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Fresh Tofu - Specification  
1. Scope
This standard specifies requirements and test methods for Fresh Tofu intended for use in food preparations

.

2. Normative reference
The following referenced standards are indispensable for the application of this Standard. For dated references, only the edition cited applies. For undated references, the latest edition of the referenced standard (including any amendments) applies.

CODEX STAN 175-1989, Soya protein products

RS CAC/RCP 57, Code of hygienic practice for milk and milk products

RS CODEX STAN 1-1985, the provisions of the General Standard for the Labeling of Prepackaged Foods. 

ISO 16649-1:2001; Microbiology of food and animal feeding stuffs -- Horizontal method for the enumeration of beta-glucuronidase-positive Escherichia coli -- Part 1: Colony-count technique at 44 degrees C using membranes and 5-bromo-4-chloro-3-indolyl beta-D-glucuronide

ISO 6579:2002, Microbiology of food and animal feeding stuffs -- Horizontal method for the detection of Salmonella spp.

3. Definitions
3.1 
fresh Tofu
a food made by coagulating soy milk and then pressing the resulting curds into soft white blocks.
3.2 
soya milk soy drink/beverage 

a beverage made from soybeans. It is a stable emulsion of oil, water, and protein, produced by soaking dry soybeans and grinding them with water.
3.4
processed fresh Tofu 
produced from fresh Tofu by various processing practices especially for its preservation and or creation of various flavours and textures 
3.5 
soybean
grain that consists of 50 percent or more of whole or broken soybeans (Glycine max (L.) Merr.) that does not  pass through an 8/64 round-hole sieve and not more than 10.0 percent of other grains for which standards have been established

3.6 
vinegar
a liquid substance consisting mainly of acetic acid and water, the acetic acid being produced through the fermentation of ethanol by acetic acid bacteria
3. Essential composition, quality and nutritional factors
3.1 Raw materials 

Soybean seed shall be clean, sound, mature, dry and free from other seeds and foreign matter, vinegar (complying with EAS 147-1: 2000) and Drinking water (complying with RS 435:2012). 
3.1.  Optional ingredients  
a) Vitamins and minerals 

b) Salt 

c) Herbs and spices

3.2. Composition requirements

The composition requirements for Fresh Tofu shall be as given in Table 1.
	S/N
	parameter
	Level

	1. 
	Crude protein, % by mass, on dry matter basis 
	60-90%m/m

	2. 
	Crude fiber
	0.5-6%

	3. 
	Ash 
	Not Less than 10% 

	4. 
	Fat content
	2% -5% 


3.3. Nutritional and organoleptic factors 

Processing should be carefully controlled and sufficiently thorough to secure optimum flavour and palatability, as well as to control such factors as trypsin inhibitor and hemaglutinins, in accordance with intended use. 
The finished product shall be of characteristic flavour, free from taint and rancidity.
4. Contaminants
4.1. Heavy metals 

Fresh Tofu shall con form to the limits for heavy metal contaminants in Table below.
Table 2 ― Heavy metal limits in fresh tofu

	S/N
	Heavy metal
	Maximum level

	1. 
	Lead (Pb)
	0.3 mg/kg 

	2. 
	Copper (Cu)
	5 mg/kg

	3. 
	Zinc
	5 mg/kg

	4. 
	Arsenic (As)

	0.2 mg/kg


5.  Hygiene 

Fresh Tofu shall be prepared in premises built and maintained under the hygienic conditions stipulated in the RS CAC/RCP 1-1969, Rev.4.2003, Code of Practice-General Principle of food hygiene.

6. Microbiological limits
Table 3—Microbiological limits

	S/N
	Microorganism
	Max. Limit count per g
	Test method

	1. 
	Total viable counts in ml, CFU 
	105
	RS ISO 4833

	2. 
	E.coli in 100 ml
	500
	RS ISO 16649-1 :201

	3. 
	Staphylococcus  aureus in 100 ml
	Nil
	RS ISO 6888-1

	4. 
	Salmonellae Sp in 30 ml, max
	Nil
	RS 2365793:2009

ISO 6579:2002


8. Packaging 
Fresh Tofu shall be packed in suitable hygienic containers which will maintain the product during storage and transport in a sanitary condition. 

9. Labelling 
Labelling of fresh tofu shall be done in accordance with the provisions in RS Codex Stan 1:1985, Rev 7:2010, Labelling of pre-packaged foods, and the label shall also include the following information:

i)   
name of the product, including the type, that is, ‘ Fresh Tofu’;

ii)
name and physical address of the manufacturer;

iii)
net weight 

iv)
list of ingredients in descending order of proportion;

v)
date of manufacture;

vi)
expiry date;

vii)
country of origin;

viii)
instructions of use; and

ix)
instructions of storage.

 because already provided in the table.
PAGE  
7

