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Studies on Trypsin Inhibitor Alteration in the Processes
of Treatment of Soybean (Part 2)

Trypsin Inhibitor Reduction during Heating,
Defatting, and Irradiation of Soybean.

Masaharu Horii, Motoyoshi Mivazaxi

1. Destruction of trypsin inhibitor was different
from condition of heating. Trypsin inhibitor rema-
ined at a level of 80% of original soybean by dry
heating at 100°C, 5 hr., but by steam-cooking,
destruction of trypsin inhibitor was progressed
rapidly, trypsin inhibitor was reduced to 469 at 2
min., 1% at 30 min., 0.4% at 1 hr.

2. When solution extructed from soybean was
heated at 100°C, destruction of trypsin inhibitor
was slack as compared with steam-cooking, after
heating of 60 min., trypsin inhibitor remained at

a level of 16%. Therefore, 1n case of solution, it
is supporsed that destruction of trypsin inhibitor
is controlled by a buffer action of inpurities.

3. An experiment to reduce by B-ray-irradiation
was executed, but trypsin inhibitor was reduced
merely by half by 15 Mrad irradiation. Additional
irradiation was not remarkable to destroy trypsin
inhibitor, and the irradiation smell and the browing
reaction were observated. Therefore, irradiation
treatment of soybean flour did not come up to
expectation.
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