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GT-POWDER

GT-POWDER IS A TOTALLY NEW INGREDIENT
DEODORIZED FULL FAT SOYBEAN POWDER
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GT-POWDER IS A TOTALLY NEW INGREDIENT
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Soybean protein or separated soybean protein currently on the market are
made from isolated soybean which remains after removing soybean’s
oil. Those are classified by using the protein score for the type of
fiber,granular and powder.

One hundred percent of the soybean is used in GT-P e, the ful- fatbean
is used as the raw material Therefore, it is basically different from
conventional soybean protein. Furthermore, the defect of soybean’s trypsin
inhibitor was deactivated and the digestive ratio was improved to
96%.Soybean in which protein, fat, mineral, vitamine , etc., are well balanced,
can easly be used as a new material not only in the food industries, but also
in the home.

Soybean powder having a digestive ratio of 96% and soybean’s
specific smell is deodorized without losing the soybean’s effective
components (nutritious elements).
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Cake /Bread---bread, cake, cookies, gelatin, pudding,
chocolate, cream puffs, pizza Noodles::-wheat noodles,
buckwheat noodles, Chinese noodles, spaghetti,

OKONOMIY AKl(Japanese unsweetened pancake)
Coldcake-ice cream, sherbet Meat base foods:--hamburger,
meatballs, dumplings stuffed with minced pork, shaomai,

ham, sausage Fish base foods::-boiled fish paste Daily
dishes---omelets, croguettes, bean curd, paste made from the
arum root Health food:-powder, granules, tablets

Home cooking:--soup, curry, and TEMPURA powder
Others: -soybean paste , cheese, yogurt
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GT-POWDER IS A TOTALLY NEW INGREDIENT
DEODORIZED FULL FAT SOYBEAN POWDER
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¥ This procedure is performed by machine (physically
managed )and no chemical additives are used.

DeOmriZing powder ................................... ( ] Oomesh)
Tripled layer by klaft with single layer of polyester---20kg
X Various type of mesh is available according to your request

oL AMEYDEF. NEED R CHBAZ IR NN Bt ENF DA, 10~ 1000mesh|ZB = NI KE M,
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ERAD., Selected soybeans Husked and split soybeans Soybean powder (10~ 1000mesh)
Soybeans with impurities and inferiors
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