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Evaluation of Quality Indicator for Stinky Soybean Curd (Chou-Tofu)

Frying Oil by Spectrometric methods
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AT FeiRET R G EERE POR R E R b o WA R e B Y PR AR B
2o FERLUREVADHAE 170 + 10°C ™ i R EJE - FICHNE 5 738 » JHKEREREE NS
FERVU/NEE > SEELHNE 5 K - GERBRHNE B SR HE Z MY E AR 56 —KHY 8.71%4FF
& ETHESETIREY 27.89% R E A DIV ELigiS) - BURR YRR ENR S EHEE RN
FE RS HIVE RS B 9 B £ TN SV A 4R 4 B St (8 2 TEAHRA R =0.935 » (B 24
VEVIE EERUEARAE 25%I0s iR (H (222 1.60 mg KOH/g oil /=45 {5{E 4 2 (EIY 2.0 mg KOH/g
oil o #E—2 S A HHEEEN(E (UVaas IRUE) AL > BIFE L, a, b DU URAGEAZ LR 420
nm BUTESE » 55T UVaa IUE ~ b (BT 420 nm W B REZE HNE R B AE R 1A 8
EHN > BB E S IEARA > R 53750k 0.951+0.894 1 0.904 » & 4AMH {48 4 25%
R > UV 234 IURME ~ b {EAT 420 nm UR{EL 731K Ry 1.0 ~ 8.0 £10.45 /5 - R = eEn
5 ARE TR Ry LUK SR E R SR - W B e B PR W20 B se 1t -
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Abstract
The purpose of this study was to investigate the quality change in frying oil during frying of
stinky soybean curd. The proper method for fast determination of the oil quality was also evaluated.

The stinky soybean curd was fried in soybean oil at 170 + 10°C for 5 min. The frying process was

carried out six times per hour for four hours per day, and fried for five days, continuously. The
results indicated that the total polar compounds of frying oil increased from 8.71% to 27.89% during
five days frying. Changes of acid value showed similar trend as total polar compounds. This hinted
that the matric of stinky soybean curd involved in lipid oxidation of frying oil, which led to
accelerate the deterioration of the frying oil. The determination coefficient between total polar
compounds and acid value was 0.935. However, the total polar compounds of frying oil reached to
the action level, 25%, while the acid value was only about 1.60 mg KOH/g oil, which was still lower
than action level, 2.0 mg KOH/g oil. Furthermore, the absorbance of UV234 nm, UV420 nm, and b
value of L, a, b increased significantly during frying processing. Positive correlation between total
polar compounds and these three indices was observed with determination coefficient of 0.951,
0.904, and 0.894, respectively. The absorbance of UV234 nm, UV420 nm, and b value were 1,0,
0.45, and 8.0, while the total polar compounds was 25%. Thus, it is suggested that these three
spectrometric methods could be used, single or combined, as rapid screening method to evaluate the

quality of frying oil, i.e. soybean oil, during fried stinky soybean curd processing.

Keywords: stinky soybean curd, frying oil, total polar compounds, spectrometric method, rapid

screening index.
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YRR E BN G » SRR SRR R B > DU S
PRI R LR RS — RO RS S LARZRE T B 7 > PRI 2 S e i
SR T RS FE AR B (0 R B RE - A RDEh SEEE - fEE R
5 ) L AR A A AR MY KR 25%D) | > R KHS 2.0 mg KOH/g » BIIR
e BRI HARSTEL RIS AN A e e - RS EHI S 8
HFRA Y EAE 24-27% » TiREERIEE 2.0-4.5 mg KOH/g [ » FLFIRHED & #8254 170°C
@ D T 2010 FE5IHTIE P B B R B EREE {5 PRV S35 DL ATE PR B
R (B SRR 57 (F > AAREYTE R 4 (R &% RYEMHRIMER R (€5
0.3344 » PRIIHL3T ol B W RE T 308 & FH AR M0 By ISP S BT TR © AR{DLIE - [f(2010) 3R H i
YESHIHE VBT BA A HLE 0.5760 « ZR1T » (i el A e BLaR I E AR J73% -
L R i s L SRR » TR Sy by — R s B R A 77025 » AR R sk
WO > (H R EG IS R A R E ISR (e ALt 75 B A BB 2 B A - PRI
A R A b SR 2 e M I 5 BT A B 7 S S > [ A B A B A
BB {22 -

