Description METHOD FOR MANUFACTURE OF MULTIPURPOSE BASIC SEASONING AND ITS
USE Technical Field The present invention relates to a method for the manufacture of a novel
multipurpose basic seasoning and, more particularly, it relates to a method for the manufacture of a
multipurpose basic seasoning by an enzymatic decomposition of proteinic koji using soybean protein
as a main material, to a seasoning which is able to be manufactured by this method, to its use, etc.
Background Art Soy sauce, which is a traditional brewed seasoning representing in Japan, has been
consumed in large quantities from ancient (:]Daé/s at hortpe or as a seasoning for processing various
kinds of industrial foods. In its traditional manu?gcﬁﬁﬁ’ngl%%thod, soy sauce is manufactured in such a
manner that soybean which is a material (raw material) is steamed, nearly the same amount of
parched and cracked wheat is mixed therewith, seed koji is inoculated to manufacture koji, the

resulting koji is mixegryviih,salinewaier Aaeine resuiing: maremk funiglined sy sangg)ds fermented

and aged for along 1 period. In recent years, for shortening the brewing time as a main purpose,

there has been developed the so-called quickyBremiag aihod for soy sauce where soy sauce Koji
(material :

Technical Field

The presgent Iinvention relates to a method for the
manufacture of a novel multipurpose basgic seasoning and, more
particularly, 1t relates to a method for the manufacture of
a multipurpose basic seasoning by an enzymatic decomposition
of proteinic koji using soybean protein as a main material,
to a seasoning which is able to be manufactured by this method,

to its use, etc.

Background Art

Soy sauce, which 1s a traditional brewed seasoning
representing in Japan, has been consumed in large guantities
from ancient days at home or as a seasoning for processing
various kinds of industrial foods. In ite traditicnal
manufacturing method, soy sauce is manufactured in such a
manner that soybean which is a material (raw material) is
steamed, nearly the same amount of parched and cracked wheat
is mixed therewith, seed koji is inoculated tomanufacture koji,
the resulting koji is mixed with saline water and the resulting

moromi {(unrefined soy sauce) is fermented and aged for a long



for the manufacture of soy sauce) is hydrolyzed for a short period without salt or with little salt to
conduct a lactic acid fermentation or an yeast fermentation followed by further aging whereupon soy
sauce is manufactured (refer to JP-B- 53-41238, JP-B-54-8785, JP-B-60-6182, etc.). There has been
also known a method where a special enzyme such as peptidase or glutaminase is utilized during the
hydrolysis (refer to JP-B-5-17827), a method where a heat-resistant enzyme is utilized (refer to
JP-B-51-21054), a method where hydrolysis is carried out at high temperature for a short period

(Patent No. 2,659,105 [JP-A-03-112461]), etc, Although soy sauce manufactyred by such methods is
st S8 BXis EE 1OH TR B8 i Rfodi dietary
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excellent ad’d seasoning, as a fesult’or diversification an pref'l ef

habit, there J‘I%a Pgeggg %%ge%géggsg%%Ct%ar%g%gi‘ﬁei%nt é]%n(‘tt'}?ﬁns from aftl]?[h e|%rior art as a

. L 80 1l
seasoning for processed foods such as a or maKing the quality high enhancmg, for example,

the material fecling or faste 0f the foad,or a fupcliopheresiable taste flayor and calor can be
;

maintained even upon heating for long time in the case of, for example, stewing broth cooked and

served at shep-frentonfestatant ardIRoR ReAting:a, detort-pouchsioods . Mareqyer liking, of consumers
has a 2 strong tendency for complex and delicate taste such as body in addition to relish or "Umami"
of amino acidsr Ik adeitieRoithe £opvertianad soy sauee AhodgRdSconduct a lactic

acid fermentation or an veast fermentation followed by further

aging whereupon soy sauce is manufactured (refer to JP-B-

53-41238, JP-B-54-8785, JP-B-60-6182, etc.). There has been

also known a method where a special enzyme such as peptidase

or glutaminase ig utilized during the hydrolysis {refer to

JP-B-5-17827), a method where a heat-resistant enzyme is

utilized (refer to JP-B-51-21054), a method where hydrolysis

is carried out at high temperature for a short period (Patent

No. 2,659,105 [JP-A-03-112461]1), etc.

Although soy sauce manufactured by such methods is
excel;ent as a seasoning, as a result of diversification and
preference for fine £00d in modern dietary habit, there has
been demanded a seasoning having different functions from the
prior art ag a seasoning for processed foodg such as a function
for making the quality high enhancing, for example, the
material feeling or taste of the food or a function where stable
taste, flavor and color can be maintained even upon heating
for long time in the case of, for example, stewing broth cocked

