
ICS 67. 160 
X 66 
QS% :20846-2007 

Fermented bean curd 







T9U*ig#!l%XSRlT$&?Ev 
3, 1 

B f i  fermented bean curd 

UAQ%~~E~17B&~S@#~~J%~%B~2@fi~l&@~M%.E%~J bb - 
3. 1. 1 

red fermented bean curd 
red sufu 

@Grn.E@HE#P ,EL3%&#laEQ@%m&~B$L~ 
3. I.  2 

Q white fermented bean curd 

$6 white sufu 

~ ~ m ~ ~ ~ ~ + , ~ ~ ~ u ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ m ~ r n ~ ~ ~ m ~ ~ r n m ~ ~ ~ ~ ~ ~ ~ ~ ~ r n a m ~  
1 



---. 
%@fl  grey fermented bean curd 
*&-.. $rey sufu . 





t n ~ - % B % ~ E B  w9-@%3(g) *' 
itB%%#BZE%&%2Fq 

6:':;s I$@& 
~ ~ s ~ & ~ ~ + ~ ~ % m m & ~ & ~ ~ ~ ~ ~ m ~ ~ ~ E ~ ~ ~ ~ ~ ~ $ ~ ~ ~ ~  5 ; 4 v  

6.2 S L S H & l  
6.2. 1 EB 

$JH%&EE$F~JB*FB , ,kAf?@U M2$GSfl$5JB ,BBaBG&EJk,R%%kmh5@%a# 
%%SJSZB, UEB?t8!4iMi5 - 
6.2.2 Sj71 
6.2.2.1 ?E#$%(36%1 :ET*GE*@ 
6.2.2.2 5 ~ ~ 4 ~ & % ~ % Z @ % [ c ( N a O H )  =0.050 0 mol/L] : E GB/T 601 E $ ! f l ~ ~ .  
6.2.3 &# 
6.2.3.1 EQBff, 
6.2.3.2 @*%#So 
6.2.4 -i%%#l@J& 

20.000 g ( 6 . 1 . 3 ) S F f T  150 mL %;t"f;EP,$A A 60C$ 80 rnL,%#~~l#ET&PL~IlB 
?&$blSBiJR7;,@BES%i(?@W 0.5 h a#-&) ,%G@A 200 mL @BfFFi+ 0Fi7$B&#&i%%i& 
$Tw%#E#A?$PR+ ,#fra%~B!IBIEi%,BjlT~@~~A 250 mL @ R#E~P&H~ 
6.2 .5  f);Mib!@ 

10.0 mL k S & R  ( 6 . 2 . 4 )  ,f T 150 mL $&% ,AR. 5C mL &, R7F@h%##, M Z$ii+i@ 
6@%ZB%(s. 2.2.Z)fiRE@E-i-F.%% pH8.2  ,Z-F8R%S%fiHh;ii,%SB%Mgrt& a: I i t S  
,g.m+m m 

BUA lo. 0 mL F@%%(6.2 .2 .1>  r%S1. SFB$$T!%M%%if$$%%l16.2.2.2>%ZE pHs.  2, 

iE7;fiR%R4LH6%%B%%m@fl&fr. 
M W & B @ ~ 3 s ~ & , R  50 mL &,%aj%$3fi~%%#42%%(6.2.2.2)iMTE pH % 8.2,iE-F 

i i Y R ~ R l % ~ 6 * . R ~ i $ ~ L x J ~ ? t B .  S h D h  10.0 mL F wim9msi45k+h6~aamx*a 3 
pH9.2 , Z F t ~ R B S k ~ ~ ~ ~ % ~ % % ~ & ~ @ m  
6.2. 6 E%$t# 

st# + ~ ~ E & ~ * ~ E & ~ Z w - g e  

Xz = (V, -E7:) x c x  0.014 x 100 ............... ......*..**..*. 
m ( 2 )  

2 0 o X 1 O  
s+: 
X , - s %  +aB@%$%m*s(u!A#) , @ f i % J j ? , @ 8 8 ( g / l 0 0  g> ; 

V~-hOFBG~WZGt#fl$#+€ 0.050 0 mol/L ~ ~ $ ~ M ~ ? E $ % Z ? @ R E J # R , @ ~ ~ T % ~ T ~  
(mL) i 

v2-3u'FEJE*2 Qi3@@%% 0.050 0 3 i ~ ~ ~ & ~ i a F Z ~ t & # J ~ @ , ~ ~ % ~ *  
(mL) ; 

m-%Rbl#b9B~~*&%S(g) ;  
c-BSt+kQ9.tr;%%2@%&3%E r$B%@%Gft-(moL'L> i 

0.014--% 1.00 m L $ E R $ k ~ 6 @ % $ % % ~ ~ I N a ~ H )  =I. 000 mol/Ll&ElHab9B$'f ,@E%%(gl. 

it?s%%i%Elm@l*%B% - 
4 