HYFRTRBEAEBORH RS — B A LR Eh S E S LR 7% 2 A
BHRAZE A i - BRI AR ZC st L A - ML S T Fe A L - BT
B A (L R LA (U 20 WMD) RO B L L, @, b DR (R FIEEERZ Y 420 nm
WU B SE) - ST AR DS DO e S A - (B (R S T
BRI 2 2% -
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1. B 74
Botkinfy SRR TR - VHIEEER 197.16 £ 12.90 v » KA TG FIU) R/ N
PR SRR TN TR BRIk 3 4H > o3 IR HINEAH (frying oil ) ~ $1E4H (control )
F122 1540 (blank) ©
(a). JHYELH (frying oil) @ DL 3 AFFREDALHAE 170 £ 10°CHEFTHIE - REARILHTH

BR—{HE 5 788 - BT B — K FREREUHNE 4 /NEF > SEETEERINE 24 (o

mn > S B EERR(E 5 K -

(b). ¥fzH (control) : AIEHF 3 ATHAEIMALHLEL 170 £ 10CHRFFENIZN 4 /NEF >

EIRIES K -
(©). z=H%H (blank) * &K 3 ATHREIDHIHE R 200 NME > BT 5 K

BRHUA_EZ R B 2 s 20 mL #E7T8IH MY S 0 S S A -

2. JHREAE ST

(@). BeEME

it R BB S A 4R 3647, & FMAS B A-RE(E > WE® - g © Z8E (1:
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VIV) SRETERTIIA 196 B kfaatE] - L 0.IN KOH B AR AE T ORI E 27406 - HUE S
fefe A 500 mL SR > IO AP MRS © Jf (1 1viv) JRETER 150 mL > JREH A1 -

DL 0.1IN KOH JIi& AR HET T 8 =841 (0 > i4fERF 10 PN B Bl -
VxCx56.1
W

V © EERTHAERY KOH mL %
C : KOH (YERERE (N)
W I ESE (9)

M8 (mgKOH/g) =

(b). iy ME®

(IS EHER BB A ST EME < AT LIRACAIE L - HIL2.5 o » FEEFTE - DUMYR
il (st - ZB=87:13 (vv)) EZA 50 mL » HEERRIK « BURRIR20 mL - 418k A T
YRS R (Silica gel 60-200 um, Silicycle, Swiss; BB AL 2.1x45 cm) - i IR
T - TBRIESHRERT - b B S 2.1~ 2.5 mL > FERHIR - EREE R BB SE b
J7I AR FE PRSI AR50 mL > LITESEALA108 C Rz RN 2 SR (W - )L
SR - FILUTHREI20 mUE R BB EING - AGET IR 1260°C g
% BI6OCHEPEEEMEW, > 0) » BMEE-PFEZY RIFIELETIW W > g) - FHL)
Z 150 MR - DUS— i aE 2.8 - 17260°C B EME - BH60°C A TEaME -
TR BRI LAY o BTSRRI 2 BITRAE - SLUETREL mLAs s s
(L&Y R IRRRME L SR - 43 HIBEH B @i _E(Silica gel 60 F254, Merck) » [EEZ{% k2
B B ES ~ 15 cmi% » BRI Y5254 nm T IREHEIEE « JRRME (L& ek

EYINESE T - HBERE ST Bl A0 e e i < i R T - A R RS M L S IVE T
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TR > LU MY R EOR G ee PR L e 2 & 8 (%)

R LA AR = 22T ™ 60
WG T o X (=) = B (70 = M x 2/5
M : HUEES iR B B (g)

m - fghe IR LS 2 EE(W W > 9)

