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ABSTRACT
Background) At present in Japan, fish consumption is decreasing. It is desirable that
through their school lunch children will learn that fish is tasty. Deficiency of fiber intake is
also a problem in Japanese people. Supplying enough fiber is a difficult task in school lunch.
Okara is a byproduct created during the process of Tofu production. It is mainly fiber and
has the potential for beneficial uses. Since in the past there has been little study on supplying
fiber from staple foods, we were challenged to address this topic.
Purpose) To develop tasty main side dishes from fish and okara
Methods and results)
Study A) As a preliminary study, we conducted various trials to make a tasty base of “fish
and okara” by asking the evaluation from 30 students. We named the final one “Fish Soy
JSSoyd”.  One portion of the final base could supply 2.2g fiber.

Study B) “Fish Soy &'SoyJ”made in Study A was served in a school lunch at a school of about

340 children and evaluated by the comparison with ordinary Japanese-style meat Hamburg.
Their evaluation about Hamburg and “Fish Soy JI'Soyd” were respectively; total taste
favorable 93 and 85% and, easy to eat 90 and 77%, good looking 89 and 76%, good smell 82
and 68% and tasty 93 and 85%. Waste of them was only 2.2 and 4.6% by weight,
- respectively.

Study C) By using “Fish Soy J'SoyJ”, we tried to make a variety of side dishes and found that
it is good for baking, stir frying, cooking and steaming.

Study D) One of the trial of expanding variety, we made croquette from “Fish Soy J'SoyJ™.
Sixty-eight percent of fourth grade students answered "tasty" on a questionnaire.

Conclusion) Two types of “Fish Soy J'Soyd™and Japanese style hamburger with okara were
highly evaluated by school students and these dishes helped to meet the fiber requirement

from school lunch.




