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Abstract

Fermented bean curd is a traditional microbial fermented soybean product in China. It is known
as “Oriental Cheese” because of its high nutritional value. However, due to the unique production
process of fermented bean curd and because fermented bean curd is a complex microbial meta-
bolic process, some product quality problems are easy to occur. This article specifically discusses
the white point problem that seriously affects the appearance of fermented bean curd, analyzes
the mechanism of the formation of white points by microorganisms such as tyrosine and calcium
oxalate, and finally puts forward research methods using key techniques of Chinese herbal medi-
cine formulas to prevent and cure.
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Figure 1. White spot of Sufu
E 1. BIAs

1) BAEEREN R, KEEARBEVTEOFKFERELKE BRHRERIE-DPRER
FREE FRHIZER -

1.1) I P A R AL A AR AT 1A R SR MR 0T, B8 A B R AL,
RIRJE T T IR R IR . R e p P R 22 R AR AR FON N R R IR R AR W, B L AE Ja ST
L, KEEAZEARRMEL, KR HRER, 3RS 0RRAER TK, HEERENN 0.045%, Frl
JE& L TR N [l K R AR R 2, T A T OBl AR AE TR TR R . SRR R B A PR
FFEAE P R A BB FL AR AR o, WAL FLAE IR AR S L 200 mg/100g I AL AL K1
FR I S T FLAE R Be b, RER AR BE R UK R KM, BRa Rt
B RRMEIR, Hih 5B LI AT R [2]:

(1) PIRKEE: B%AEE PN REAR IR DL S U)W DR v 0 Pt R A 114 2 11

(2) ARIKEE: PRRERAR P A T B R R i IR B o 355 P S T S R L ORI 78 FH A P R

DOI: 10.12677/hjfns.2020.91014 109 5 E R


https://doi.org/10.12677/hjfns.2020.91014
http://creativecommons.org/licenses/by/4.0/

AR

1.2) X H AR A 3 H -

LA A R R R R, BRI S 96.1% (1) X B EUIE R h IR R N Y 5 86.87%,
IR BRIRZ ;15 7.97%, FRUEFL I LT h s 2 B2 & &y 753.67 mg/100g, 55.40 mg/100g, 5 I
HRVCRAH—E, F B AR SRR 2

Table 1. The R & D center of Hunan Guoxiang Food Co. Ltd. respectively tested the dried white point base, dried white
point Sufu base and dried white point Sufu milk (unit: mg/100g)

=1L HEERERARARAMAT LA ALRTE. BRBATFE. ASBITEL: mg/100g)#{ TR

B S SP=y ) SP=y My
IR mg/100g mg/100g mg/100g
KA — 112.30 92.46
BAR — 2103.51 233.12
I — — 23.16
HE® 57.64 520.72 93.59
HE % — 498.17 103.02
AR - — —
pix-1 - — —
AR 86.87 1129.23 146.82
filfi = - — 195.87
%2 R 86869.16 753.67 55
TN — 825.68 221.35
BRI — 340.32 71.51
PR - — 15.57
R AR 67.82 849.69 230.47
SRR 85.67 1205.79 289.47
R — 2796.28 438.86
FNEER 7969.49 955.38 260.39
IR — 812.67 120.38

2) EHAE NN, BAARKAERBREERS.

2.1) H AR R R TR AL R R N BE R AR AU R A KRG, BEARKN R, BRF
T ERNBERE, ZAJRMTIEET & IR A RRASZ Rl 2, R 2 M0 i 73, 1%
BEAEOIRGE MRS, I e AR LR, S BERE P T A A OO N RS A o, 1B HEAT A
MR T B A ) o NBORE, B BTB S 3L A A

2.2) FEXANTER, REHUE PR R — 4, AT IR R R, R HE R LB N R I,
HERIFAREIE LA A I BH TGRS, KE AL ATHB R IR 72 /MR EE, R A
TRAEERA B A sl (B — NIRRT LU 58, w2 L AT B AR I AR, R 8 7L B
EPRCTER

3) EEWAN, RRATINHEHEEFN K, FRMENHBED 0 BB, BAEER
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B, BTRAE EARNMAEY SERTEIR. R, BREIAKEHE, RIFRAHEY
BTN ECR KA (EZRAE)T o E TR R.