(c). JHLHuEEIGHENIE
REHRE R m LA E CbetifE 3200 {5 » DLoroBtEERT(Hitachi U-2001,Japan)fs 234nm J57 £ HE1T
IR S FEHIE
(d). EEREEHE
REHAEE mAE e RE 20 £2 > DUyt st (Hitachi U-2001,Japan) it 420nm SRz &7 TR
FEEHIE -
(e). =534 (HunterL, a,b)
RRHAEEE mm SmL I A AR > DL Hunter L, a, b 82 3@ E THIE -
=~ &RETT
FEEIRR I = EE T 0 FTREIELIIE (mean) #fEA4EZE (standard deviation ;
S.D.) Fom o Ai{H A SPSS &atiAe HE TR ST T S AHREME AT > BB AT LAEE A
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TEFET( One-way ANOVA LIS 4R R 2 7 5 FE LIS K 2% 824853 #774( Duncan’s

multiple range method ) M€ &4HEZ Z 5 > BHE/KAE R p<0.05 -

GG R BT

— SR EER R 2 2L

L e E &8 2 21t

£ 5 REVHYEFE RS > 22 B B R EIHINEDR M#F 5 RV HEBMEYE S B3R

BERSIRS - HAERRMEYYE 2.20 0.36% % 2.33+ 0.31% 7 [H (F—) » Bl s n 1~

fiR R fRE - A BN BERAERIEYVE RGN - 2810 > BPIRAHAAE MY ERE MFEAR > HRRRE

VIS AEMNES — KI5 - S E B2 B4Ry 2.29% 1% 3.63% » £55 = K& LT+ £

3.96% - {Hig&st LIMEAE =GR —) » ZHEVURAMEREEEN - HEh 3.961 0.13% L7+ 2

5.12+ 0.13% » Z{&4EFRFIRTE - BUTHRE A S EMNERE T IIEWW NG (55—K) - Bl EH 8=

MEYERINEY 1.4% - HES = R(H2/NR)T3ERRE - #ERTRTRE(IE N H A LA E > [NIE

B - ZHEIUR(T7VNR)IIEVR - SEEE S AR BT EHETMERLT 3%HYHY

i BEZY > REHAE 170°C N Sni BN E Sl S LB A M B W - (B BRI A K -

B A TRHFHEREYE S B2 bR — EERERNEVTER  EREYEREE

F_ETF » FE5E— KA 8.71%_EFFHIEE TR A 27.89% o SHIVESE — K (PU/N) 4 - 48fsMEE Ko i

HIIRAHHY 3.63% =B ETT2E 8.71% » SNy 5% - SN ER B2 R B {ES = 3R B 7 #(p<0.05) -

FESBVURIFHAE Ry 23.09% > EREITERE R EEE M E - SRR 2 B B e LAA R

{EEVIE RFIEMRER, B EREEBME e e E 25%LL B, A5 FH T, e 2 5 S #0E
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H o CHFFES AR AN - SIS CszE 27.89% » BRIV Z FURARIE -

Grall b BUREAEBOHERRET - BB E 2 SR s ~ SCaR IS A T E n] (o hAE

APEZ YR - SRR BE - (BRAENIAR ST ER: - JRXE AR MY

HERIAEE AN - BA R GIEHY BB E BT S B EHRKAR - f4b - SRS B L E

A

R RCH R TR R ERRRR MYV E Y E RN - 3 ACE Bk P R SJEAY— il sy » BUR/Koy
S8 80.61% K& 1.54%  fHEH & & 8.80% AR Kb &2 855 Ry 4.14
1 4.91% » Hog & 8K 5 2 SUMKEMAY KB IE - EEAT - Ity Fr st E R rl e AL
BHYEALSIE - BIATPHEYIACRRYHE - G EmEERE T B2 LIS R B AR R
FEY RS o TR (SRR KA LA IR T SEAE Y RE h S DGR S T e i (R )
BHEL > WS EEE T NS ELR - lEEY)  BeyhEAE - AR E

EIERE Z VIR TE > h1 E2E A E BB K LSS TE - (FayEEs e o @z .

