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Classification of bean proteins by their different divalent cations
precipitation properties for use in processed foods.

Nishizawa, Kaho

3,300,000

11

7S

Eleven types of beans were examined for optimal processing methods,
characteristics, and precipitation characteristics by addition of divalent cations. Each beans were
soaked in distilled water, and changes in weight due to water absorption were observed. For beans
that did not absorb water, holes were made in the dried beans before soaking in distilled water.
Alternatively, dried beans were milled and then suspended in distilled water. The presence or
absence of water absorption differed depending on the type of bean. In addition, the protein
concentration and protein properties of the extract differed depending on the method used to prepare

the extract. It was suggested that the appropriate processing of the beans could lead to the
development of new processed foods.
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