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Nowadays, an interest in the development of fiber rich foods has increased
because of recent findings which link consumption of low dietary fiber diet with many
diseases such as constipation, colon cancer and obesity, etc. Okara, a by-product from
the soybean milk industry could be considered as a source of dietary fiber and its
application should be investigated. Hence, the study aimed to use dried okara and
defatted dried okara as fiber ingredients for incorporation into bakery products. Total
dietary fiber (TDF) content of dried okara and defatted dried okara was 38.3% and
42.8% wet basis, respectively. The major TDF component of both types of okara was
insoluble dietary fiber. Their water holding capacity was similar (4.02 g water/g
sample). They contained only a small quantity of antinutritional factors. Due to their
fat content, the peroxide value and acid value were also determined. When dried
okara and defatted dried okara were used to substitute wheat flour in cookies,
brownies and cake, it was found that the highest possible level of substitution was
30%, 30% and 20%, respectively. The major reason for quality differences between
dietary fiber-enriched products and control was an undesirable rancid off-odor. All
products containing defatted dried okara were detected to have rancid off-odor more
than products containing dried okara. However, these dietary fiber-enriched products
were acceptable to the panelists with scores around 6.00 (like slightly) from a nine-
point hedonic scale. The dietary fiber content of the products was increased by 2.0-4.6
times with the use of dried okara and 2.2-4.6 times with defatted dried okara. The
peroxide value of products containing dried okara and defatted dried okara was 3.4-5.0
mEq peroxide/kg fat and 3.5-5.8 mEq peoxide/kg fat, respectively. Moreover, when
dried okara with a high and low peroxide value was used to substitute wheat flour in
cookies, brownies and cake, it was found that all products containing dried okara with
a low peroxide value gave better overall acceptability, less rancid off-odor and lower
peroxide value than products containing dried okara with a high peroxide value.
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