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ABSTRACT

Soybean hulls, a by -product from the soybean milk industry, was sludied as
a potential source of dietary tiber in the formulation ot high fiber bakery products and
Thai lraditional sweels. Soybean hulis were prepared by separating contaminated
matters e.g. soybean pods and stems, germ, hilum and stone by sieving and air blowing
and then ground into powder form. The powder consisied mainly of dietary fiber
(76.37%) which was higher than dietary fiber content of wheat bran, a common
sommercial source, and contained lower quantity of antinutritional factors, namely
phytate (0.07%). Therefore soybean hull powder is apparently a good dietary fiber

scurce.

The average water-holding capacity of soybean hull powder increased with
the reduction in particle size with values being 4.29, 4;53_ and 4.57 gqrsq dry
sample for large (below 60 mesh), medium(60-100 mesh)and smalli{over 100

mesh Iparticle size, respectively whereas total dietary fiber decreased.

When various sizes of powder were used 1o partially subshiute wheat tlour,
sleamed mung bean, steamed black bean and dried coconut flakes in preparing bakery
products and Thai tradiional sweets, it was found that the maximum quantily which

couid be substiluted was 30 %. From the preliminary sensory evaluation, it was found



v
thal each Kind of bakery products and Thai traditional sweels required different sizes ot
soybean hull powder. Large size soybean hull powder was suitable for substituting
certain ingredients in dried and crisp products such as Kanom Sommanus and medium
size powder was suilable for substituting in those of moderaiely dried and moist
products such as fancy cooklés, wallle, banana cup cake and Kanom Kleepldmduan.
While small size powder was suitable for substituting in those of rather highly moist
products such as chocolate fudge cake, Kanom Salee, Kanom Lookchub and Salapao.
Furthermore, il was found that as the amoynt of soybean hull powder in high fiber
products and Thai traditional sweels increased, the sensory score ol overall

acceplability decreased (p>0.05).

The consumer sensory evaluation of high tiber products using 30 %
substitution of some ingredients by soybean hull of appropriate powder size showed
that the panel accepled all of these products. The most preferred high tiber formulas
were fancy cookies, wallle, banana cup cake, Kanom Lockchub, Salapao and Kanom
Sommanus. Moreover, all high fiber bakery products and Thai iraditional sweets '
contained more lotal dietary tiber and less energy when compared with each control

jormula.
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