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Study on chlorella-bean-curd

CHEN Hong-xing
(Department of Ocean Engineering of Yancheng Institute of Technology, Jiangsu Yancheng 224003, PRC)

Abstract:In this paper, chlorella and soybean are used as raw material. Glucopyrone is chosen as coagulation. The optimum parameter
for the technology of chlorella bean curd was studied. The results are as following: the best concentration of chlorella and glucopyrone
are8 % and0.20% respectively. The temperature and heating time are 85 C and 30 min respectively.
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