2 i R A 2006, (6):57 ~ 60

Heilongjiang Agricultural Sciences

b b

(B #ix 8 RAIZK A7, R IE 150086)

KREFEERO RGN, RAXAE PR &S BAK R bty kK. sSHELmIT AR —A AR
MARFEE., AKE T PR T LG BGMAER AL ERMR, SALRES £ THE &
AER, AT 2% keI AR R HEATT SR, AR 20 R R LB R R, I AR
A 80%, Foe g Z 2 EAH 67.71 %, FFHFRAT K 447 7Rk, AIAK 2B RBRK 2 X
RUEAFEE, 4 BH 80%, L HZIGAR I F &8 s meflink.

JERH A E E; A&
.S 565.1; S 38 A . 1002—2767 (2006 )06— 0057—04

The By-product of Soybean Processing ——

The Utilization of Soybean Dregs and Soybean Qilstocks
CHEN Xia. ZHAO Gui-xing. SUN Zizhong
(Soybean Research Institute , Heilongjiang Academy of Agricultural Sciences, Harbin 150086 )

Abstract: Soybean is a high quality sources of protein and fat in ordinary living, its processing and
utilizing are concerned by people at all times. Soybean dregs and soybean oilstocks are the by-
product in soybean processing, it contains physiological activity materials and has health benefit
for human. This article studied the exploitation of soybean dregs and soybean oilstocks through
which dietary fiber was extracted from. The yield of dietary fiber was 80% . The content of cellu-
lose in product was 70%. Moreover , series soybean fiber foods were developed with the dietary
fiber as material. Vitamin E was extracted from soybean oilstocks, purity was 80%, and its
physiochemical levels were qualified for the stand of food addictive.
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