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Effects of Different Treatments of Daylily on the Quality of Tofu
WEI Ya—ru, LI Ying-lan, LI Hai—feng"
(School of Food and Wine, Ningxia University, Yinchuan 750021, Ningxia, China )

Abstract: The effects of milling, cutting and juicing of daylily on the quality of daylily tofu were investigated.

Daylily tofu was prepared with MgCl, as a coagulant. The fracture stress and yield strain of the daylily tofu
preparations were analyzed using a theometer. Sensory score, yield , water retention, color difference ,and texture
properties of the daylily tofu were compared and studied. Sensory score(32 points ), gel strength (2 505.17 ¢/mm),

yield (231.41 g),and water retention (68% ) of daylily juice tofu were significantly better than those of daylily
powder tofu and daylily tofu (all p<0.05). Texture characteristics of daylily juice tofu and daylily powder tofu
were significantly better than those of daylily segment tofu (all p<0.05). In general ,adding daylily juice im—
proved tofu quality. Correlation analysis of the important characteristics of daylily juice tofu revealed that tofu
yield, water retention, and sensory scores were positively correlated. Higher yield of tofu was associated with in—

creased water retention and sensory scores. Higher water retention and yield negatively correlated with hard-
ness, chewiness, adhesiveness, resilience, elasticity, cohesion and yield,indicating that the improved texture of
tofu results in a decrease in the comprehensive sensory score.
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Table 1 Instruments and equipment used in the experiment
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Table 2 Sensory evaluation standard of tofu quality
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Fig.1 Strain scanning curve of daylily tofu with different
treatments
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Fig.2 Variation of viscosity modulus with strain
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Fig.3 Variation of elastic modulus with strain
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Fig.4 Sensory score of daylily tofu in different treatments
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treatments
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Table 3 Color difference of daylily tofu with different treatments
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Table 4 Nutritional composition of tofu
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Table 5 Correlation analysis between daylily tofu quality indexes
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