3 Results of orthogonal test

o N ; . R i AAMER | REAH
(g/100 g) (g/100 g) (73
1 1 1 1 1 0.810 0.413 88.00
2 1 2 2 2 0.698 0.420 86.60
3 1 3 3 3 0.878 0.285 83.40
4 2 1 2 3 0.923 0.396 84.40
5 2 2 3 1 0.729 0.300 84.00
6 2 3 1 2 0.833 0.322 86.00
7 3 1 3 2 1.103 0.455 85.60
8 3 2 1 3 0.810 0.259 83.80
9 3 3 2 1 0.756 0.288 86.00
k, 0.795 0.945 0.818 0.765
ik k, 0.828 0.746 0.792 0.878
k, 0.890 0.822 0.903 0.870
R 0.095 0.200 0.111 0.113
k, 0.373 0.421 0.331 0.334
LR 1: 0.339 0.326 0.368 0.399
3 0.334 0.298 0.347 0.313
R 0.039 0.123 0.037 0.086
k, 86.00 86.00 85.93 86.00
R k, 84.80 84.80 85.67 86.07
ky 85.13 85.13 84.33 83.87
R 1.20 1.20 1.60 2.20
eI S e E S
Table 4  Results of variance analysis
Wz — R A BILMREA : BEH
FOrH AW ¥ FE p1E CFR AMEE ¥ FIE p i FOrRL HMEE ¥y FE pAH
A 0.026 2 0.013 5.071 0.018*  0.007 2 0.003 5.101 0.018* 8.402 2 4201 5121 0.017*
B 0.145 2 0.073  27.985 0" 0.07 2 0.035 51.719 0 6.535 2 3267 3983 0.037*
C 0.045 2 0.023 8.728 0.002** 0.005 2 0.002  3.365 0.057 10.788 2 5394 6.575  0.007 **
D 0.056 2 0.028 10.787 0.001 **  0.037 2 0.019 27.498 0" 29.726 2 14.863 18.119 0*"
w7 0.047 18 0.003 0.012 18 0.001 14.766 18 0.82
WA 18782 27 3.295 27 196930.885 27
U RS B (p <001) . % RS % (p <005) .
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