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Effects on Pathogen Reduction and Tofu Quality Treated with Electrolyzed Oxidizing Water

ZHU Ye, LIU Hai-jie, LI Li-te*, CHENG Yong—qiang

(College of Food Science and Nutritional Engineering, China Agricaltural University, Beijing 100083, China)

Abstract: Electrolyzed oxidizing (EO) water was used in sterilizing tofu. The effects of EQwater on sterilizing tofuand tofu
qualitywere studied. The results showed that the total microbial count of tofu reduced after EO water treatment. The treatment

time 20 min achieves a reduction of 1. 3 log CFU/g, from3.64 to 2. 34 log CFU/g. Also, EO water treatment has little impact on

2007, Vol. 28, No. 08 37

tofu hardness, color and sensory quality through instrument measurement and sensory evaluation.

Key words electrolyzed oxidizing water sterilize tofu quality
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Fig.1  Total microbial count of treated or untreated tofu
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Fig.2 Hardness of electrolyzed water treated tofu
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Table 3  Color of electrolyzed water treated tofu
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Table 4 Sensory scores of tofu treated with electrolyzed water
T3 AR [P JERES AR
At 7.440.9 7.3+1.6 7.1+1.3 5.9+1.6 7.6+1.2
¥2i 10min 6.7%£0.9 7.2+1.1 7.4%1.3 5.8%£1.7 7.8%£1.3
¥2i 20min 7.3£0.4 6.9%+1.2 7.0£0.8 5. 7£1.5 7.7+0. 9
230 30min 7.1£0.5 7.0+£1.1 6.940.8 6.2+1.6 7.5+0.9
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Study on Effects of Lipids on Soft—serve Ice Cream Quality

LIU Mei-sen, HE Wei-ping
(Shenzhen Oceanpower Industrious Co. Ltd., Shenzhen 518040, China)

Abstract: The soft-serve ice creamquality indices concerningrigidity, overrunand resistant-meltedwere studied in the presence
of lipids. The results showed that the palmoil and the butter give the similar effects on the quality of soft ice creamexcept that
thepalmoil showsworse themel ting—resistance than thebutterdid. Concerningrigidity, coconutoil itssignificantlydifferent from
palmoil and butter inaffecting the indices of the soft ice creamquality besides rigidity. Coconut oil gives the best overrun and
butter gives the best mel ting—resistance compared to the other oils.

Key words soft-serve ice cream palm oil; coconut oil; butter melting-resistance overrun
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