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　Our research on the characteristics of soy milk protein clarified the mechanism of 
stabilization of lipids by this protein.  Based on our results, we are now considering the 
development of highly functional soy milk.  Specifically, we will develop a stable soybean food 
which is good for health by adding lipid-soluble vitamins, DHA, etc.

　Drinks and jelly type food with stabilized lipids can be made.  
　Stabilized lipids can be added to drinks, juice, mousse, confectionery, processed fish and 
meat foods, etc. and commercialized.

Related patents

Related materials
S.T. Guo, T.Ono and M. Mikami (1999) J. Agric. Food Chem. 47: 901-
905.

Details of Technology

What are its applications?

We utilize the lipid stabilization mechanism of 
tofu and soy milk.

 Outli
ne

What kind of technology is this?
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豆乳タンパク質特性の研究から，タンパク質が油を安定化するメカニズムについて明らかに

した。この研究成果を踏まえて，高機能豆乳の開発を考えている。特に，脂質可溶性のビタミ

ンやＤＨＡ等を入れた健康に良く，安定な大豆食品の開発を行う。 

 

 

 

豆腐中で油滴はしっかりと 

タンパク質に囲まれている 

 

 

 

 

 
安定化した脂質を入れた飲料やゼリー状食品を作る。 
ドリンク、ジュース、ムース、お菓子、魚・肉加工食品などへ添加し、商品化が可能。 

 

関連特許 
 
 

関連資料等 
S.T. Guo, T. Ono and M. Mikami (1999) J. Agric. Food Chem. 47: 901-905.   

 

 

豆腐や豆乳の油安定化機構を利用します 
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Lipid droplets are securely surrounded 
by protein in tofu. 




