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The average Pakistani diet is deficient in protein. This
diference can be removed by increasing the protein supply
from other sources such as oil seeds and legumes. Among
oil seeds soybean is the cheapest source but due to inagur-
eable odour and presence of trypsin inhibitor, is not used
in the dishes. The present study deals with preparation of
dishes, having soyflour free from trypsin inhibitor. The
soyflour used was analysed for moisture, fat, protein, crude
fibre and ash according to A.O.A.C. methods. The results of
analysis are shown in Table 1.

Table 1.

Product Protein Fat Fibre Ash Carbo-
(5) (%) (%) (%) hydrates

(%)

39.0 23.0 5.6 6.0 26.2

46.4 7.9 1.2 2.5 65.0

Raw soybean

Soy flour

Various food dishes were prepared according to the
following recipes both with and without soyflour addi-
tion.

1. Pakora

Ingredients Control Sample
sample containing

soyflour

Gram flour. 100 g 70 g
Soyflour 30 g
Onion 35 g 35 g
Pomegranate seeds 3g 3g
Black cusin seeds 4g 4g
Salt 4g 4g
Red chillies 2g 2g
Coriender seeds 3g 3g
Baking soda 0.5 g 0.5 g

Fat for frying for frying

Both lots of ingredients were mixed, with water
to make a paste. The spoonsful of this paste dropped in a

heated saucepan containing fat pakoras, which get enough
brown, were taken out of saucepan.

2. Cake.

Ingredients Control Sample
sample containing

soy flour

Wheat fine flour 100 g 90 g
Soyflour 109
Sugar 100 g 100 g
Fat 80 g 80 g
Eggs 2 only 2 only
Baking powder 1 teaspoon I teaspoon

Fat, sugar and eggs were beaten together till the
mixture became fluffy. Dry ingredients i.e. wheat flour,
soyflour and baking powder were mixed together and then
added into the above mixture gradually and mixed to a
smooth consistency. The desired amount of the dough
was baked at 160-1700 for 40 minutes. Control cake was
also prepared in the above manner except that soyflour
was not incorporated.

3. Soy roti.

Ingredients Control Sample
sample containing

soyflour

Wheat flour 100 g 80 g
Soyflour 20 g
Onion 109 109
Green chillies 2g 2g
Corriender seeds 1 g 1 g
Corriender leaves 1 g 1 g
P megranate seeds 2g 2g
Red chillies 1 g 1 g
Salt 1 g 1 g
Fat for frying for frying
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All the above ingredients were mixed together, water
was added gradually to dry mixture and mixed to make a
smooth dought. "Chappaties" were made and baked with
a small amount of fat on a hot plate.

4. Dough nuts.

Ingredients Control Sample
sample containing

soy flour

100 g 90 g
109

40 g 40 g
20 g 20 g
40 g 40 g

2g 2g
2g 2g

5 ml 5 ml

White flour
Soy flour
Sugar powdered
Fat
Eggs
Baking powder
Salt
Milk

Eggs and sugar were beaten together till the mixture
became fluffy, then added milk and melted fat to it.
Mixture of white flour, soyflour, salt and baking powder
was added gradually to the egg sugar mixture and mixed
to mouth consistency. It was spread 3/8 of an inch on a
board and was cut with a doughnut cutter. Then these
were fried in fat till golden brown. Finally doughnuts were
rolled in powdered sugar. Control doughnuts were also
prepared in above manner except that soyflour was not
incorporated.

Ingredients

5. Kabab.

Minced meat
Chick peas
Soyflour
Onion
Garlic
Ginger
Salt
Red chillies
Pepper
Cumin seeds
Cinnsmon sticks
Cardimum
Clove
Eggs

All the ingredients except eggs were cooked along with
a ·small quantity of water in a saucepan till it was tender
(added soyflour to it and cooked till the free water was
evaporated from soy kaban). Whole material was cooked
till the free water evaporated and ground to fme mesh.
Kabab was shaped with hands. Eggs were beaten in a
separate bowl. Each kabab was coated with egg by dipping
it into beaten eggs, then fried in fat on hot plate. Control
kabab was also prepared in the above manner except that
soy flour was not incorporated.

Net Protein Utilization (NPU) was determined ac-
cording to the method of Miller and Bender [1] using
eight male albino rats weighing 30-35 gm in a group for
each recipe. Efficiency ratio (PER) of various products
were determined according to the method described earlier
[2] using male albino rats weighing 30-35 grams protein
content of dishes and PER were shown in Table 2.

RESULTS AND DISCUSSION
It was observed from Table 2 that enriched dishes

had high content of protein as compared to control dishes
which were prepared without the addition of soyflour. It
was observed from Table 2 that NPU of control products
were less than that of the products containing soyflour.
NPU of control pakora and soyflour containing pakora
were 51.9 and 60.1 respectively and their PER values were

Table 2.

P.E.R.S. Name of dish Protein
dry wt.

basis
(%)Control Sample

sample containing 1. Pakora (control)
soy flour

Pakora containing
500 g 500 g soyflour

150 g
2. Cake (control)100 g

100 g 100 g Cake containing soyflour
20 g 20 g
30 g 30 g 3. Roti (control)

6g 6g
8g 8g Roti containing soyflour

4g 4g
4. Doughnut containing

5g 5g soyflour
3g 3g
3g 3g 5. Kabab

2g 2g
Kabab containing soyflour40 g 40 g

N.P.U.

19.1

30.6

8.7

11.2

10.0

l3.6

6.2
8.1

35.5

40.0

51.9 2.1

60.1 2.47

38.3 1.1

45.5 1.4 0

40.0 1.1

56.1 1.8

38.0 1.0
52.3 1.6

76.0 2.6

80.5 3.0
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also raised from 2.1 to 2.47. Other products such as soy
roti, doughnut and cake gave the similar results.

The protein efficiency ratio of soy containing pro-
ducts have high value than that of control, which conform-
ed to the results of NPU determination.

On the basis of above results, it was concluded that
dishes containing soy flour such as pakora, kabab and soy
roti were suitable for diabetic patients, as these products
have high percentage of protein: Incorporation of small
quantity of soyflour (10 %) in preparation of dishes enhan-
ced the nutritional values of the products.
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