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ABSTRACT

Currently, it is dilJcult to meet dietary fiber intakes in school meals in elementary
and junior high school. In our previous study, we found that Soluble Fiber Okara
(SOF) increases dietary fiber while maintaining workability as well as increasing
palatability. We conducted a study of a cooking method taking advantage of SOF's
characteristics (Study 1) In addition, taste with and without SOF was investigated
(Study 2). According to the results, the "adhesive", "viscous" and "water-absorbing"
qualities of SOF led to an increase in the workability in cooking as well as to
increased palatability. Recognizing these characteristics of SOF, nutrition teachers
increased use of dietary-fiber-rich vegetables and legumes. Furthermore, decreases
in consumption of energy and lipids through use of SOF were observed. Through
taste surveys, we found that SOF improved taste (in fried or grilled dishes) or
had no elect (in soups). From these results, we conclude that SOF can be used to
improve taste as well as to increase fiber intake. Soy Protein Research, Japan 16, 12-
17, 2013
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Picture 10 3 Photographs of cooking of deep-fried

burdock root with powdered SOF.

1. When SOF is not used, two or more pieces of

burdock adhere.
2, 3. But when SOF is used, it fries crisply.
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Fig. 3. The ratio of different beans in the menu in

November.
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Fig. 6. Comparison of taste scores between ordinary
and SOF foods from children in elementary
school and junior high school. Fried foods: mixed
tempura patties, deep-fried burdock root, saury
kabayaki, fried taro and fried chicken; Grilled
or roasted foods: gratin, curry meuniere of
mackerel, hamburger steak and grilled cheese;
Soup: curry soup. Data represent means + SD.
Asterisks indicate significant dilerences (*p<0.05
and *p<0.01) by Student-t test.
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