EB11E el
2020 43 A

(eI e o bl v R 4
Journal of Food Safety and Quality

G, R K, §FEM KT, = M
GAIE T & Sk B BT, JiE 517000)

B OE: WM RERE GG R, KRIZE) TR E TR DBONERZAEE A T

AT AT B AL I (D . 7 A REE) KB AR RGeS AF), USSR S T A ™ 4 A 2A |
AL TR H A IR X B AT b XA B AT o ASCATTS A B e, X T

Prep B 28 AL U I S A DUk BEAT RS B, 23 A R Nk A D0 S Bt DU B ab A 36 T
HOXH TR N 5 IR i R SR S
REF: M, e BT, BARBEG AREII; KI5k

Comparison detection methods of adulteration and illegally added substances
in yuba
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ABSTRACT: Yuba is a traditional soybean food and is popular among Chinese consumers. In order to increase the
productivity, reduce costs and improve the quality of yuba, a few illegal businesses choose to adulterate(starch) or
add illegal substances(formaldehyde sulfoxylate, borax, etc) during the production and processing of yuba. Long-term
intaking of those kinds of yuba will do serious harm to human body. This article compared different detection
methods of dulteration and illegally added substances in yuba and analyzed their advantages and disadvantages from
the perspective of market supervision, in order to provide some related suggestions for reference in yuba detection.
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