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Effects of the ratio of raw materials on the quality and taste of soy sauce.

(1) Studies on the changes of Enzymatic activities and chemical components during
Koii Preparation with various ratio of raw materials.
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Summray

Changes of Enzymatic activities and chemical
components dufing Koji preparation of soy-sauce
with various ratio of soy bean and wheat were
studied ‘as first step for checking "the current
ratio of raw materials for improved soy sauce
and determination of proper ratio of them in the
respect to its quality and taste,
results could be obtained.

1. The Protease in the dryed Koji were mainly

and following

composad of a part which active at the neutral
(about pH 6.0) range, while parts which active
at acid and alkaline side were inferior. The more
amount of wheat increases as raw materials
of Koji, the stronger Protease activities of acid
and neutral side were, while the weaker alka-
line side were.

2. Activity of Enzymes were increased rapidly
in earlier stage then gradually in later stage
of Protease and f-Amylase rapidly throughout
except drying of e-Amylase during the course
of Koji preparetion. The more amount of wheat



as raw material increases, the stronger Protease

and f-Amylase activity except «-Amylase were.
3. Reduciug sugar, amino nitrogen, total nitro- -

gen were increased, while total sugar were
decreased during the course of Koji preparation.

4. The more amount of wheat increases as raw
materials, the more increase reducing sugar,
total sugar were, while the total nitrogen were
decreased, no noticeable differences were obser-
ved in the amino nitrogen among the dryed
Kojies.

X ®

D. #AEX, BABEGEE 45, 238 (1950

2. Bl &, SHES. ARAB(EES, 28, 2
29 (1954)

D, Sl Pk BEE Beg% 2 23
1961) ‘

1), . AARBETSEE. 36, 109 1958), Z
A %, BETEAATEETHERTD. P.107
(1960). CGRACEHEED

5). RIS, K, ALKRLECEST). 9, 1
(1959)

6). HE B, HEBL
05 (1959)

7). fEBEE, Hh P.115 (1955)

FERE BRTE (RRTEERERAT),
P.182 (1960), CEEROEBEEDCA B1f

8). KEEE, FKNE—H. WHE— SHBE.:

BRsR M. P.142 (1958), HORHr MR

“Hhoh kG, 263, 151~1

9. SiEi SWP. SEW. BRENTE. A4
3t

10), BT, BABEEHSsE 54, 806 (1959)

1D, FaE= Efﬁﬁﬁ&(ﬁmﬁ) P. 3910943)
HORE IS

12), ﬁzlﬁa‘cﬁ B (L EBEEy, P.207 (1953)
ﬁm’“

1D, HHAK. GRME. OABRTESEG. %,
110 .(1959)

149, @3z, BRBEBETESE 32, 48 (9540
HMAS, HAREWREE 56, 1122 (19%D)

15), J. Wohlgemuths J. Biochem. Zs. 9, 1 a9
08)
ZH RS, B {LEEE. P.232 (1953), HK
o A

16), BREARILER. BiawE P.1359:
QA95D). FHRERESE

1D, WHE—, MESE. P.64 (1956), Mk
REH

18), 7 ” P.117(») "

19, Em;t’m BRREB T 8L, 33, 109
(1955)

20), B, "
(1958)

2D), IFHAME,
620 (1962)

22), MERTF. MeHe H87 8iE. P30~
306 (1959), BACKA L ‘

28). REE# ROE—K. WHE— SHHBE.
RIBERS P.142 (1958), BOBGSGWHR 0

36, 414

FRRRE. AR TSN 40,

—22—



