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Structurize of soyprotein by radio frequency heating
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The soybean odor in okara was reduced by high-frequency pulses heating. We
developed an equipment using 27MH of frequency, 10 kW of power Radio frequency power supply and
pressure vessel that can quickly and uniformly heat okara. By heating the pouch-wrapped okara in
the prototype device to 150° C in 8 minutes, the protein of okara was confirmed to combine to form
an organized substance.
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