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Application of Bean Dregs Enzyme Preparation and Short-time Koji Making Technology in Koji Making of Soy Sauce

YI Jiu-long, WU Jia-wen, TIAN Po et al  ( Guangdong Meiweixian Flavoring Foods Co. , Lid. , Zhongshan, Guangdong 528400)
Abstract [ Objective | To study adding the enzyme preparation during koji making to enhance the protein utilization rate. [ Method ] By-product
bean dregs in the making of fermented bean curd were used as the main raw materials to cultivate enzyme preparation. Then, it was added during
the process of koji making. Effects on koji making time, okuma enzyme activity and protein utilization ratio were researched. [ Result] Enzyme
activity increased by 61% when koji making time was shortened from 44 to 36 h, and 5% enzyme was added during the first koji turning. When
fermented by natural oil, the protein utilization ratio was 4.38 percentage points higher than that in control group. [ Conclusion] Bean dregs en-
zyme preparation should be added during the first koji turning, which can significantly enhance the utilization ratio of protein and has significant

economic benefits.
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Fig. 1 Technological process of adding enzyme preparation
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Fig. 2 Effects of auxiliary material proportion on the enzyme

activity of enzyme preparation
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Fig. 3 Effects of strain adding amount on the enzyme activity
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Fig. 4 Effects of adding amount of enzyme preparation on the

enzyme activity
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Table 1 Application test of enzyme preparation in the traditional soy

sauce brewing process

XFHEZH Control group SR Test group

ilney BARES ) EOTAER RO EABRFHER
Batch Protease Protein Protease Protein
number activity utilization activity utilization
U/g ratio // % U/g ratio // %
1 1533 75.31 2 489 79.29
2 1 608 76.80 2 563 80.94
3 1558 75.85 2 478 79.42
4 1567 75.76 2 503 80.53
5 1 604 76.40 2 612 81.28
6 1612 76.51 2534 80.37
7 1512 75.32 2 558 80.85
8 1579 75.82 2 496 79.49
9 1 608 76.20 2 588 80. 88
10 1633 76.36 2 601 81.02
SEAE 1581 76.03 2542 80. 41
Mean ’
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