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Disaster prevention food to make with cooking ingredients of Fukushima

Kobayashi, Miki
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Investigated the effect of reduction of radioactive Cs in soybeans during
cooking. A dried soybean grain contained radioactive Cs (134Cs plus 137Cs: 90 to 100 Bg/kg). The soybean
was_soaked with 7 kinds of different solutions. Drained soybeans were measured with a germanium
semiconductor detector. The processing factor was the reduction percentage of radioactive Cs
concentration in the soybean before and after soaking. The processing factor in sodium bicarbonate water
and sodium bicarbonate hot water was 50.3%and 62.6%, respectively. Further, the soybeans soaked were
boiled with a pan and a pressure cooker. Then, the remaining radioactive Cs in the boiled soybeans was
measured. The processing factor was the percentage of radioactive Cs concentration in the soybean before
and after boiling. The processing factor in hot water and sodium bicarbonate hot water was 0.4 and 0.2,
respectively. The result suggests that soaking soybean with sodium bicarbonate hot water reduced
radioactive Cs.
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