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ABSTRACT: This research was aimed to study the effects of thermal treatments via steaming
(0, 5, 10 and 15 min) and drying (60, 100, 130, and 160°C) on dehulling effectiveness and
properties of full-fat soy flour (urease activity, nitrogen solubility index, foaming capacity and
stability, and color). The results demonstrate the interaction effect between steaming and drying
on dehulling effectiveness and properties of full-fat soy flour (P < 0.05). The longer steaming
time and higher drying temperature applied to soybean, the higher dehulling effectiveness but
lower functional properties of soy flour. The results indicate that steaming for 15 min and 5-15
min prior to drying at 100 and 130°C, respectively and also drying at 130°C with/without steaming
sufficiently destroyed trypsin inhibitor. Moreover, there was no significant difference in dehulling
effectiveness 0.88-0.90), nitrogen solubility index (5.97-9.11%), foaming capacity (5.96-7.96%)
and foaming stability (1.94-3.88%) among these thermal treatments (P > 0.05). On the other
hand, drying soybean at 60°C prior to dehulling step insufficiently destroyed trypsin inhibitor;
however, this thermal treatment provided the best functional properties of soy flour. The results
reported in this study would be useful for improving the performance of soy flour production
in the industrial-scale.
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Figure 1 Cotyledons (a), removed hull (b), undehulled seed (c) and fines (d) of soybean after dehulling
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(Figure 2) LﬁawmLﬁaqmmﬂﬁmaqmmﬂqwxﬁa
HAAONIINTENENAINTOULAZNNTINEINIIRES
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Frunstiefglet 15 wiinewsuuked 160
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5.6-8.4,31.5-49.4 Wag 14.9-21.9 (11ATFIUWA)
AUa9U (Edema et al., 2005; Joshi et al., 2015;
Ukwuru, 2003)
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al., 2018)

AMUEINTOTUNSRAINULAZAIIUAIAD
ANUanansalumsiinLaassnvasnady
vildluasdRmanihnfiddnlumsUszgndltida
wiadundnsasiuneiuaslornsy [Ushudvios
ftunuwilunsiieliude TusAulnaydu 115 wa
91nn1snnaesiuandliifiudn n1seuwsted
60 parniwaLda dealiutieduwiesd Anuaunse
Tunsiinlnugegniosas 15.96 uazAAILAI,
Jeuay 8.53 AnwaunsalunsiinlvulazaIu
AeFval L TLldNANRIA U UN T UL
Fdna wonand mstamaeleth uazmsensly
gungfiauusisgaraus 100 ssmigaLdaiullas
MAALEINIalUNSIAALNN LagAUAIRIYY
Tnanasuanansiuegslifideddgy (P > 0.05)
(Table 2)
ANUEINIAlUNIAN LA ANUAF LY
mATeiifaesnimauiseues Acuna et al.
(2010) #isre91umrrnarntsalunisiinly
LazauAinvosudadvndeseglugieiosas
21.33-37.21 Uy 17.82-33.65 MU AU @170
azunannswanudsdanieslusisauddoves
Acuna et al. (2010) luifimslannuiou wazau
duduvesutlstumdosiildlunisiannuanse
Tunsiialnnnazauasildusuuun (Govas
2-10) nhildluaudded Govas 1) uenanAy
LouazdmaliAnmsdeudannynesssurives
Wsfiuiffunumlunisidalng mvananselunis

amn.n. @

Walnudifianuduius duasiinisazaisvuos
Tulpsaudnene nanie TWsiuflazansldasuns
ns¥ane (Diffusion) lUgsRITRERasENINIINALAY
¥ iemnududuveslusiudisessaiinniuee
vilusiisinanas andy Tsfiuinnisnanes
Wabuguiuardnidesdndilditadeusounns
pInAuazuduAiTdagin uazaniieasiin
UfRzenssrisaneinaiulndiiloadaduiidud
wdaussdausaunesa1nd (Domodaran, 1997) A
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Figure 3 Image of full-fat soy flour affected by different thermal treatments
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