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Development of Highly Functional Foods Using Soybean Whey and Okara

- Fermentative Condition of Lactic Acid Bacteria and Evaluation of Trial Food Products -

Harumi TAKE, Yoko KATSUYAMA, Toshihide MICHIHATA, Shizuo NAKAMURA, Hidehiko KUMAGAI,
Osato MIYAWAKI, Toshiki ENOMOTO, Hiroshi MATSUI and Masao KAWASHIMA

Soybean whey and okara, byproducts of tofu, are disposed of as industrial wastes because they are perishable. This costs a great
deal and harms the environment. Many methods for reusing these byproducts have been proposed, but none have been put to practical use.
In this study, we examined the lactic acid fermentation of soybean whey and okara by analyzing organic acids. As a result, optimum
conditions were determined to maximize the quantity of lactic acid in the fermented materials and minimize running costs. Futhermore,
examination of trial fermented food products confirmed that the organic acid element remained after its manufacture.
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