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1.7 S

RERAARE 2R - AR EBUEEYERE AR PR RVEIEY) » ROEeEE
8% » KRS RAC & HANSY LU ER a2 7 U BERERLIR - & R R BB
Mo EIEER > DIHAHGRGE S B 40% DL B RN E ER - Ba B R BE)
Yy AN gERE o P ERE LA AYEEE T UK ERR R K 30% BERE 25% BRI - I
A EGEPE OISO SR AR - ARG B e Z SRR 17 -
REHEN % - SCBEREE « 82K RBRFE T LUSES - IR ERB G (T8 ) K
R o B > SRR R R AT AR S RUETTIR - 5B ARV K R E s - %
FEfR > E2IRERIR > EE 0 (F Ry 3R a0 BN TR IR T R BRI - DA
Jk/ b Epa RO R 1 A 1 (Anti-Nutritional Factor, ANF) j&74 [2] -
REAGHHEEERENEIRESE - DUaEEO g EE H =M EERR
fel 2 K& > FOHAEI & B4R 19% - MtHE R ARy 35-40% Z[H - ik/KIE &ML 28-
33% » Hrr o MK ARG 45% 7245 - TERE R BAIEE T - BT T
TR ARE B - o R B AGE LIS TR - QIS A EBEYY 14%( R EM/ VE
ITHIEAZ ) ~ KA 5% ~ HER 4% ~ BRAAEEY) T7% RAREL 0.2% WAl 0.4% §5 - Hrh
B RELBIEI KA LSRR 30% SR ~ 40% FAR4EZA 30% HUMR4EE (1, 3] - i
— BT KGR ~ 5 R TP AR AR (Purine) & B33 - SR EEEFET
HEHIRE T KERUSEEAIREE e TREMNEE 1.7%[4] -
RERNWEREEIFEY > KEANEEVETZCANFEESRESESN KRR
REMEPIA/ N 10-14% FIRTKRAY 6-9% - & = 094 oA RBE &N EE 1]
AR B ~ s - (b s AEERRAYEEE - 280 - REETASGSHFIVEERT (Anti-
Nutritional Factor, ANF) » J&H JZBEE A BFIEIZ (trypsin inhibitor) ~ EFF (saponin)
FAEE (tannins) MIPREG (urease) [S] - KR (EAETH—& ) - haAEEIEERA T -
RN THIREM AR P E 2 A RE BB - M NG RIBRE ARSI
weY) o [HIEREAR T HECE - BEOSEA B 5 BE H BEHIHE e SR A
FER - SEINBREE B EE I - BERR PR SRR G = - HEOH LR UThRE R FIMZREL - 24
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7 > B o BT AR PR 0 R A f TR B m R EL - E R BB AL
Wy —TEREEEYYE - GHIHUHCESI NS - WP A AASESY) - thEAE
IMEA - e SEBLE YRR - DURCE SRR & WA i o FL A S e AR 4 28
FUBERIBY AT RE - 1EIM R T & B BRI K L& IR LRI E - e TER LR
HPRASHEEY) - IREREE - 10885 - SIS e EmEE T b e R R
BN AEREE o 15 Egounlety HELEL 2003 IHFEFEH [6] © KERMHEESES
REMERE (231 EE 152 mg "ARRER/9) - IOl Al se & HESEA S R A
2 E AU [7] - Nt > REFRMERBMIITEN  EREEFHEDE -

2. PR PR B

NERRECERS ~ R AR > mT USRI T BEBLET 7y > SEU SRR IET TR B (i 2 A0 7%
BRI 50 2 B 470 IR - R B RIS TS - S5 A AT S 077 v DA M 5 =LA B
B~ B~ RS EIE R o AEERA R E R - B E (E 2 > £1b
7R AT P 6y B 3 o i PR AR R EE A o (8] - BERRHUS R SRR (B2 1) LA
TRRERRAEI TR M > S0 A HY R B 2R 240 ~ 260 K 280 Hz By - FH[EISEARMIE 130°C 6L
HERLERAR 14-15 rpm FROFEEHEETR > AT HBRE CIESANIHIRDE MR Al 3430 (415% 2) > &R
PRSI - R ERONHESERDRE T e T AV A - R EEE SR
THIEDS PR R - D HE R 5y 280 Hz > e BRIRVEME Ry 47.310.2 U/mg > FE(REEST R
47.2% ; 5 RER IS M FURDR RIS R HE 0 - A4S B 4H 240 Hz RERI&IEME R 19.810.3 U/
mg > [FEECHIREE 77.9%(10] - DIRERSHEIT R ERDUE BN T-HRIGEHS > TS HIH]
SRR > Al HINE PR AR B A 0 m] s ) E s i s AR DU R B AT A A e PR A
B -