2. JHfsleE 2 21k

SHYEERZE o HYEHIR oK oy S8R ANEE e TR TEYY » i =B H B - (RS
Wil /K R T B REE R R > BEE M e iR - BRI IR RS - BR(E TS - TREUE S
H R EEE U IR ERZE AT 2.0 mg KOH/g oil B - FE S -

R G RREASAE PR AV ER (EEM B R R > ZZ A AR EIRANIEN M i 5 K Hilg
B () BUTOCRBLIE SR A B HE B R /KA e - IR CHRNERE )Ry

BeEs(L SRR EMEE M ER ARG - f£55—K#HY 0.08 + 0.01 mg KOH/g oil #i1
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FISE 7 RAY 0.17 £ 0.01 mg KOH/g oil - HIFEz2 4 Rym > BURHASECARBLIEGR T - DUHIKE
JHLEANENRE - BESE/K > 2B IE - TR e e (i hAE /K A RE A, - (B2 HE AR B R -

AR S GRS - SR EHAYBR (EAE S — R CHELY/NEF) gt 0.08 mg KOH/g
oil £7+%10.33 mg KOH/g oil » HEZELAIHIIEL 5 KAY 0.17 mg KOH/g oil & HEF2 (£ ) - H
JHIXESEH HE % (B RS 2 Ve AV IE R A B AR I (R =) > 856 —RAY 0.33 + 0.02 mg
KOH/g oil FHE#I5H AR » H{E =2 1.87 £ 0.13 mg KOH/g oil » BEyR - JHIFF R EJERE » [RR 5
SIGEH KRR, PO E RN EAY e i e A VR A /K AR P E - DRLEE o Ree L  BE RE T B 25
BB E TS KT E MR HIEH Ky &8 Ky 80.61% @ BRI A /KAVREET » &R R fnzk -
INEZ ~ IniReEHERGEGR I A AR B R B - RN > BIRY /K EAXER T > DR
SRKZOR, > 1B = R HHBER e » AR ARG ~ B EOmES - BEHES R H T -
AR (b e R BT > (R R ERIRNEAENE 5 R(ZA/NKf)1% - BR(E{E% 1.87 mg

KOH/g oil » {iRig 1 ErtEE R EEERIRE © BR(EARL 2.0 mg KOH/g oil HJHEHHAHARLE -

3. “REIEY)E BLlE (E 2 AHRH M

RGBT > SR A SR ) B (AR T A S SR A — - HaRME TR
ks y=11.923x+5.530 (y:XafiEpE » x: BRfE) > —HHIHE 4# R®=0.935 » R/ BUFAYIE
MHEANE - A3 R ERIREHIGE AIE - RIBA S I ARRIR Y ER; - 255 R
{E2E 27.89 £ 2.29% » CESHEASHE Z HUHTRAE (25%)  (HERREEIEA{E2E 1.87 £ 0.13 mg
KOH/g oil » {SEEHEIIFEREELIT (<2.0 mg KOH/g oil) » Zrr & G R FFAFE T - GasiE)
B ER bR IE - (IR & BB L aIR Rak e - HENATREIR Ry i R SRR

R Sdb - WENIE T A B SRR AR A /K SRR AT > IRt - DABR (E 1S
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W Ry 2.0 0 ARSI B N 2 S HE - 4R (2010) U SR R e R B R
S0 AT » A TRA(E - SRRV R AR SRR  SEER L E AR P PR A
e (BB(8 =2.0 mg KOH/g oil ~ YafMEpIE <25%) » BRE R SHEHURESE 57 1 » ke
BER A AR At R (E B RR Y BRI R? 75 0.3344 L% 8 < 2.0 mg KOH/g
Oil FIHGUHIIEEEE » 3 & P AU HIXE S S B TS - AT SR B I e S

