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Physiological Functions of Okara and Its Application in Foods

WU Zhan-wei, HU Zhi-he®
(Tianjin Key Laboratory of Food and Biotechnology, College of Biotechnology and Food Science, Tianjin University of Commerce,
Tianjin 300134, China)
Abstract: Okara is a byproduct of soybean processing with abundant nutrients including dietary fiber, protein, flavonoids

and other compositions. In this paper, physiological functions of okara and its application in foods are reviewed.
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