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Study on the Modification of Okara and its Application
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Abstract: The main component of okara is dietary fiber. The physicochemical property of okara such as swelling capacity, wa-
ter retention capacity and viscosity are less understood, which limit the application of okara. The purpose of this experiment is
to improve physicochemical property of okara, we conducted it by heating at 118°C , regulating pH and adding sucrose, com-
pared with control group,water retention capacity increased 4.96 g + g¢~', swelling capacity increased 4. 51 mL + g~' and vis-
cosity increased 849 mPa + s. The result of orthogonal experiment demonstrated that the ideal condition was heating for 15
min, pH 3, the amount of sucrose was 20% . We added modified okara to sumiri production, the most amount of replacement
was 25% .
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Table 3 The result of orthogonal experiment
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Time/min  pH columns  /mPa - s
amount
1 1(10)  1(2) 1(0) 1 2 000
2 1 2(3) 2(10%) 2 2 900
3 1 3(4) 3(20% ) 3 2 898
4 2(15) 1 2 3 2 500
5 2 2 3 1 3 500
6 2 3 1 2 1 990
7 3(20) 1 3 2 3012
8 3 2 1 3 2 500
9 3 3 2 1 2 681
K1 2599 2504 2163 2727
K2 2663 2966 2693 2 634
K3 2731 2523 3136 2632
R 131 462 973 94
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Table 4 The result of bending and sensory experiment
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