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The Preparation Methods for Atsuage(the thick fried bean curds)
Processing by Using Green Colored Soybeans (Oodaruma, Iwatemidori)

Yukari TANAKA
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Summary

In order to make a new type of atsuage (the thick fried bean curds) by using green colored soybeans,
practical preparation methods for atsuage processing were studied.

The green colored soybeans showed the characteristics of high grain weight, high fat and sucrose content.
And the color value | b*/a* | of the grain was low in these soybeans cultivars.

In green soybean cultivar Oodaruma, the yield rate and the expansion rate of atsuage were high. In this
Atsuage, the color was pale and the taste of atsuage was sweet.

In green soybean cultivar Iwatemidori,
moderately sweet .The color
(Glucono-delta-lactone),
keeping atsuage color green.

the yield rate of atsuage was high and the taste of atsuage ,as
of atsuage was
the color was faded. This result suggests that the acidity coagulant was no use for

fairly green , however when using coagulant

From the processing point, the expansion rate of atsuage was very important. But when Iwatemidori was 100%

used,
soybean cultivar Enrei.

the expansion was low. To improve the expansion rate,

we found the effective method to blend with



