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Development of zero emission technology for residual from food processing

Masato KASAMORI, Kazuo YAMANA, Mitsugu KIMIZU, Daisuke MORI, Jun KAMITANI, Yukiyo FUJISHIMA
Toshihide MICHIHATA, Youko KATSUYAMA, Mio HAYASHI, Yoshinori NISHIMURA and Shizuo NAKAMURA

The zero emission technology of the organic wastes is studied by hot water and steam treatment. We focused mainly on bean curd refuse,
which is an industrial waste, and also examined rice bran and sake lees, two other residuals from food processing. Reduction in weight and
extraction of the active ingredient from these organics were considered, and we also experimented with ways of applying this extracted liquid to
food. These residuals from food processing, such as bean curd refuse, were found to decrease in weight with high temperature of water or steam,
and the higher the water or steam temperature, the decrease progressed. Furthermore, many amino acids were detected in the processed liquid. An
experimental model for reducing and extracting active ingredients such as amino acids was created for residuals from food processing. It was
possible to make food such as soy milk and bean curd using the liquid extracted with this equipment. In addition, we confirmed that solid fuel

could be created from these residuals and polyester fiber waste.

Keywords bean curd refuse, high-temperature water, steam, amino acid, recycle, refuse-derived fuel
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