Production of Foods Using Tofu-refuse
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Many food samples were manufactured, using the powder which was prepared with
freeze-drier ormixing-heat-drier(okadoracyclone)from tofu-refuse.Consequently,thepowderwasnot
suitable for theingredientofnoodleslike hiyamugi thatwasneeded smoothness on the surface,but
wassuitablefor soba.Everyday-dishes likehamburgsteakorcroquettewerealsogooditemsoffoods
which wereadaptedforthe useofthepowder.Moreovertheconfectioneriesthroughbakingprocess,
like nanbusenbei (Japanese cookie),scone,donuts,cookiewereadaptedforthepowderuse.Especially,
puffed cerealsnacks madewith grain puff machine werethought promising as newuse of powder of
tofu-refuse.
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