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,SOYBEAN has become the predominant source of pro-
tein and gained importance in human nutrition all over the world
within a period of four decades. Soybean is the only food that
has become the leading source not only for protein but also for
edible oils and fats. - The production of soybean in the world has,

therefore, increased by 54 per cent from 1976 10 1984.

Soybeans are the inexpensive legumes having high
nutritional quality. They contain about 40-43 per cent of pro-
tcins, 20 per cent of fat and 20-21 per cent of carbohydrates
(Gopalan ef al., 1971). The proteins of soybeans are compara-
ble to those of animal foods exccpt for methionine content.
Hence, it is appropriate to refer them as “vegetarian meat’’. ’;[‘o
combat general food scarcity particularly for proteins and .0‘113,
and because of beneficial effect of soybean crop in soil fertility,
attempts have been made to develop suitable varieties of soybean
by establishing All India coordinated project% fo'r research on soy-
bean by ICAR in India. This has resulted in. 11:1cre.:a.sed.produtj,-
tion of soybean by increasing the acreage of cxflu?fanon in more
than one million hectares giving way for establishing several soy-

bean based industries.

The climatic conditions and: the soil of Marathwada are

found to be suitable for the cultivation of soybean. The All

‘ icultu-
India coordinated project on soybean 1n Marathwada Agricult

a . 2 1
ral University has developed several varietics é)f soybean, suitable
for cultivation in this region of Maharashtra State.

Research studies conducted by the department of Foods

and Nutrition revealed that the intake of protein ‘an*d -encrgly is
inadequate in the diets of population Jeading to wide 'prevalence
of protein-energy malnutrition among different: segments of pepu-




latwn of urban and r
- 1983; Bakshl, 1987 Ardhapurkar
1991) In order to com t eflec

popularny ‘because of 1ts beziny\ “-
period. Therefore, attcmpts have Be
5 ggeptancc of soybéan in different ‘rcmiaes.'
'JS—~2 at a levcl of 30 to 50 per ceni in. dlﬁ"erréh.t r -. 1
d to be highly acceptable ( Gangji, 1982 )
ean in chapatl and Bhakam is also highly

jlarity of soybean utiliza-
‘ ~and savoury dishes
in the depar-
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2. SOYR KHARI

Ingredients

Soyabean 30 g.
Coriander seed powder 1 tsp.
Cumin seed powder 1 tsp.
Chilli powder 1 tsp.
Turmeric powder + tsp.
Coriander leaves 10 g.
Curry leaves 10 g.
Salt | to taste

Oil for frying
Method |

~ Soak soybean in hot water for 12 hours.

~ Remove the husk and wash thoroughly.

~ Fry them in oil till golden yellow in colour.

| When hot sprinkle turmeric, chilli powder salt, citric acid, cumin
. seed and coriander seed powder.

Mix well, =

Decorate with fried coriander leaves and curry leaves,

3. SOYA PULVA

Ingredients
Soyabean 30 g.
Rice s N B &
Oil N 2=3 tsp.
- Coriander sced powder 1 tsp,
Green chillies Ttspe
~ Lime juice 1 tsp.
~ Turmeric powder a pinch

Salt , to taste

Mathnd
ak soybean in water for 15 hours,
' Remove husk and wash well,









i ture of flour
ontinuously.




Mix all the ingredients well with little amount of warm
water, Form into even shape balls with the hands.

8 SOYAFI
Ingredients :
Soybean - 75 g
Bengal gram dhal flour 25(g .
Ghee 40 g
Sugar e
Cardamom | )

Method

Roast soybean till light brown in colour,

Dehusk the soybean, grind into fine powder and sieve,
Roast the flour with 20 g. of ghee, .

Follow the same procedure for bc'n.gal-g'rém dhal flour,

‘Prepare sugar syrup of soft ball stage. Mix the soybean and
bengal gram dhal flours with sugar syrup and cook the mix-
ture till it leaves the sides of the pan,

Add cardamom powder and permitted colour.

Spread the mixture immediately on greased plate. Cut into cubes
when cooled.

9 SOYAL
Ingredients :

Soybean ' 50 ¢
Green chillies 3
Groundnut 13 ¢

Coriander seeds and cumin 1 tsp.
seeds powder

Turmeric powder a pinch
Mustard seeds 14 tsp







Drop batter through jhara of boondh: Fry till golden yellow in

c010‘u‘r SEx x -’h o

| e su She
Prepare Sugar - -syrup ;of two,.strmg cons:stancy

Put in fried boondhi into syrup,

Add crushed cashewnut raisins and -(‘:lardaxilom”

| Department of F oods and N;utrmon has also carried
out research on the nutritional quahty of soybean varieties deve-
loped at Marathwada Agrlcultural Umversxty, Parbhani. *Boral-
kar and Rcddy (1985 ). Tave evaluated the nutritional quality of
JS-2 variety of soybean and the results are reponted in Table 1.
s by 7 m‘!; : e E A

Table 1.  Effect 'of varying periods of roastmg, germmatlon and
fermentation on. the in vitro, digestibility of protems of
jS—Z soybean

1Sr.  Type ot soybean be. Gl o ,, : ‘ i;i!vitro protein
| Vo. Foiaa - il U e B dhgesiTIRGY ()
1 Ruwisoybeawils Jotbidwis bieg vii-iomnt % 08 2+ 0.07
. 2 5 Min, roasted soyRean .. e6 0t 5y o, 61, 6£0 $e
3 10 Min. roasted §‘g}:bg§u‘1 Ve L % 31 . 6" 1008
CD 0.5/0.01 0 12T 0 57
4 O hrs gehniné’;ed[férmentcd B ey 677, 9 4 0.05
soybcan ( 12 hrs. Soaked) O, L S
3, R hrs gcrnmmted soybcan v 7807 34 0,20
6~ 36 hrss gcrmmated soybean S = 86 . 440.12
7. 48 hrs. gﬁrmmate({l soybcan 1o, ' MR 92.5+"0.14
| CD. 005/ Q0L L Lobikg sian .. 0,18/0,24
341 Bdtrs. fermemed soybcan 80.1 - 0.11
84. 4 4 0.08

- Q2 4%11%‘8 hm;‘d mybcan

- 86. 4 -+ 0.08
0.10/ 0.14
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