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(57) Abstract: The present invention provides a food item which can absorb all of the nutrients of soybeans, has no soybean odor, 
has a good flavor, is easy to eat, can raise soybean content, and can be eaten by people of all ages. The hollow confectionary of the 
preset invention is obtained by baking dough containing soybean flour, starch, and pregelatinized starch. 
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