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B 2 AA  Fracture stress at 50% fracture strain rate (N/m™)
K4 BB Okara powder that has undergone putty-shaped molding process
g 0.91 CC Putty shape fermented okara, drum-dried

1 DD Putty shape fermented okara, freeze-dried
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(57) Abstract: This food composition contains a fermented product of a plant raw material, and has a fracture stress of
1.00 N/m” or more at a 50% fracture strain in a state of being molded into a putty shape.
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