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ABSTRACT 188137

Studies on the used of soy milk residue or okara to substitute wheat flour in bread were
done. Fresh okara form soymilk factory was used to substitute wheat flour at the amount of 15, 20
and 25 percent. The result showed that when the amount of okara increased, the elasticity of
dough decreased, the specific volume of the okara bread significantly decreased. The texture of
the okara breads were harder when compared to the control and the sensory evaluation result
showed that 20 percent of okara could be used to substitute wheat flour. To improve the quality of
the okara bread, three types of binding agents, i.e., hydroxypropyl methyl cellulose (HPMC),
distilled monoglyceride (DMG), carboxy methyl cellulose (CMC), were added at various
concentrations. When 2, 2.5, 3 and 3.5 percent were of HPMC used, it was found that the specific
volume of the okara bread was a little bit increased, but if the concentration of HPMC was higher
than 3.5 percent, the sticky dough was obtained. The addition of DMG could increase the specific
volume of the okara bread, but high amount around 10-12 percent should be used. When 1.5, 2
and 2.5 percent of CMC were added, the specific volume and the moisture content of the okara
breads were not significantly different from the control, and the okara bread looked more whiten.
The sensory evaluation result showed that the okara bread prepared form 20 percent okara and 2
percent CMC got good acceptance score from the panelists. To improve the nutritional value of
okara bread, the soybean oil was used to replace the shortening. The soybean oil at amount of 2, 3,
4 and 5 percent of wheat flour were added to the dough. The result showed that the okara bread of
4 percent soybean oil got good texture and highest acceptance score.

The chemical compositions of the bread were also examined. The okara bread, from 20
percent okara, 2 percent CMC and 4 percent soybean oil contained 42.19 percent moisture, 14.23
percent protein, 32.9 percent carbohydrate, 6.21 percent fat, 3.02 percent ash, and 4.84 percent

dietary fiber. Comparing to control bread (100 percent wheat flour) which contained 40.06

percent moisture, 8.67 percent protein, 41.96 percent carbohydrate, 8.80 percent fat, 1.51 percent
ash, and O percent dietary fiber.

The shelf life of the okara bread was studied by kept in polyethylene pack at room
temperature. The result showed that the okara bread calcium propionate was added at the amount

of 0.4 percent of wheat weight.





