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INTRODUCTION & OBJECTIVES IMIETHODOLOGY. BIOCASCADE

OKARA is the solid by-product of soybean beverage 1% step: Isoflavones extraction 2"d step: Protein extraction
production with an interesting composisiton in bioactive ialfass
compounds and proteins. It exhibits a moisture content % L
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of 82 % w/w and a protein content of 32 % w/w with an e —
important content of isoflavones. f
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OBJECTIVE: Study of subcritical water treatment (SWT) in a biocascade M
approach proposing various stages to fractionate the valuable bioactive |
compounds of this by-product: (1) extraction of isoflavones at 120 °C in § 120 °C |
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a batch reactor and (2) extraction and hydrolysis of proteins from the 30 min '—@
residual solid at higher temperatures in a semi-continuous reactor © 5 MPa o
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CONCLUSION
4 - ™

¢ This work supports a two-step biocascade valorization of okara, maximizing its ¢ Semi-continuous SWT showed much higher protein extraction at
potential as a source of bioactive compounds (ISOFLAVONES), and proteins, 270 °C than at 180 °C, reaching more than 70 % hydrolysis yield of
released as free amino acids and bioactive peptides under SWT conditions total protein
\ s*Further works are needed to study the release of structural saccharides j
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