
  
 

Development of confectionery materials that maintain the amount of folic acid in legumes 
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Summary
We examined a new method of manufacturing confectionary materials for adzuki beans, scarlet runner 

beans, and chickpeas, and tried to find a manufacturing method that would contribute to increasing the 

intake of water-soluble folic acid not only in Japanese but also in Western confectionaries.

 The amount of folic acid contained in the unprocessed beans was reduced to about 1/20, 1/3, and 1/30 

for azuki beans, scarlet runner beans, and chickpeas, respectively, by the conventional bean paste making 

process. In the puffed products obtained by the twin- screwed extruder, the amount of folic acid 

decreased by about 17% in the case of scarlet runner bean, but only by about 10% in the case of adzuki 

beans and was almost the same in the case of chickpeas.

When about 17% of the soft flour used in regular pound cakes was replaced with the puffed product 

powder, prototypes with good puffiness and flavor were obtained for azuki beans and chickpea. For 

chickpea, the prototypes of financier, snowball cookies, and macaroon with the powder added were good 

in both flavor and shape, while for azuki beans, the prototypes of florentins with puffed slices and 

mountain bread with the powder added were good in both flavor and shape.
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C1 C2 C3 C4 C5

130 130 120 110 80 60

140 140 130 120 100 80

140 140 130 120 100 80

�����



  
 

77 4 69

130 44 95

270 7 280
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kcal g g g g g

336 13.4 3.2 0.4 19.3 63.8 

356 7.9 3.3 0.1 20.0 68.7 

350 10.6 4.1 1.8 16.2 67.2 

350 8.8 4.4 0.5 16.0 70.3 

373 10.6 2.2 5.0 17.7 64.5 

395 5.8 2.7 5.8 18.1 67.6 
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