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New Technology for the Manufacture of Soybean Films

Jang Yuanrong Wu Jagen Gu Zhengbiao
(Wuxi University of Light Industry, Wuxi 214036)

Abstract Based on the study of the traditional processes of soybean film, three quality in—
dices were determinded and a new process of soybean film has been developed. the opti-
mum conditions of this process are also presented. Results show that the incoporation effi—
ciencies of protein, lipid and carbohydrate were all increased significantly compared with
the traditional processes.

Key words processed soybean food; dried food, soybean film; quality indices; optium con—

ditions

(ot %Rt AT )



