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Fig. 1 The hardness and chewiness change during

the different fermentation stages
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Fig.2 The springness and cohesiveness change

during the different fermentation stages
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Fig. 3 Change of cellulase activity in Douchi production

during the different fermentation stages
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Fig. 5 Change of amino-type nitrogen in Douchi

production at different fermentation stages
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ABSTRACT Yongchuan Douchi was fermented by the traditional fermentation technology. The texture and color of
soybean changed significantly after fermentation. The color and lustre, cellulase activity, hardness, cohesiveness, e-
lasticity and chewiness of soybeans in various fermentation periods were measured. The observation of section staining
was also observed. And the relationship between tinge and amino acid nitrogen was measured using regression analy-
sis. Results showed that the variation tendency of Douchi chewiness in fermentation process was consistent with that of
Douchi hardness. The cohesiveness and elasticity of Douchi were not depended on the physical factors of soaking,
cooking and so on, which could not obviously changed the indexes of cohesiveness and elasticity of Douchi, these in-
dexes only reduced in the post fermentation period. The color and L™ ( brightness) significantly decreased during the
fermentation period. Douchi always became to black during the fermentation. The L* variation of Douchi was nega-
tively correlated with the amino acid nitrogen by the regression analysis. Since chromatic aberration L* could explain
86.00% of variable amino acid nitrogen, L" could be used to predict the content of amino acid nitrogen of Douchi.

Key words Yongchuan Douchi; texture; color; formation regular
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