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Fig.1. Effects of heating temperatures, heating times and the grind-
ing treatment after heating on the maceration of Okara.

Okara 1g was added with water 3ml in a vial, sealed with a screw cap, heated at a temperature
for specified times in the cookpot and cooled. Cooling was followed by grinding with a blender
mill (O, A, [J) or no grinding (@. A, M). The degrees of maceration were plotted against the
heating times. The heating temperatures were denoted by arrows in the figure.
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Abstract
Maceration of Okara by Successive Retorting and Grinding
Masayuki KUGIMIYA and Takeshi HIRATA*

Hiroshima Prefectural Women’s University, Hiroshima

*Hiroshima Prefectural Food Technology Research Center, Hiroshima

To improve the texture of Okara, a by-product of tofu manufacturing, the effects of heating
in a pressure cooker and retort on the maceration of Okara were examined. First, Okara (l1g)
and water (3ml) were added to a vial, which was then sealed with a screw cap and heated at 113,
120 or 128°C for specified times in the cooker. Heating at 120°C for 30min and then grinding with
a blender mill were found to be effective for the maceration of Okara. Next, Okara (50g) and
water (100ml) were placed in a retortable pouch, which was then sealed and retorted at 120°C for
specified times. Retorting for 30min followed by grinding was found to be effective for macer-
ating. Thirty-two pouches were effectively retorted in one cycle. Mochi, rice cakes, containing
macerated Okara (Okara paste) at 17, 35 and 52% of the whole weight were prepared on an experi-
mental basis. A sensory evaluation test confirmed Mochi containing Okara paste to be accept-
able.
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