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A Study of the Effect of Processing by
Heat and Miosture on Quality of Soybean Cake

Dr. Mohammad NADDAF"

0 ABSTRACT O

In oil plants, Soybean Cake is produced after extracting the oil
from the seeds. It is then used as a important protein-feed for animals or
used for Soybean flour and protein-rich components of 60-70% protein as
a human food in some countries. Since this cake contains some harmful
substances, it is necessary to process it under heat and moisture in
special toasters or solvent distillers (afier extracting oil by solvents). This
can be done under a temperature of 105-110°C for 40 min. with the
conditions that the primary moisture of the cake being 14-15% and the
cake thickness in each compartment of the apparatus being 350-400 mm.

This study indicates that in case the required cake-toasters are not
available, it is still possible to produce a good-quality-food cake from
Soybean seeds by processing the dough having primary moisture of 12-
12.5% through toasting at a temperature of 110+ C for 40 min. with a
thickness of 240-260 mm. in each compartment of the toaster. Moisture is
to decrease to 7.5-8% at exit from toaster.

* Associate Professor, Food Sciences Department, Faculty of Agriculture, Tishreen University,
Lattakia, Syria.
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