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Development of Foods Using Functional Ingredient of Iwate
Prefecture with Puffing Method

SASAJIMA Masahiko and TOYAMA Ryo

The puffing methods for the development of food used colored soybeans (blue, brown
and black) , they are attracted with the functional ingredient which has the power improving
health, are tested. Consequently, every soybean has each degree of puffing and each flavor,
and Iwatemidori is suitable for the ingredient of puffing method than Aobata in the case of
blue beans. Appropriate condition of puffing pressure is in the range of 4 to 5 kg/cm?2, in the
case of lwatemidori. 5 kg/cm2is suitable condition as for the brown and black beans. Moreover,
it is investigated for the methods of preparation for the functional puffed foods that are
composed with various ingredient added to starch which is major component. And the method
of preparation for instant gruel is also tested. It takes long time to make the raw material of
puffed foods by drying process. The instant gruel put in the hot water does not absorb the
water sufficiently.
key words: colored soybean, puffing method, functional food, instant gruel
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Distance 30 mm Bite Speed 2 mm/sec %
Clearance 0.05 mm Loadcell 10 kg S0 T
Thickness 3 mm Plunger 1 cm? 40

area 30
Repeat 1 Selector 37 20
time 10 +
Static 0 sec Mode check 0 0 . .
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