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Study on Optimization of Production Technology Conditions of Soybean Paste

WANG Li-wei et al (Food College of Northeast Agricultural University, Harbin, Heilongjiang 150030)

Abstract [ Objective] To explore the effects of Saccharomyces cerevisiae on fermentation process and quality of soybean paste. [ Method] Sever-
al technology operating points during production of soybean paste were selected and optimized. [ Result] The results showed that: the best cook-
ing conditions of soybean were moisture content of raw material 49.75% , cooking pressure 0. 14 MPa and cooking time 21 min. It can be ob-
tained the better quality of soybean paste when the adding quantity of brine was 90% during Koji crushing. The Saccharomyces cerevisiae added to
the late fermentation improve the quality of soybean paste. The inoculated content was 0.05% , the former fermentation temperature was 37 °C
and the inoculated time was the seventh day after fermentation. [ Conclusion] The study can provide technical reference for industrialization pro-

duction of soybean paste products.
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