ST o KB —HIASE AT - BT R AR & B 2590% - HRAEBIEL 5
1.6 mg KOH/g oil =45 » B {E R 75 o] DU By L N > o TS - (v 2

gt -

o HERCER R IIE 2 B E

1. JHARFtEEEE A E 2 2L

AR EALWIH SR E A - &7 W [ e A A B H iR & S (LI i e e A 1
GV 0 1 UVaa HEEEIRMT > BRLUHBSIIZCHIERTY UVas HIBOGE S8 « ol
s BRI LSS M S LB E - NILARTFTHIE S 2 UVas UL > RS
PR EEYHIEE - EREUT > ZAMEAEEIRARIIEN T EEF 5 K 0 H UVos IRUTEAERFE
0.19+ 0.01 (=) - BAHAEE =R MaRidE - A g R bEEIREHLEY - HEH
FY UV 250 BUSE RIS RIRF TRV AE & TR S AR - (BRI IR A R fE56—K
[y 0.32+0.01 EFFEISEFRAY 0.48 £ 0.02 » BURHHASECARBIER T > OFEDHVER IR -
Rlg s R L ey - AR RS -

ST FARHT UVoss IESELAIR = » R GIRAIT2 B ER: - 55— KT UVasa
W Bt 0.32 (HIR4H) EF151 0.56 » L BAIM AL 5 KA IRH)HY 0.48 SHHETS - HINFE

R B ERERVIER > UVos IRWEAEHEERY BT > fE55—KHY 0.56 £ 0.05 EFFEI5
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1KY 1.01£0.15 (R=) - AR GEHVEER 2 BUMAEHY S(ER e - N b tiek:

M bEYIREL > #HEARRE R SR E /K &' REEE SR ZIFEERERRE AR > 202
HpraEyyE @ LR SR ERTEL - Zra DAL - HFFAHAY UVass IRUE R RN BIE K 22 H
A > H B R ] B e R T g S > LB PR I Ry M A R S i B S fE A —

2. JHAEEUE (Hunter L, a,b) 2854k

SR ERB TR 5 Kk o HYEHEEELIE L, a, b EAISH L4 FAIEN - B
TREHIELE i 5 R EBe(L - (IR LB EE 5 /o4 - RIS L (B
LA a (E5MHTE-0.18 ZE-0.44 2 » BYTRRIAIAkE « ARFCEAIRE (U b ERISMETE-0.33 2
-0.81 2R > FYPIREEE > W S(E EI VB EE) - BURE ARG T - BAE
PREDEFEEEHIEH L a, b EI R EA KIEEITE -

ORI BT EAE RS L (B M e A A RS T (RI) - T a (EAIFERT
SR EFF - AU 5 B2 - b ERFEREEH-0.81 g s E e 7K1 8.76 » H1
REB S DU R BLES TR 2 ] THB AR T SR 22 A » Lt R [l B B g i »
b BRI RGN S RE O AT EERE T e R e h e
CHL B PR RN T » P (0 FEE 4G 1T ] A T e A A WS e TR < SRR
BEESH R R R A - DB (L a, b) HAYEmERGEL > BiREd b @
AR IIELHE R B EARRE Y TR - FD BATRE R « RmRA > H b &
TR AR - A B TR R PRI SRS Y - B TR B SR b A R A R S
FIHEAIRIE » DURCHYEEBAR dumBs i S L A E A0  BEIEYE - GEI R (L
S BB R I E T PR . €1 22 5 i (Dobarganes et al., 2000 ) 9 -