FEIX SR A A, A7 S JE LA R A R (R AR IR R ™ A 1 B o XA A
TR FLE KL RE T, i — R R AR, 68 B U IL B S A R, XY
[ 2 — ARG R T A R AR AL BLA f 2 T3] 48R, AETEALA RERRERIE
FRRAG AL, HATIZRR ERBR TR 0 R AT AN RSN A, 18 R A B A g AT (T AR £

2. dMARTIE R LB KRR

CHERAE” JEFAE ARSI E AL, @ MR A A TS, ERTREK IR, B
. UEIK. BH. . TG, EEMUIE. BTRRE. wfe. BEERAHEE, TN 7~8% ks, ALK
i B BRI < 4.5%, 5 BRRE R R B 2GR GIEC Ty X FE LK R e BB W oy A HEAT B s, AR
U TS L ST ] R

—. PR LZAEER, BimEmEE.

1.1) @S W 4R, SEERALE SN BRE RN FB . AR AERHIE. BE. MH. i
Xz BT FH R RS, BUMERS IS 16 B e 3 e B AT AR AR, (S B e R R R B R
S5 1 i [4] o

1.2) TARIPwSE &AM BEREAE; TR TIBENS; FEROBLNER; T ALHETF
M5 75% ks A g L o

1.3) WRZEZIE] ., T2 ) 0 F RN 2 SOR B, R B L, BB ONA B X
FHRIERVM . BB a5 5 B SRR T DU — [RIVH BE 55 & T IR BRI B8, PUIESS AT R 1A,
TRV BT T A S . SRR AT I A & e — gl B . SO T A Kk, THEEA A,
JEREMIME. AR

1.4) A= 2R B 7= K B, F SR AN T B R B LA LR R SR T, R AER T A,
B L AR . SRR R, SR AR . B AR PE/R SRR AR, AH LA
GV SETHEIER R RET, BAEANGUGAENE, S5 R%E, Siakk, B4, BE5ERE, &
e, (A BAMKER S RS IEYE = R Z R AT, R KEIRMETE. BIR, 755044
WG, AV AR BRRETRR, 7 A IR 7E S LR T AR A R

1.5) H B2 JEORL— MR LU AR I 20 o JEOREE b B T 458, AR B R I TE 60%~65% - 1
L2 JEORE R BT S I 05 T 2 R AR R R R, R T SRR, AR N, DR A AR
il 2 P L S K R, ANFFITE AT SRR ISR, A vk, SR S A E AR, A4 15
S/

. YEMEETREERT ), SEEHNRERE, "HHBE RAEK.

BT R B S RO R AR A B, MERRE R EESRENERS], KRS B S
KGR 22, TG A B R R R T KREME O, DUELE SR B 5 i 18K
i, EEERETENEKNE, SHGRTRRE. W RN 4. KO B riE Ry, KR
R HILE 15C~18°C, HREFE—CMRE. 48 h 5, BEIFGEK, 3 d 2 JamLd KR,
5dJESEIRMAMMR 2. SRR EAKNEFRE TP NEBEAT, IR =R E 4T
WM, B R EBERMEEEME TR L, X T OB A B A 175 e, ARIE= S A5 &

B T oA sE =, EALRTIIR IR Z R BHE W R RAL R, RS MR ERAERG 5 N AT A R,
PEMIBE D I 16°C~28°C, A RIRME, ERHRE. 75 24 /N 36 /N300 R RS 1 IR, #RiEEd 24°C
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I, A4 8 L T 56 VR A, B RUE. BOR, BELE R [ I W s K, R 90~95%MIIRE, Bk
TR, DS R AT T I R o R TR L A () L W S G IR BRI e ARk, A B AR B
RGO U LN T 7. BERFEN A, B K R PR AR R, IR
HE R RN E, AR ENE . BEBER I 45 N NEE. BN, SAEEHIFEE,
FAKAHE, RAEZUHIGER, KN SIS AR A AR AR REREH AR T), 5%
AEBAASREK. (R WIRTAARRRERIK, 5 IRE 5B R)

