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Studies in the Pre-treating Methods of Tofu-refuse and Trial
Manufacture of Some Kinds of Foods

TOYAMA Ryo, SASAJIMA Masahiko and ARAKAWA Yoshiyuki

It is anobstacle when we use the tofu-refuse asaningredient for foods that tofu-refuse can
rot easily because of that has moisture up to 80% and also has much nutritious substances. We
investigated for the drying process of tofu-refuse, using freeze-drier and mixing-heat-drier(okadora
cyclone) for the preservation. And the method of milling process and dissolving process of dried
powder of tofu-refuse, using cellulase or chemicals, are investigated. And we also researched the
problems for the manufacturing process of bread, noodles, jelly, gumdrop when we use the
tofu-refuse for the ingredientoffoods.
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