ABSTRACT PRODUCTI ON METHOD FOR PROCESSED SOYBEAN FOOD PRODUCTS AND
APPARATUS FOR THERMAL DEAERATI ON OF SOYBEAN SLURRY The aimis to
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soybeans and provide a high quality processed soybean food product. In a
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provided with a first heating apparatus 10 fox raising the tenperature of
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deaerati on apparatus 20 for deaerating the soybean slurry once it has

reached the internmedi ate tenperature in the first heating apparatus 10; and
a second heating apparatus 30 for conpleting the thermal denaturation by

further heatig §hg §%983Bf%5£iVeQQC?ethQaﬁth%Hpﬁ!éégEﬁEeE‘aWoBB%

deaer ati on apparat us
that is characteristic of soybeans and provide a high quality

processed soybean food product. In a production method for
processed soybean food products that includes a grinding step
(A) in which raw soybeans are ground to obtain a soybean
slurry and a heating step (B) in which the obtained soybean
slurry is heated and thermally denatured, a deaeration step
(C) for removing air bubbles mixed in with the soybean slurry
is performed partway through the heating step (B). It is
preferable that the heating step (B) and the deaeration step
(C) are performed continuously. These steps can be effectively
performed using a soybean slurry thermal deaeration device 1
provided with a first heafing apparatus 10 for raising the
temperature of the soybean slurry to a predetermined
intermediate temperature; a deaeration apparatus 20 for
deaerating the soybean slurry once it has reached the
intermediate temperature in the first heating apparatus 10;
and a second heating apparatus 30 for completing the thermal

denaturation by further heating the soybean slurry once it has

been deaerated in the deaeration apparatus 20.