=, FEERGELER, FRIEH A% RN E

H 24 JEORE R ORE L K AR R R LS AR B 2E T ORI 190 Ak B o 7 3 7R AT i
R HE, ORI, SR AR HEARE — LA P Al g A op Rl fE R R R Z e N E & T &R
TSR L), PESLIRHT, ANEE BRI NRS 1A TR RSN, R HEAE.
hYE. BYUNER. T EBAAEMENIER, EEAA SN AR S E R, ik, EH
LKW SRR R, FRGE AL LML, FERE 16 AP a2y FORHEC T [5]: 4B 100 5. HE 150
Fo. J\SA 150 35 PR 150 5. AT 100 38 09K 150 7. HAR 100 35 (#1100 72 £4RH 100 5.
WA~ 150 8. FHBET 100 7. FRZ 100 5. JEAM 150 52, 1HZ€88 150 7. 472 150 7. K32 100 wo(LL
150 & T G 15 AR oAbRIETH ). B 150 AT S AMFER: BiEh. BHICHERD . thEZG 4B 7t 2
3:2:1. F34h, 100 JT K AREEHITE 7 2 8 T & MG . BOCk Bl AT ARE R AL D kodE B R

3.1) BAREABEMGENK B ACPIE . RIS ThAL, ReAksErmi, FRAOTHE, #XUERE. XHHEL
AR B, B ESEYT R BRI RER & A -

W CBAEY) 108, BARID SRS O, BUERIR N 2%, EH BT OLmMRIRIIEH . b,
HF AR B R R BT, N 5B S A 5 AR R

3.2) SEREIRH . B MR, SEREMEEAEYR 2R, NERE NS AIEER . B
Pt P BE IR B2 3 T 3 I, IR RETE HVAEE, ORI

3.3) BRI EIRE, LR, FBE, EE . RE P AL, JEANT A A BRE
MR B KT B S A5 FE T B I i et HOF 1 60 780 4 BR B8 RRS A B (94 FH O R TR, 7RI
Py, AR 4 B R A ER TR AN B AR F 9 T & 2. BIGRIBT B VR AN R BRI o (IR R i L5 3
REEF, ROWEEEMERE .. O ORMEIRER AT R, 5IRANE. )

3.4) FAE TR —IRISZE, RyPEFHA L —, WIMNRIONT &% O M A ERE . BERRE . SR
SRR BRREAER . T FRRERRR S v B A AL A RSy, REAARLER S, AR
A TR IR M, i R B A REEE s & QIR MR S I LR A pimiiEH, H
57 RO ROR AR FLh 2 5k, K A s 2R K

3.5) RS, ILZEEE, BT O\, PR R 2GR BN INBE R RS R I b 2 Rk, A,
el A K.

3.6) AP L EMMNIE EBMN . AR T, —IRWEENNE, KB A7, TEERKET,
Jo KB 1~2 AN 7= it R e, b H At — SR FAS L) A I S SR R T — e []

SO AT IR A R R s AT AT 78 T IR ALK L2580, BHlRRRIE . 1B WYl
LSO G o8 S 1IN 1 o == QI W N [ = e B S 5 0T B NG SRR 23T i i T = D
(% 2); fER K [0 BB R0 0 Y Pt A TS B TR RT3 I < A )

SEEGAIF B s 7R R DN A B 25 OB R A B (A ) (1 PR AR R, S R AR R B K ) R R e D
TR K AT R 5 2 R R B TR A AR TH RS 3 % 4), By C D RN (A 5 A0 52 00 G B 42 1)
.

DOI: 10.12677/hjfns.2020.91014 112 5 E R


https://doi.org/10.12677/hjfns.2020.91014

AR &

Table 2. Data of some Sufu experiments are as follows: (200 bottles for each group) unit: 100 g
2. BOBASHRBIENT: (BHZM 200 M) BAL: 100 5T

TiH A B (¢ D E
AN 7 5 2B A LR T FHELZ OB 7))
WNINE 0 1.0% 0.3% 0.5% 0.3%

Table 3. Amino acid test data generated after 40 days storage unit: Mg
F 3. FH 40 REEREERCINHKIE 24: mg

EilnlN A B C D E
I 0.52 0.49 0.5 0.53 0.67
I 0.48 0.43 0.47 0.46 0.62

Table 4. Relationship between late fermentation additives and white spot production rate: (90 days after storage) unit: Mg

F 4. BHIABRAMMSERERNXR: (FR0 XE) B4: mg

EilRlN A B C D E
I 20 22.8 429 57.2 0
I 25 12.8 19.7 25.3 0
3. IhEE

WHFE AL T EZHON I B RUE B, S0 245 BRI il N E AL A AT R, N R A AT
SR, AEEHIREERRE . MR, EHIL MR A ERE AR L (], 5 A R I R 2 Oy
FDIEHN R AR, A AR it A B, BN DR IR L AR T B R
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