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Development and functional evaluation of novel soybean flour-based foods
compounded with amaranth flour
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This study investigated the rheological properties and functional evaluation
of novel soybean flour-based foods compounded with amaranth flour. The specific volume of soybean
flour bread increased with increased proportion of amaranth flour. The stress (strain 70%) increased

gradually with the proportion of substituted amaranth flour was increased, and no change was
observed at 75% or more. The texture softness was maintained even after three days of storage in the
breads containing 0 to 50% of amaranth flour. The amount of daidzein and genistein in soybean flour
bread tended to increase with fermentation time.
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