and served at shop front or restaurant or upon heating a

retort-pouch foods. Moreover, liking of consumers has a



specific brewed flavor is favored together with the taste mainly comprising the Umami, there is a
problem that it masks the advantage inherent to the material in some foods. Further, in soy sauce, an
aminocarbonyl reaction (aminocarbonylation) of saccharides and amino acids derived from materials
or, in other words, a Maillard reaction takes place during the brewing whereby a dark brown
substance which deteriorates the flavor and color is by-produced. Furthermore, the reaction products
of aminocarbonylation are still produced even during the preservation of the product resulting in
deterioration of the f!:aé/or and co%or Whereb){Ltr;g\teig_l pé%lilem in terms of stattl)icljilt_}/ of tg%o%gality and,
foo

in addition, ?htej'?grfscfa pr%gfeérﬁ"?%a el Whick isHo favoralttﬁgffoevgﬁg’t}seprsocessgﬁ using soy

sauce Is tapgfefiegh i ggnarated, Theiefofe igtgave been devgloped gie various methods for the
[ ' SwW >

manufacture of seasoning suited for some processing foo ere amino acids are main taste

components. They aie., forexamiple; 3 methad forthe manufagie of a/ultiquipgse basig seasoning

which has no soy sauce-like smell and brewed flavor (smell) but’is able to be widely utilized for

various foogsdrafen to Hi-Aa@% 121807-and; iP-A:Q 63246319 o2 Meshod, forthe janufagiyre of a

seasoning by an enzymatic 3 decomposition (refer to JP-A-09-121807) and, as a recent one, a
method for tieimpnutactyte ofiamBavereenhance (teferts JF-4-2004:58/228k tManyafsthem are. the

methods where various

the advantage inherent to thematerial in some foods. Further,
in soy sauce, an aminocarbonyl reaction (aminocarbonylation)
of sacgcharides and amino acids derived from materials or, in
other words, a Maillard reaction takes place during the brewing
whereby a dark brown substance which deteriorates the flavor
and color is by-produced. Furthermore, the reaction products
of aminocarbonylation are still produced even during the
preservation of the product resulting in deterioration of the
flavor and color whereby that is a problem in terms of stability
of the quality and, in addition, there is a problem that smell
which is not favorable to various processed foods using soy
sauce is transferred or generated.

Therefore, there have been developed the various methods
for the manufacture of seasoning suited for some processing
foods where amino acids are main taste components. They are,
for example, a method for the manufacture of a multipurpose
basic seasoning which has no soy sauce-like smell and brewed
flavor (smell) but is able to be widely utilized for various

foods (refer to JP-A-08%-121807 and JP-A-07-327631), a method

for the manufacture of a seasoning by an enzymatic



protein materials are hydrolyzed using protein degrading -enzyme under the condition of no or little salt
to manufacture a product containing tasty amino acids and peptides and are characterized in aiming
good health by low salt and in improving the liberation rate of amino acids by decomposition under the
condition of no salt or little salt. Although it is of course true that a method of manufacturing a
seasoning by an enzymatic decomposition is excellent in view of taste and productivity, there is a
disadvantaéé@?ﬁ%%?ﬁ@éﬁéy in“éormplekandttadnf flaverld$ Confyated withea FRESH usHeykoji.

Under such circumstances, there has been a demand for a new type of seasoning where there is a

basic taste SuBFAE Ymarti asEsSHEORIRANd Sufther wide 33licalibR 16 $ariods Brveldyes and

foods is possible wi g;}s e d smell, material feeling and flavor of the beverages and foods can be

enhanced %d%gé%%a @/ %%tion beiny excellehtih glﬁ%i‘li@l?o ehtiRgand SEbility g okidlation is

available. ig}%rgg%of the Invention The methad and se sonisngf? disclosed herein may 4 develop a
p

multipurpose seasoning i w fé% although sc}§/ saudé-like com gx, deéficate ‘and mild gétrégare still

retained, there s 0o spegific Brewed smell such-as soy sayce favor, changes in, color upon heating,
oxidation, etc. are little and broad utilization thereof to (for) various beverages and/or
a product containing tasty amino acids and peptides and are
characterized in aiming good health by low salt and in improving
the liberation rate of amino acids by decomposition under the
conditiom of no salt or ilittle salt.

Although it 1is of course true that a methed of
manufacturing a seasoning by an enzymatic decomposition is
excellent in wview of taste and productivity, there 1is a

isadvantage of insufficiency in complex and tasty flavor as
compared with a method using koli.

Under such cilrcumstances, there has been a demand for
a new type of seasoning where there is a basic taste such as
Umami as a seasoning and, further, wide application to various
beverages and foods is possible without brewed smell, material
feeling and flavor of the beverages and foods can be enhanced
and high gquality function being excellent in stability to

heating and stability to oxidation is available.

