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ABSTRACT

Tofu okara ( produced after production of Lofu from
whole soybean) and nilk okara(preduced after extraction
of soymilk from dehulled okasrs) were used for partial
a1bstitution of meat in the preduction of beef patties
and kofta in a ratio that ranged fron 1:5 uptc 2:5 okara
sclids to meat seolids
Results shewed that okars contaired(Zf.3/4 & 32.4% ) prot—
ein, (19.4% & 18%)fat and (21l.447& 31,5%) fiber(on dry wt.
basis)} for milk ekara and tofu okara respectively
Resulte also showedthst okara is rich in iren,sedium
and potassium and rilk okara was richer in those
minersls than tefu okara.Loss in wegight was less twher

| okera was used in comparisom with contrel sample .

Results indecated that additon of okara in meat preducts

caused reduction in per cent protein and fat in these

products accemparled by an increase in fiber and carbo
hjdrates. Organbleptic preperties showed that most
acceptable ssmples were those containing lup te 1.5 ekara
solids te each 5 portion of umeat solids .

Results also indecated that all products were acceptable
te cesurer after fryipg in fot, Vhen okara was used
alone for the preparatiocn flafel like product, the
product was highly acceptable to consumer .

In general utilization of tofu okara produce edible
products highly acceﬁtable than nilk okara,

*

Use Other Side if Necessary A

g Gmo B9
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