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1. Preparation of Traditional Korean Sauce-
Using Sandfish Myong-No Yi(o]= 2)*
Jong-Rak Chung(4 &%)
*Fermentation Research Lab., Sam Yang Foods:
Co., Ltd.
Dept, of Biological science, Korea Advanced.
Institute of science
A laboratory study was made for developing an.
fermentative method of producing conventionak
Korean soy sauce type of product from sandfish
and defatted soy bean Koji of Aspergillus oryzae
as raw material and enzme source, respectively.
As an attempt to shorten the fermentation period,
the admixture, consisting of pre-chopped sandfish
slurry and the Koji of Asp. oryzae (100 : 15, wet
fish weight/dry Koji weight) with added water-
equal to the fish weight (v/w), was first allowed,
while being agitated at 450rpm, to undergo diges-
tion for a 5 hour period at 50°C with no added
salt and then then, after adding 20% salt (w/v),
the hydrolysate mixture was ripened for up to 13-
weeks at 30° and 45°C, At intervals, an aliquot
was withdrawn for determining microbiological,
chemical and organoleptic changes taking place in.
the sandfish-defatted soy bean koji mixture during:
both digestion and ripening period.
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Mucor-rennin(MR) 7} Calf-rennin(CR) & %-Ca-
sein o] RJEAA para-k-Casein ¥ macropeptide &
S EESTSH
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6. Oxygen uptake Rate in Fenicillin Ferment-

ation

J.S. Lee. (o] 4), D.Y. Ryu(#i:]5)
The Korea Advanced Institute of Ecience,
Seoul

Assessment of oxygen uptake rate is very impo-
rtent to many fermentation processes, since the
balance between the oxygen uptake rate and the
oxygen transfer rate greatly affects the productivity
of a given process. In penicillin fermentation also,
the oxygen uptake rate is one of the most critical
variables in the industrial production operation and
the process improvement. As part of our endeavor
to maximize the penicillin productivity, we have
studied the oxygen uptake rate in penicillin ferme-
ntation system by using the “dynamic method”
with the aid of the “dissolved oxygen analyser”.
The results of the dynamic method was then com-
pared with the results obtained from the experiment
with a respirometer. These results will be presented
and its importance to the improvement of penicillin

fermentation process will be discussed.

7. Production of Sorbese by Fermentation
Y.M. Koo ¥(+42), Y.G. Kim(zJ5#),
D.Y. Ryu(i#i-}58)

The Korea Advanced Institute of Science,
Seoul
Sorbose is an important raw material for the pr-
oduction of vitamin C. As part of our endeavor
to develop on improved vitamin C process, we first

studied the sorbose fermentation process. Several
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