Summary of the Invention

The method and seasonings disclosed herein may



foods (beverage (s)/food (s)) or production thereof and to (for) other seasoning or production thereof
is possible, a method for manufacturing the same, various uses thereof, etc. The disclosure herein
highlights the fact that the flavor specific to soy sauce is generated during fermentation and aging of
unrefined soy sauce conducted in the presence of salt and that the flavor specific to soy sauce is
derived from starch which is a material and is produced upon fermentation by salt-resistant yeast and
lactic acid BECRHAYFHNG FErmBHREI0AAMTEGiAG DR Unidtindd <oy sauck " and theiPfirstly
manufactured the kojj by red cir;{g tge compounding ratjo of starch and tried hydrolysis under a salt
G T Sifef WETS. Ty Aoty SRSt FGh Terperailie foF Short tind- 58 2 RSRult, it was

free condition erWords
found that, @!tehwpéjgahsa sea%or(]:jgg gji_sccl%see% hgreig} é'\ff %%Ieﬁo abse gnanusfgcturedfkna%cl}%boratory scale,
the manufacture was difficuft in an industrial scale. hus, When StarcH is néjtcfcompounded or its

compounding fafig is reducad, there wasa.problem.that, in the cgmmon method for the manufacture

of koji, various undesirable microorganisms grew during the koji- manufacturing step whereby koji was
unable to beRreduced.1Thatqs father, common for thase skilled in,the.art.. Thus. s "tamayisoy sauce” (a

kind of thick soy sauce) has been known from ancient era as a soy sauce where only soybean is used
as a materfa-and, @kheughecompoemsing ©f 10,10 20% By Wi, reof and to (for)

other seasoning or production thereof is possible, a method

for manufacturing the same, various uses thereof, etc.

The disclosure herein highlights the fact that the
flavor specific toe soy sauce 1s generated during
fermentation and aging of unrefined soy sauce conducted in
the presence of salt and that the flavor specific to soy sauce
is derived from starch which is a material and is produced
upon fermentation by salt-resistant veast and lactic acid
bacteria during fermentation and aging of unrefined soy sauce
and they firstly manufactured the koiji by reducing the
compounding ratio of starch and tried hydrolysis under a
sailt-free condition or, in other words, hydrolysis at high
temperature for short time. As a result, it was found that,
although a seasconing disclosed herein was able to be
manufactured in a laboratory scale, the manufacture was

difficult in an industrial scale. Thus, when starch is not



of starch material was conducted in recent years, no koji is produced by a common koji-manufacturing
method in the manufacture of tamari soy sauce and, therefore, there is adopted a method where the
so-called "misodama” is prepared and a koji microorganism is grown thereon to give "misodama koji"
(refer to Jozo Kyokaishi, volume 64, no. 2, pages 148 to 152, 1969). The present inventors have
carried out intensive studies for solving such problems and for developing a method for the
manufacture of a multipurpose seasoning which is able to be widely utilized for various kinds of
beverages anshinodsdadl, cas atesulyibey:havenfound that, ivhensstarchqd preferably wadverized starch
or, more preferably, starch of wheat or the like pulverized to an extent of 18 mesh pass or smaller or,
further preferably] 88 rnesh pass onsocisrused, itsis possitle thmarufadtars-agoed Kofi aving little
contamination with microbes during the koji-manufacturing step and having a high 6 enzymatic
activity by aconimos ko femufadtldngrrethodeen iwhen thescomponading ko istowered and
that the resulting koji enhances the function of the resulting seasoning. It has been further found that,
when seed Rejinis BRigEdTd EMAtSal WiHTETRB0Y% BF defittBd ¥oFBésn AAd 289k BPHHECed -
above-mentioned pulverized wheat are mixed to conduct the manufacture of koji and then hydrolysis

is carried out in the ABéénéE SRSIEA IRBTER Pt AR 555 %d 568F 1816 36 hours i possible

"tamari soy sauce” (a kind of thick soy sauce) has been known
from ancient era as a 8oy sauce where only soybean is used as
a material and, although compounding of 10 to 20% (by welilght)
of starch material was conducted in recent vears, no koji is
produced by a common koji-manufacturing method in the
manufacture of tamari soy sauce and, therefore, there is
adopted a method where the so-called “misodama” is prepared
and a koji microorganism is grown thereon to give “misodama
koji" (refer to Jozo Kyokaishi, volume 64, no. 2, pages 148
to 152, 1969).

The present inventors have carried out intensive studies
for solving such problems and for developing a method for the
manufacture of a multipurpose seasoning which is able to be
widely utilized for.various kinds of beverages and foods and,
as a result, they have found that, when starch, preferably
pulverized starch or, more preferably, starch of wheat or the
like pulverized to an extent of 18 mesh pass or smailer or,
further preferakly, 30 mesh pass or s¢ 1g used, it is possible
to manufacture a good koji having little contamination with

microbes during the koji-manufacturing step and having a high



to give a seasoning where growth of yeast and lactic acid bacteria are suppressed, brewed smell is
not noted, mild soy sauce-like taste is available, material feeling and taste inherent to beverage
and/or food (beverage/food) are enhanced and stability to heating and stability to oxidation are
excellent and that the seasoning is able to be widely used for various kinds of beverages and/or foods
(beverage (s) / food (s) ) and has a multipurpose property. On the basis of those many findings, the

embodiment ti§fiosed hardin'may dchicve e aBotve-heRfdHdd FeHsfedITH first B¥BBct, there is

provided a r@letho%ﬁor the manufacture of a multip%)ose l:g:\sic sea ontin hch;c;r<'alct<:-1£rized in that,
seed koji is inoculated o a %ﬁ%éép%oﬁﬁaﬁﬁiﬁg% {0 9 1|EA>E§1rts. 1’;llwe?g}ﬁ%t 0 a%rét%?ﬁl mtajtgﬁal and 10 to