DA 07 R o P 52 ol 2 K 7 2 Al 1 ] DUR R AR AEE T Py i 110 mesh fidd
KRR AMETHE - SRR AE MR - AT ABRAIEZ LR -
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R~ KERBEARST 3T
Hin(d.b. %) HEH HHREHT iKILEY oy
K 13.740.4 4.740.4 76.8 5.310.1

72 ~ KEpRA [EIE R R P K R R R =

AR SZEHHE (Hz) Hﬂ*@% E B HIEIEDEE(U/mg)
A Rig 89.540.7
B 240 rpm 19.810.3
C 260 rpm 22.240.1
D 280 rpm 47.310.2
3. P e A

RNERFCET &4 14% HERE - DIRsER 2T /KB 2K ] DU s
MEAE - 20 BEEE - WA DU B AR E 2 B TR R IR SRR 1
REPIEA 7 - B T & (GABA, 7 -amino butyric acid) » KSR LEIE R  #EfT
BFFPE (AL 8 = B 8 110 mesh ERdE > AI7KHY 90°C 228 1 /N 0K > WS T ALER
Lactobacillus hilgardii 347 - £ 2B S BEHEUIRERRIRE (FURERET 20 ~ 40 &
60 % (w/w)) RS FERFRE (12 Ko 24 /N ) » FREERAI1GH] - [RanRaE B 2 K E%
HKEEAL 3T H: GABA S E(E 1610 mg/100g - &L AL RL B S4BT BRRHRIE 60% FE
24 /N T E{SH: % GABA A:pE By 861126 mg/100g - SEAIAT 54 1% © HREE R ERFHE K
BORDREEAN - GABA LR E A IS [11] -

K3~ A EIEEIRE EE B KA [F] S T P TGABABL T ST
4H 51 BRISHRIEE (%, wiw)/ S e i (hrs)

KEZH ~ 20/12 20/24 40/12 40/24 60/12 60/24

GABA
(mg/100g) 1610 424421  612%19 68216 775+47 803+4 861126
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4. B HEH

DR S5y 1 248 110 mesh 7S > 53 ILLO ~ 3~ 5 K 8% ZECHUA = AL AR 7R
IR BT o RS ARGE B2 BE - SUSIESERiR 2B 25~28C - HETTEEARUNE
=H BN IR BB E 2R (EEMREEEAE 5.7-5.9 Z[H ¢ 4HARE 34T FI DAHY
6 K 8% Z 55 TRk mmo PRI - B 8% Z D i (E e - AERA IR LUK S
ety 8% HUARZ AEAE /Ko A Jg [10] -

T4 ~ KGR A FIELE] S Aty e T A B e B ERC T EE B

HERE T 7rEE (%) A B C D
N s 100 97 95 92
KSR 0 3 5 8
PR RIARZ IR RS 1 1 1 1
Wbt 6 6 6 6
JH 3 3 3 3
(=3 1.5 1.5 1.5 1.5
7K 64 64 64 64

5~ KRR A FIEE B S A 1 T AR B E Bt iy

SHAl A B C D
Hardness (g) 191.2£10.0 198.9£11.4 205.4£10.9 211.8%15.3
Springiness 0.9410.2 0.96£0.2 0.8910.2 0.9110.4
Gumminess 151.1£8.2 160.7£9.3 17.2£19.3 229.8421.8
Chewiness 141.1£19.9 181.3£12.0 178.8%£17.2 186.31£20.1

1~ A R EUREEGIR E it T A A E B
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4. F&Gm

BRI T DIAER SR  BEAZEE RS - (FhUR R T
TR G I TS A R E M - R eR 28 - Sl ald -
(B & TR R - By ELAPAOBEE AR ER L IE R M AE M5 ~ $5TC
AR E BRI R BS) - AT AR EI AR P AR~ AR ()
FAERERAT - PR BB - HERENOERE S S T AR » DRSS RN - Hh
BEHATSNEL ~ R R R (R - IR (R B SR M -
BB AT -
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The creative technology of cereal products for special nutritional
requirements - soy hull used in food industry

The creative technology of cereal products for special
nutritional requirements - soy hull used in food

industry

Mei-Ying Su"’, Kun-He Shih'

Abstract

Soy hull is a byproduct of the extraction of oil from soybean (Glycine max (L.) Merr.).
This material include largely of the skin which covers the soybean, in which soy hull is safe
and eco-friendly. In tradition, soy hull generally needed as feed, and very cost effective for
the livestock industry. The hulls contain about 11-14% crude protein, 40-43% crude fiber and
4-5% crude ash. However, soy hull can be heat treat and ground into powder than further fine
processing, enzyme hydrolysis, ferment, etc. After the above processing procedure that make it
intake as part of a healthy balanced diet matched to the special requirements and used in foods
manufacture. In this research, we brief recommends that more industry value attention be given

to soy hull.
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