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TOM TAT

Dau phu la thye pham pho bién & Viét Nam va thé gidi. San phdm co gia tri dinh dwéng cao, mui vi ngon va chu
tric c6 thé dé dang ché bién thanh cac san pham thywe pham khac. O Ha Noi, dau phu Mo |a san pham truyén
théng dwoc sén xuét nhé nwéc chua, dwoc san xuat chl yéu & quy md nhd. Nghién clru nay tap trung nghién
ctu anh huéng cta pH déng tu dén chét lwong cla dau phu Mo. Két qua cho thdy dau phu Mo déng tu &
pH = 5,8 c6 d6 4m cao nhéat 83,71%, c6 do gitr nwdc 8,96g/g ptrotein, cé dd cling thap va d6 dan hdi kha

T khéa: Bau phu Mo, do cirng, kha nang gilk nwéc, pH.
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SUMMARY

Tofu is a common food in Vietnamese and global cuisine. It has high nutritional value, good flavor and texture that
it is easy to produce other food from it. In Hanoi, Mo tofu is a traditional product that produced from tofu- whey,
which is commonly produced by small scale producers. This study focused on the effects of coagulating pH on
Mo tofu qualities. The results showed that Mo tofu quality which was coagulated at pH 5.8 had the highest
moisture of 83.71%, highest water holding capacity of 8.96g/g protein, low hardness, rather high elasticity.
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