30 parts byweight of a-starch materighto: spanyfacturekoji and the tesulting proteinic kojids subjected
to hydrolysis in the absence of salt or in the presence of salt of low concentration of not more than
5% by weight &t the rtemperatunex anigerof 520, 68€=for 185t0 3G hautz:d Alscdisglosedsherein is a
method for the manufacture of a multipurpose basic seasoning, characterized in that, seed koji is

inoculated t6'& BsatéHal eontdinkadg 7040 Dy ipars birweiht oba profein hvateriakand 20ad 30 parts by

weight of a starch material to manufacture koji and the resulting proteinic koji is sub)ected to
hydnﬂysBiﬂ%ﬁgerlzed wheat are mixed to conduct the manufacture of koji

and then hydrolysis 1s carried out in the absence of salt at
the temperature of 52 to 60°C for 18 to 30 hours, it is possible
to give a seasoning where growth of yeast and lactic acid
bacteria are suppressed, brewed smell is not noted, mild soy
sauce-like taste 1s available, material feeling and taste
inherent to beverage and/or food (beverage/food) are enhanced
and stability to heating and stability to oxidation are
excellent and that the seasoning is able to be widely used for
various kinds of beverages and/or foods (beverage (s) / food (s) )
and has a multipurpose preperty. On the basis of those many
findings, the embodiment disclosed hersin may achieve the
above-mentioned benefits.

In the first aspect, there is provided a method for
the manufacture of a multipurpose basic seasoning,
characterized in that, seed koli is inoculated to a material
containing 70 to 90 parts by weight of a protein material
and 10 to 30 parts by welght of a starch material to
manufacture koji and the resulting proteinic koji is subjected to
hydrcivsis in the absence of salt or in the presence of salt
of low concentration of not more than 5% by weight at the

temperature range of 52 to 60°C for 18 to 30 hours.



absence of salt or in the presence of low amount of salt at the temperature range of 52 to 6 OC for 18
to 30 hours. 7a In the second aspect, there is provided a multipurpose basic seasoning which is
prepared or is able to be prepared by the method as defined in the first aspect. In the third aspect,
there is provided a seasoning or beverage/food where body taste and mildness are enhanced and/or
flavor of the material is emphasized, characterized in that the multipurpose basic seasoning as
defined in the secont!-8Spect i coitindt: Aisd' disloded RIA ATtltifFposE bIE $6886#iAY having
no brewed smell (flavor) and havin%Umami and richness which is prepared or is able to be prepared

by the abové-méhti ST S Théreare fuiictions tEfectsTIRAL When® 58 added 't another
seasoning or beverage/food_(bevera nd/or food) having body and mild taste, it enhances the body
and the mildtaste a%n%f When it is’ 88§§8 % %‘1 tilf aﬁdotﬁné?rjc‘Cs“xq'éésa?oqnincg‘:)grl{n Bé'\rfér%%e/lg(id"(%e\?gage

and/or food)&'{@igg gg,eq}gg ing) gffugh%rrg@&rrilal &%@%@gﬂg@’ it ] RQQV%% ( gi\{aste@ythe flavor

due to material (material feeling) of the sai seasoning and beverage/food or flavor thereof: In the

fourth aspec,thgre.is provided;a method,of emphasizing theflavorqf seasoning arheverage/food

material, characterized in that, the multipurpose basic seasoning as defined in the second aspect is

compounde@desulting proteinic koji is subjected to hydrolysis in the
absence of salt or in the presence of low amount of salt at

the temperature range of 52 to 6 0°C for 18 to 30 hours.

Ta



with any of seasoning selected from broth, tsuyu, dipping sauce, 8 Worcester sauce, dressing, miso
and brewed product made from bean material or is compounded with any of beverage/food selected
from curry, hamburger, soup, miso soup, Chinese stir fried product and oden; where compounding
with the seasoning and beverage/food may be carried out during the manufacturing stage thereof.
Thus, the present multipurpose basic seasoning enhances the taste and the flavor of another
seasoning or beveérageffeod cand;do dhermore spécifics itlis ableotoleritancerbody pndimite taste.
Accordingly, with regard to the another seasoning and beverage/food as such, those which has body
and mild taSfEs6F i$ HeRtandst o activats thé Hlavoref the matsiialis EpprephatehEsefécted. In the
fifth aspect, there is provided beverage/food, using or containing at least one of soy sauce, HP and
yeast extratt, Chisracterized in ThafAIFBFa pdtt &f &t IEASESnE BT3RE soy souse, HP and yeast extract
is substituted with..(replace ).the multipurpose basic seasaning as defined in the third aspect. The
color tone of the d%}j&%ﬁ r%ﬁ%&?rpggg %galéi’c é%e%a?s%%injgsis S ?l&%tg géj that of Sssu%%%:%?soci/rsauce

(light- colorgd.soy.sauge), ias gxeellentstability to.heating and, sfapility fo gxidationy,is stable against
heating for long

and/or flavor of the material i1s emphasized, characterized

in that the multipurpose basic seasoning as defined in the

second aspect is contained.