3. HHE Z 2T
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Tt b R AR = (Y b ([ & R EIRF F e R T3 0 > AT RE BUM AR a4k
fan S e RV EYIAR - L ERNE (R @ B R 420 nm BYBOEREARBERE
[FERTIZRE - MR EIRE G 8.80%HYEHH LK 4.91%HViKIEEY) - & AHIFR Al AE
AR NE > ] REBHEEA H VIR (4 - SERBUR - ERTRHEFERRT - JHEEAE
420 nm HYIR U (E RS S IRV & - A BE Y ETH(E =) - H#EMN AT RE B A R Y& 5 B AT
KALEYIERE - BIIGAHAEEENIZN 5 K1k » 420 nm Y IE(E SRR 7 > BURES A
REREER TS > s h e IRV SRR W B E By ERFA - M2 e 8
FEZDm NMefF 5 K FHAE 420 nm By E GG (B ) - BIZUHASEZR FARIA S4E

&> B b SRR BN S EE - NI HEE S e 2424 -

= E GRS B E I AR

{EEDHBSEZE & 2000 4EF7 EAHMAT S5 = ISR & - e Fo bt UG e
ErET GBI 24%(E B VeSS o BN EE agEE ek 25% » HihH
W\ SRR 2 SR R A B e 3RS MBS AR ~ BRI ~ 28 AFIFIPEHE
TP e SE AR YV T/ NS 25% « PRUH BEBR LB B AT UV a3 /6 ~ b {8~ 420 nm
O Y6 PS5 AR o 4SBT > SRRRMETIEI R UV s O 2 R S50 BLAFAYIEAARE - 31
FEHBC R*=0.951 ([ = a) —F 2 Es 77F2 3y y=32.066x—7.828 > (y: S HRIEY)E » X: UVass
L ERE) o A GERRMEYIE 25905 » ELTEHINEHAY UV s HIURUL(E 5 1.00 fE45 ©

IR MRS S8 L, a, b (EVEEIELE - SRR S b (5% 2 5 S R TEA
B > SR (B R =0.894 » 5 723 y=2.091x +7.559 (y:4fRIAEIE - x: b &) (B = b) - &
YRR By 2590 > EUSEEHNEHAT b (B4 5 8.0 - 534 BIZE B2 (420 nm (YR {E)
BLAA RV TR - SSRBTAE = ¢ MEIEHRIEAR - £ R°=0.904 » &7
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Ky y=34.896x+8.634 (y:HtitEY)E - x: 420 nm WU {E ) - BRI MEYIE fy 25% 5 - 420 nm
AR UW{EZ s 0.45 -
BRI S AR SRR ERRM L > BE(H - UV IROLE 420 nm BoE{E R L, a, b

(Y b (8% S BRNE YT R 7547 BLAFRTEARRRME » T UVass HUMHRAME R (R?
=0.951) » HEEHEINE » HE(ERPREE 32.006 - FEARERI: iy Kk iV EK I > ChaimiEy) S
T AR © UV2sa Sz 420 nm JE (& TR (F 8 E MR FHERC Ot RIA 3 E - i L a, b &2
NEMRE » HHELLL, a, b B Rk v DUETTHIE -

DRIE - R EER R es 1T B SRR (I A - BET R E Ry N e e B FE AR PR 2R
f Tk » Hoh DL UV e HYMIE B Ry B RL > MHEATEIREE - EH E > AIREREHC 420 nm e
ke L, a, b BYAIGE > BT Al {E Ry B GG M o B O ERHYTEAT - W) ERRE (E R UVaa OB
420 nm e R Ly a, b HY b {E 53515 1.0~0.45 1 8.0 4173 SRS 18 0 BB R -
LSSV E el A TR - A UZRIE ~ A7~ BREMATRCR » R AT )
T &S]

