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Effects on the Quality of Cake by Adding Okara

Sachiyo INOUE

EZE 7
B O OIWMAr —+ DREICKETEELI I, RN r —F i TH»
STMAr — % OO ERENE 1 - Feo F/z, MRS — 1T H_ TRV,
MR DRBERDERNE K 12 - foo KOTEMEDE AN — F TR TE <
1o 1o, RAEVERED - 1o,

F—7—F: ! B»5S okara
i color
SKEBKST nutritional composition
REENE  preservation

ﬁ =
BirbRUBAES & SORIEYMT, GHEILE->RVMOMBATH S, B oI
DITHBHE, T, [DOo] Pro-FIELL2028y, APHELEICELZONTVLS
9/ NFIRRBU T B E AP S [IIOFE] LWV S ERBIFOUHNH 5, £z, FIEEORE
KUIZHBEBIEVENS TEhb, FEOLIBEELS [FIEX (254)] & bMEN,
ZHINTI L SADLL B EIERDS 2 G812 - 1208, BEENENCE-720ETAE, &
MEEEBEREYE LTI hTWEY, LaL, BhoiclE, #vyy A, REtko s
M, €5 3VB,, YNV EBIUOMELED, REREFRERE L TRESATVWS, B
o DHEHRHEBENE LT, Bl e TNERO—REGRESN O TRE LY —+
DFbk & WIEIC S O TYIBRIEE & BB A S I, NERD20% F TREL 72 — F 131E
FHITiFEN 5 T & 2HE L1,

AT, THROEBD S E2H VTN D10%, 5% %L 6 TRE Ly —+42H
B, EBDOORIMYT —F OO KITTHE, KERDB L OREEICEZ 282 H

I



~N7z,

RBRAE®
(v

BhoRHRoFEL» S MXa HEK A, LR 2RV, £h o oMkt 1
R Lt /N5 —3FE Ny —, O THCIEEIN, N @k (s, 757 —
HD, "—=F v /Ny 5 —do—vix—F 78y 55— W) 201,

£1 EBHNDOMS

% 4y 100g 72
I RIVF— 84kcal
s vy g 4.8¢g
JIEH=1 2.4g
KAL) 10.9g
Bt 7.8¢
FhU UL dmg

WMHIEN  AmBREREN 2O E

2. T—F0RVUS L UEREEE

EEBICHW I =+ Ol AEEEF 2 1R LT,
(1) xBr—+

=gy —80gZ ANH-IEWVW 7 ) —sfRICE 2 THD, WHEB0g ZNA THIC
Moo, WNEEEINA CTRE, NEK120gER—F v /¥y 5 —15g%28bETSHE-T
BOWicbDEMACRBVWE S ITREE ., WHAIZET TR bDEMA TS - < DR, /¥
v YRR (10X22X8) I LAN, BbHE T T, avEx—vYarvr vy (h—<V
DRI4E) 180°C T4053#EW 72,
2 &shoRBT—+

R—igNg —80ghk AN 1TV 7 ) — RIS 2 E TR, WHE80g ZNA THEIC
Mo foo DIEEME A INA TRY, WIT/NEBRD10%, 15% %800 TREALLbDELT,
HEh»548g, T2g ZMA TH—ITHIR L 7218, /NEKL08g, 102g & N—F ¥ 7y 5 —15
SEEADETSE->TBVELDENAIAKVWE S ITESE R, WA 2 MAEEL. TR DE
ATE K DiRYE, /vy v FEL (10X22X8) KL AN, EHbEHEIT, IvEx—vavL
vY (""—==v DRI4E) 180°C T405HEV 72



x2 MHOREES

(g)
_— H B0 R

0% 10.0% 15.0%
778 120 108 102
HBH 5 0 48 72
Ny — 80 80 80
bk 80 80 80
e 100 100 100
B.P. ¥y 5 — 1.5 15 15
PRy 381.5 417.5 435.5

3. AIEEH

M r—+otH

RERER, R THUSE, v 77 4 vATELY, —BRERTHRELL —FORNED R,
A EE NE-2000 (HABOGTER) 2HV, FELr (EE30mm, &S 10m) 1< TRE
ok BL (M), a (HFROEAWV), b (+EOEAV) BLUAEERD 12,

2 —FoxREM
KEIHEY 7 Mtk DT T

@) r—FokseiEHE

REHER, HER TSR, 79 77 4 VATEL, —BERTRIEL 7 —F OKAEN I,
RERE22C (£ 1°C) I THR =% TWKAEME, Pawkit (74 %27 20) THIE L 7,
B, HPEMEE 1>V T 6 BIIE L, SEAfE & R E R 72,