Also disclosed 1s a multipurpose basic seascning
having no brewed smell (flavor) and having Umami and richness
which is prepared or is able to be prepared by the above-
mentioned method . There are functions {(effects) that, when
it 1s added teo an another seasoning or beverage/focod (beverage
and/cr food) having body and mild taste, it enhances the body
and the mild taste and, when it is added to a still another
seasoning or beverage/food (beverage and/or food) aiming
{(demanding} a further material feeling (texture), 1t improves
{activates) the flaver due to material (material feeling) of

the said seasoning and beverage/food or flavor thereof.

In the fourth aspect, there is provided a method of
emphasizing the flavor of seasoning or beverage/food
material, characterized.in that, the multipurpose basic
seasoning as defined in the second aspect is compounded
with any of seasoning selected from broth, tsuyu, dipping

sauce,



time and shows almost no change in its color tone. 8a Brief Description of the Drawings [Fig. 1] Fig. 1
shows a property of darkening of various kinds of seasonings by heating in Example 5. AC: degree of
rise in chromaticity from the start (Abs: 545 nm). [Fig. 2] Fig. 2 shows a property of darkening of
various kinds of seasonings by oxidation in Example 6. AC: degree of rise in chromaticity from the

start (Abs: jp4p.m). JFig; 3) E10: 3.shaws g property, of darkening.of g roth, far qden, (Japanese

pot-au-feu) by heating using the seasoning obtained in the present invention in Example 14. T-N: total
nitrogen Embggdiments aof the lnvention %&qgﬂ?@%rmgg}pquggntgrg} the present invention will be

specifically illustrated. Although the illustration will be done mainly onthe manufacturing examples for
the representative guitipirpose: basie sgasening-that is, ton ldstiatesmores preferred method of the

present invention and, although the present invention includes such more preferred examples, it is
not limited thergtp. Chinese stir fried product and oden; where

compounding with the seasoning and beverage/food may be

carried cut during the manufacturing stage thereof,

Thus, the present multipurpose basic seasoning enhances
the taste and the flavor of another seasoning or beverage/food
and, to be more specific, 1t is able tTo enhance body and mild
taste. Accordingly, with regard te the another seasoning and
beverage/food as such, those which has body and mild taste or
is demanded to activate the flavor of the material is
appropriately selected.

In the fifth aspect, there is provided beverage/food
using or containing at least one of soy sauce, HP and yeast
extract, characterized in that all or a part of at least one
of the soy souse, HP and yeast extract is substituted with
{replaced by) the multipurpose basic seasoning as defined
in the third aspect.

The coleor tone of the disclosed multipurpose basic
seasoning 1is as light as that of usukuchi soy sauce (light-
colored soy sauce), has excellent stability to heating and
stability to oxidation, 1s stable against heating for long

time and shows almost no change in its color tone.

Ba



9 With regard to the protein material used in the present invention, a protein material which is
commonly used for the manufacture of soy sauce may be used. For example, any protein material
where koji is produced by compounding with pulverized starch material or, particularly preferably,
pulverized wheat (wheat powder) may be preferably used regardless of its type. With regard to the
protein material as such, it is possible preferably to use soybean, more preferably round soybean and,
still more preferably, defatted soybean. Besides them, it is also possible to use plant protein such as
barley, rice corn pﬁ%teicnrse a{%trtlad J%O"Qﬂ.ié:en%%eﬂﬂ sgparqted from potato _and .by-pr_oduct frpm .
brewage of'%eer beersfeer-)L. nimal matenals’ such as gelatin, egg white, skim milk, milk casein, milk
whey protein, fish nr]ggtg extract of bonito meat, chicken, beef, pork, extract of meat of beast and

t

processed product theréof may also be used by mixing therewith as the so-called sub-material. Before

the preparation of kejithe pratgin,maerial ds, preferably subiecteci9 a denaturatin treatment by

heating according to a conventional method. For example, when defatted soybean is taken as an

example, it iscpeasiileda Hge dpraduict prapared by stbjesting to a treatment at high temperature
and high pressure under the condition of 1.5to 2 .0 kg/cm2 after addition of water of 1.0 to 1.3-fold on

a weight basis. With¢egaedtodbhesstarghsmatariahusaskinthe pese¥m the start {(Abs:

545 nm) .

[Fig. 21

Fig. 2 shows a property of darkening of various kinds
of seasonings by oxidation in Example 6.

AC: degree of rise in chromaticity from the start (Abs:
545 nm) .

[Fig. 3]

Fig. 3 shows a property of darkening of a broth for oden
(Japanege pot-au-feu) by heating using the seasoning obtained
in the present invention in Example 14.