& G

R G HIE RIS ~ BR(E ~ UV BOLE ~ 420 nm EDEEEL L, a, b Ay b HE S
WEE R ER B EIEE BT > EEAREEBRMEYIE & ECEENERRTELE - BRE - UV
WOEIE ~ 420 nm BOE(E R L, a, b 7Y b {HEFBAMEIEY)E B RAFHVIEARME - Hdt UVass Y
FHBAM: R (R =0.951) = BB/ UVass ~ 420 nm SEAE K2 L, &, b (19 b B - BTRE AT LAE Ry LUK S0
JHNER SR - SN B TSR PR ER Bt 0% R B ISRy UVas ROE(H 1.0 > 420 nm
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Table 1. Changes in the content of total polar materials of oil during stinky soybean curd frying processing
Days
Treatments
1 2 3 4 5
(%)
Blank 2.29+0.18°®W 226+ 0.22°® 2.33+0.315"W 2.23 +0.30%"W 2.2 +0.36°"W
Control  3.63+0.14>©  3.83+0.09°®%  3.96+0.13*® 5.12 + 0.15"® 5.12 + 0.18"®
Fryingoil ~ 8.71+0.14*®  1463+0.88*®  1831+1.35*“  23.09+ 1.32*® 27.89 + 2.29*"
*Values (means = S.D., n=3) with different superscripts (a-c) within the same column and with different superscripts (A-E) within the same row
are significantly different (p<0.05).
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Table 2. Changes in the content of acid value of oil during stinky soybean curd frying processing
Days
Treatments
1 2 3 4 5
( mg KOH/g oil )
Blank 0.06 + 0.00° 0.06 + 0.00° 0.06 + 0.00° 0.06 + 0.00° 0.06 + 0.00°
Control 0.08+0.01®  011+001°®  013+0.01"©  015+0.01°®  0.17£0.01°"W
Fryingoil ~ 0.33+0.02*®  0.70+0.10*®  1.12+0.12*© 1.43 +0.11*® 1.87 +0.13*®W
*Values (means + S.D., n=3) with different superscripts (a-c) within the same column and with different superscripts (A-E) within
the same row are significantly different (p<0.05).
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Table 3. Changes in the absorbance of UV,3,nm of oil during stinky soybean curd frying processing
Days
Treatments
1 2 3 4 5
(Absorbance at UV34 hm)
Blank 0.19 +0.01°®  0.19 + 0.01°® 0.19 + 0.01°® 0.19+ 0.01°®  0.19 +0.01%®
Control 0.32+0.01°®  036+0.01°®  043+0.02°®  044+0.02"® 048+ 0.02°"®W
Fryingoil 056+ 0.05*®  0.68+0.06*“”  082+0.06*®  0.95+0.07**®  1.01+0.15*"®W
*Values (means + S.D., n=3) with different superscripts (a-c) within the same column and with different superscripts (A-D)
within the same row are significantly different (p<0.05).
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E

Table 4 . Changes in L, a, b. value of oil during stinky soybean curd frying processing

SERAFEARY BUFR I E(L a b))z g

Days
Lab
0 1 2 3 4 5

Control
L 5.17 + 0.07 5.11+0.19 493 +0.11 5.24 + 0.31 5.13 + 0.14 5.29 + 0.14
a -0.18 + 0.08 -0.18 + 0.35 -0.44+0.70 -0.44 + 0.48 -0.35+0.28 -0.35 + 0.55
b -0.81+0.18%  -0.42+ 0.36" -0.45% 0.53° -0.33+ 0.59° -0.53+ 0.32° -0.41+ 0.30°

Frying oil
L 5.17 + 0.07 5.49 + 0.35 5.70 + 0.32 6.37 + 0.22 6.72+0.10 6.31+0.25
a -0.18 + 0.08 -1.12 + 0.32 -1.58 + 0.70 -2.28 + 0.34 -1.66 + 0.58 -0.68 + 1.22
b -0.81+ 0.18° 1.12+ 0.18" 2.41+ 1.24° 6.17+ 0.92" 7.76+ 0.29° 8.76+ 0.21°

*Values (means £ S.D., n=3) with different superscripts (a-d) within the same row are significantly different (p<0.05).
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373  Figure 1. Relationship between total polor materials and acid value during stinky

374 soybean curd frying processing.
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380 Figure 2. Changes in browning reaction (UV4ynm) Of 0il during stinky soybean curd

381 frying processing (a-d: different characters means significantly different (p < 0.05)).
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