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[What kind of technology is this?]

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

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.

e
Lipid droplets are securely surrounded %
by protein in tofu.

[ What are its applications? J

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.
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