T-N: total nitrogen

Embodiments of the Invention

Ags hereunder, embodiments cf the present invention will
be gpecifically illustrated. Although the illustration will
be done mainly on the manufacturing examples for the
representative multipurpose basic seasconing, that is to
illustrate more preferred method of the present invention ang,
alithough the present invention includesgs such more preferred

examples, it is not limited thereto,.



10 invention, it is possible to use wheat, wheat bran, barley, corn, etc. In using them, the starch
material is used after pulverizing to such an extent that the powder contains, preferably, at least 90%
of 18-mesh-pass (18 mesh pass or smaller) particles at the largest or, more preferably, at least 90%
of 30-mesh-pass (30 mesh pass or smaller) particles at the largest in terms of the particle size
(particle diameter) of the powder. Pulverization of the starch material may be carried out by a grinder,
a roll disintegrator, a stone mill, etc. and, after that, sieving may be conducted if necessary. With

regard to the compo#n&iln% ratio %f tthe R otein mtaterial to t_:[he stalrch m%terial of, preferabFI%/, to the
pulverized starch matenial; it ’5in tefms of fatid %yev&er}gﬂ? of 70%0 b f?artéL Of e p?gt%ﬁ'ne Aterial and

10 to 30 parts _of the starch mathiali%r, rE’arl%fgﬁbIX’ %t%ciué[ ag}gro&ry}at&lﬁ 891 §chr1tsf' 20 Qgrts thereof

: Cilm,
in terms of rﬁﬁg%rfl v&&ﬁht.%ﬁn the compounding ratio of the starch material is les than 10% (20

parts) , desigahle produtisteLonalned-anda gsdbe, compounding falig lowets, mgayfagiyre of koj

becomes difficult; when nothing iS added, no koji is manufactured. On the other hand, when the

compounding.rgtie {hergefds mere; than, 30UdB0RRMS) -casakike: srpellafihsprodyugthecomes
strong and a desirable product can not be obtained. With regard to the seed koji used for the
manufacture 1of ke, s e$8iDIe 10 use:a-3eed kejl (ABRRIGEME P1YZa®ulverized wheat
{(wheat powder) may be preferably used regardless of its type.
With regard to the protein material as such, it is possible
preferably to use soybean, more preferably round sovbean and,
g2till more preferably, defatted soybean. Besides them, it is
also possible to use plant protein such as barley, rice, corn,
protein separated fromrice, protein separated from potato and
by-product £rom brewage of beer {(beer leer). Animal materials
such as gelatin, egg white, skim milk, milk casein, milk whey
protein, fishmeat, extract of bonitomeat, chicken, beef, pork,
extract of meat of beast and processed product thereof may also
be used by mixing therewith as the so-called sub-material.
Before the preparation of koji, the protein material is
preferably subjected to a denaturation treatment by heating
according te a conventional method. For example, when
defatted soybean is taken as an example, it is possible to use
a product prepared by subjecting to a treatment at high
temperature and high pressure under the condition of 1.5 to
2.0 kg/cn’ after addition of waterof 1.0 to 1.3-fold on a weight

basis.

With regard to the starch material used in the present

10



11 Aspergillus sojae, etc. ) which is commonly used as a seed koji for soy sauce and, although
commercially available seed koji for soy sauce may be used, it is preferred to select the one having
sufficient protease activity, peptidase activity, glutaminase activity, etc. With regard to a method for
the manufacture of koji, it may be carried out in accordance with a method for the manufacture of koji
which has been carried out in the conventional method for the manufacture of soy sauce. Thus, for
example, seed koji (Aspergillus oryzae, Aspergillus sojae, etc.) is inoculated to a mixture of heated
protein material and gulverized starch material on an incubation bed and incubated at around 22 to
40C for abotlt (apbroxitatdly) 46 RETHEI8 tRarltitaditife ¥5iF With YaSRG 18 1H& anfiht 8¥water to be
added to koji when the koji_(crude.koji) abtained.in the manufactyring.step . of koji is hydrolyzed, water
in an amour{:tooj?np’refeetrgbly al(r%ulrll%l]féto%-?g\d o) }fﬁe \s/v%?d:rﬁ%f[ﬁ%%%}glrﬁgrelgre%ér% I)‘;%/ %Crggnd 1.5- to

2.5-old of B PId ool way B usecin saRduing e vaioissol s prefereio e in the
e

, LIS,
absence of salt (salt-free"condition) where no salt is added. It is alsopossible to conduct in the

presence ofsmall agioppt of, sali such as gthe prasenge &ﬂsglaeyowlfsonﬁse&ﬁat,ﬁgs%f QL more

than 5% (by weight) (low-salt condition) When the salt concentration becomes higher and is more
than 10%, 4MaMier) particles at the largest or, more preferably, at least

90% of 30-megh-pass (30 mesh pass or smaller) particles at the
largest 1n terms of the particle size (particle diameter) of
the powder. Pulverization of the starch material may be
carried out by a grinder, a roll disintegrator, a stone mill,
etc. and, after that, sieving may be conducted if necessary.