ERERELUBE

(1) r—F0BACEZZIENORBEIDEE

B oREBEANTr —+0ABICEZ 2B LT, ¥—FORMIHOEE AKX 1127 L1,
Bir o RBLESETIco0, BIRY BRI EA/NE 2o, e Wik O MH» R S
fn, Fv b7 = BEOREIWNS OEETRR LN, ThiEBD 5 OREEEYRGED/NE
o rsvs VEOIEKREMREFEL, 5F—F0BbEMA b0 LHEI NG, F/2, ¥—FDA
OB EZE 3 IR Ui, MRANCHARL (AR & afd ORWRE) @3EHESEO,bE &
WREE) ML 75 -t MERIMZRHE L L215%RE Lcr — F 0% /K9 AR Of135.04 ~
6.03" T, BEMRERERNT — FICHRTHIZ2 B EIRE(L LT, B2 5 0OEE 0Tk
34 THEOR Y FA—2THD, BILHETHE /LI —2EGBBDEVWIENLY, Bho



1 E&EhHoDREBELENEL DT —FOMER
(@) B ofERm (b)) o oUEHER109%
(o) B2 6 REHFI5%

DOEMET I /7« HVE=ZVKIGIC & B EHOITIZEASE S, 15%REL 707 — F o osRk
FEMSEERINCHENTHR U e b D EHER Uic, Ffo, BWERERMCHENTHE L, 2K
DREENIHEUREET 27 5K/ 4 FREBROA VY 7 5K DEPSIEBHFELTED, B
MOERMT 2T LI DEBRENE L7z b D EHEE L 7o,

3 EBHOREBENT—+0BRHICSIIEE

B o RBEHH (%) Lf& afl bfi
0 73.05+1.62 1.91£0.65 26.60+0.51
10 72.10%0.59 1.28+0.24 27.61+0.82
15 69.810.93 1.74£0.46 28.97+0.66
n=6

(2) BIORET—F+ORBEFMER

KENBREBIE S 1D, BroEBRRE Ly —F LERNO 7 —+ 015, &
PIdhHE B & O MERERR AR 2 Ll U 7o RN — F12HNT, B0 515% R — + 3 QA
VEBYIEEDSS.80%, KSR TR AV v AD1ARE, < 7% v AH2E, BES1.36E, disn



ML2E, SLARE, ) v A16ME, < v Ay SL3MERN, E/oE s I vy TRB AL2ME,
Yy P37 2o — VMBS L 7, LD kST, Akt WO BL ey 3 vt
MUz, BV T, ANEEEYBHEOHMARTH D, NAEAYIMHE S EEEZE RS
¥, PHEZEET 5, EPAVHERB EOFEMHEEZWEL, ToWINEZMH S 2/FHEZHE L,
RIGISAFEESIIHIE NS, S 51T, BORTKDZBINL TREL, BHmEkREIE S
% C LT K 0iERERAE S A, Wi ZP LT B 18 EEEEER O T L8 5,

(3) BHIoRBET—F0OREH
BMOMNWE EKIEBEEBHEGEYH 5, BoroREr —FofESRE LTr —+ 0KkaiEH
IR, TOfERER LR LI, B 5 ORBLENET R EIC Aw HIZHENL 72, B»
SDORDMEA L7 MK LA bDEER B, BREFE® T, REBELRI%Y —+0
Loty LicBRESIFENS, 7 EEABORIBEE ATV EATEOEELHE L2 EC A
THM, FREEFETEIVIN G A EFRAEFRD SNED - T,

x4 EBHLRENT—FOKIEHICEZIHE

EEh oRELER (%) KRGy i
0 0.89%0.22
10 0.92+0.01
15 0.95%0.00

n=6

E B
I EO SV AESEM TH 2 Esh TV i B o 0ARRMHEZHI & L T/hNERO
—ipETHROEB» S TRE Ly —+ 28, B2 oy -+, KELSBXU
TRIFIEIC 2 2B AT, LIFOEREIE S 0T,
(D BB —F oL, BEARIMCHENT, REEEL S, HEEENES K -1,
2) BroREBEICXy, REMEAYMHEOWEME & bic, EERRSBIOE S L VOB
RSN,
(3)  HREMITBE D BKTEEDME IR, Bh SRBELROMIMNT & b75 > TED > 720

SRR

1) BAER, HE EFEE BRI, 89-90 (2002)

2) BEFSRE A A S5 2H0 & IR, AT, 46, 6, 53-58 (2003)

3) HLEHM: B0 —F ORI, MELFRIARY ik, 53, 1-7 (2008)
4) BHET, THET : #AEE B0 Lo, aEE, 170-171 (1993)

5) &TEKE: Bh o EORMHEHROGHFA, AfEBEY, 11, 89-92 (1994)



Effects on the Quality of Cake by Adding Okara
Sachiyo INouE
Okara was added to cake, and the color, nutritional composition and preservation of
the cake were studied. Compared with the control cake, the cake with added okara
resulted in a yellow color. The cake with added okara was richer in nutrient content,
such as dietary fiber and mineral components, than the control cake, and showed

favorable results in the preservation test.
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