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ABSTRACT

In this study, the two different yams, red yam (Ryam) (Dioscorea alata L. var. pruourea) and while yam (Wyam) (Dioscorea

doryophora), were used making Chinese yam cheese or Monascus yam Sufu (MYS). MYS was prepared by using Tofu, red mold

rice (Monascus sp-fermented rice), soybean moulds and aging in the solution with rice wine. The sensory evaluation test and SPSS

statistical analysis were employed to evaluate the acceptability and sensory quality of MYS. The effect of the culture temperature (25

℃ and 37℃), aging time (0~90 days) and yam cooking process (precooked and uncooked) on the sensory quality of MYS (Ryam and

Wyam) was investigated. For Ryam the effect of improving the MYS quality decreased in the order of aging time, culture

temperature, cooking process, while the optimal condition of No.RNa4 MYS-making was prepared by the uncooked Ryam

cultivated at 25℃ after 90-day of aging time. For Wyam the effect of improving the MYS quality decreased in the order of aging

time, cooking process, culture temperature, while the optimal condition of No.WNb4 MYS-making was prepared by the uncooked

Wyam cultivated at 37℃ after 90-day aging time. No matter what kinds of yam used, the aging time was the major factor of

significantly increasing the sensory quality of MYS. The acceptability of the MYS quality such as red color, texture, sensory, etc, is

increased as increasing the aging time in MYS-making process.
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