With regard to the compounding ratioc of the protein
material to the starch material or, preferably, to the
pulverized starch material, it is in terms of ratio by weight
of 70 to %0 parts of the protein material and 10 to 30 parts
of the starch material or, preferably, about {approximately)
80 parts : 20 parts thereof in terms of ratio by weight. When
the compounding ratio of the starch material is less than 10%
{10 parts), desirable product is not ebtained and, as the
compounding ratio lowers, manufacture of koji becomes
difficult; when nothing is added, no koji is manufactured. On
the other hand, when the compounding ratio thereof iz more than
30% (30 parts), cereal-like smell of the product becomes strong
and a desirable product can not be obtained.

With regard to the seed kojili used for the manufacture

of koji, it is possible to use a seed koji (Aspergillus oryzae,

11



12 of the product becomes less and a desirable product can not be produced. When hydrolysis of koji
is carried out under a salt- free or low-salt condition, the temperature range at that time is 52 to 60C,
preferably around 55 to 60C or, more preferably, 55 to 58C. When the hydrolyzing temperature is
higher than 60C or, particularly, at 65C, a seasoning having strong koji smell, bean smell and
astringency is produced giving an unusual taste and, at 70C, a seasoning having strong scorched
smell and taste of color darkening is resulted giving an unusual taste. On the other hand, when the
hydrolyzing temé)erature is lower than 52C, a seasoning having a very acidic taste is produced giving

an unusualt8&eT Thati& HroBaB bEdaust ¥Ad Profi Gy BacRY S 7H &S 1AcfeseidBadteria grow

during the decomposition whereby the decomposed liquid.becomes too, acidic. when hydrolysis of
ok Ta a?&ou&’fﬂ}gzc t%“gb%ﬁﬁ erlt:ﬁeasf'éﬁ't%flr‘?aé) (l)?lo%ﬁ-gg;t]% tition, time

koji is carriéd 6uf aP’thEéatléFn%era ure “range

of 18 to 30 Eggrssgry pggfg@blxl,a?(r %du%’;e@’2€@ogr§4és %%oeortg_n% &stt%e S}ipm% IP{ tEﬁ hydrolysis. The

hydrolyzing time is’best especially when it is aroun hours and. in the” case of ygro(f)glsels for 30

hours, someffsighness i thesiflel 19, widdle tasteds 103 ging augiile sensgiiesling while, in

the case of hydrolysis for 33 hours, scorched smell becomes strong giving an undesirable taste and
“ChneSSingﬂﬁﬁgﬁﬂnase activity, etc.

With regard to a method for the manufacture of koii, it
may be carried out in accordance with a method for the
manufacture of kejli which hag been carried out in the
conventional method for the manufacture of soy sauce. Thus,
for example, seed kojl (Aspergillus orvzae, Aspergillusg sojae,
etc.) 1s inoculated to a mixture of heated protein material
and pulverized starch material on ap incubation bed and
incubated at around 22 to 40°C for about {approximately} 40
hours to manufacture koji.

With regard to the amount of water to be added to koji
when the koji (crude koji) obtained in the manufacturing step
of koii is hydrolyzed, water in an amount of preferably around
1- to 4-£01d of the weight of koji or, more preferably, arcund
1.5- to 2.5-fold of the weight of koji may be used. in
conducting the hydrolysisg, 1t is preferred to do in the absence
of salt (salt-free condition) where no salt is added. It is
also possible to conduct in the presence of small amount of
salt such as in the presence of salt of low concentration of
not more than 5% (by weicght) {(low-salt condition). When the

salt concentration becomes higher and is more than 10%, Umami

12



13 to middle taste is lost. When it is 48 hours or more, lactic acid fermentation proceeds and acidic
taste and bad smell resulted. On the other hand, in the case of hydrolysis of shorter than 18 hours,
taste of the resulting product is light having bad taste and smell whereby a desirable product can not
be obtained. The mash where hydrolysis is completed is compressed to get a liquid part, i.e. a kiage.
If necessary, the kiage is filtered to remove the insoluble sediment. In the filtration, an appropriate
filtering aid may be used. For example, "Radiolite #900" (Showa Kagaku Kogyo), "Topco Pearlite #38"

(Toko PerliteaKo 0), etc. may be used. The resulting kiage filtered is subjected to a sterilization
treatment aff fif?gleeoptﬁ?cﬂ}'g% a WFiSMaEebGE TR brnd fiRe 16 give 2ERAPRduidERal8ing

desired. With r%g(arg to the sterilization treatment, a heating treatment of, for example, at the
temperature of {0 T26E for 1 minute to 3 hours or, preferably, at 120C for 30 seconds maybe

carried out and, aft%tgg I-i,r%;l&igg fg(?\s/at@egtf t?(e%$g3dg§t i% erl_or"i'%% tg lic,tt:aqldﬁ%t et]r_)e éergggrature of

around 60C for one day or longer. en insoluble sediment is generated, that is remove& by filtration

whereupon a,clear liqyid,seaspping mayie prenargd. Ihs seasoning. repared hyway of

hydrolyzing step in the method of the present invention hereinabove is included in the multipurpose
basic seasoning QWQ'W@Y M@?ggtiy around 55 to 60°C or, more preferably,

55 to 58°C. Whgn the hydrolyzing temperature ig higher than
60°C or, particularly, at 65°, a seasoning having strong koiji
smell, bean smell and astringency is produced giving an unusual
taste and, at 70°C, a seasoning having strong scorched smell
and taste of colordarkening is resulted giving an unusual taste,
On the other hand, when the hydrolyzing temperature is lower
than 52°C, a seasoning having a very acidic taste is produced
giving an unusual taste. That 1g probably because acid
producing bacteria such as lactic acid bacteria grow during
the decomposition whereby the decomposed liguld becomes too
acidic.

When hydrolysis of koji is carried out at the temperature
range of 52 to 60°C under the salt-free or low-salt condition,
time of 18 to 30 hours or, preferably, arocund 21 to 27 hours
is adopted as the time for the hydrolysis. The hydrolyzing
time is best especially when it is around 24 hours and, in the
case of hydrolysis for 30 hours, some of richness in the initial
to middle taste is lost giving a simple sensory feeling while,
in the case of hydrolysig for 33 hours, scorched smell becomes

strong giving an undesirable taste and richness in the initial

13



14 invention regardless of the shape such as liquid, powder and others, presence or absence of
additional treating step(s), addition of component(s) within such a range that the object of the present
invention is not inhibited, etc. For example, it is possible to add a treating step necessary for the
manufacture of a seasoning to the seasoning prepared after the hydrolyzing step in the
above-mentioned method whereupon the aimed (desired) seasoning is manufactured and that is
wholly included in the present invention. Further, for example, the liquid seasoning prepared as such
may also be used after drying in addition to the use as liguid as a multipurpose basic seasoning of the
present invERtBH AR R Feﬁ%%c?tolﬁ mEMbd fof ARG, fmthdds By VdistagZdimiee frekdetdr§ing, etc.
may be useg.C I.ndthg dr ingtbytmeans of sprag-dr)c[ling, a filler such as dextrin is usually used but, in
the presentinvention, pulverization of theTiquid seasoritig Preparéfas sadintAé pfdieht invention
8 it i%go%%%le&ggl}}/eﬁé%gvenl%vhg&é‘lo filler is %s%d. nt %Eg%secr}l]finvention,

is easy and, therefor
a filler is not ug’edﬁ\%ﬁereby a powdery seasoning having a |ghc?ass?y valué ¢an pe prepared.

According tagesefispryyglualiafs s seasaning, (mulibwpgas bAslc seasanina) aranargd by the
method of the present invention has no brewed smell such as a soy Sauce- like smel aﬁ}hough it has
Umami andyishnggsnd @ he Boseaseecifiet hasa oild acidicdasten dhg inialiaste fn o

be obtained.

The mash where hydrolysis is completed is compressed to
get a liguid part, i.e. a kiage. If necessary, the kiage is
filtered to remove the insoluble sediment. In the filtration,
an appropriate filtering ald may bhe used. For example,
“Radiolite #900” (Showa Kagaku Kogyo), “Topco Pearlite #38”
(Toko Perlite Kogyo), ete. may be used.

The resulting kiage filtered 1is subjected to a
sterilization treatment and filtered through a diatomaceous
earth or the like to give a clear liguid seasoning desired.
_Withregardtxnth@Sterilizationtreatment,aheatingtreatm@nt
of, for example, at the temperature of 80 to 120°C for 1 minute
to 3 hours or, preferably, at 120°C for 30 seconds may be carried
out and, after the heating treatment, the product is allowed
to stand at the temperature of around 6§0°C for one day or longer.
When insoluble sediment is generated, that is removed by
filtration whereupon a clear liguid seasoning may be prepared.

The seasoning prepared by way of a hydrolyzing step in
the method of the present invention hereinabove is included

in the multipurpose basic seasoning obtained by the present

14



15 sweet taste and richness in the middle taste and richness in the initial to middle taste. Here, the
initial taste means the taste perceived firstly when placed in the mouth, the middle taste is the taste
perceived after the initial taste (the taste under the middle part thereof) and the initial to middle taste
is a taste perceived between them. Richness means that taste and flavor are not astringent but have
a favorable spread. The multipurpose basic seasoning has no brewed smell and, therefore, it can be
widely used (having a multiplicity of uses) by adding to various kinds of beverages/foods and other

seasonings ifg(f thetpuorgoge of egti%nscserg%ntcgfe qugli}%[= of the faste. !Lts chag:\cteristis& i% an %ffect of

enhancement O?Boéy and mildness of beverage ("):'d531)1%1ndaosfherl gélzfsohir%)(g gndaﬁnprovement

of quality of b Laste 4, OIS, 8. Linelion o ephgosement of Agwe, Jaxyrgyd faste. For

example, it is able to enhance aroma, flavor and taste when ‘it Is added to seaSoning such as broth
(prepared frony diied fishs exBagh £15) (8YYW (suchastsuyu forgaadies ele )y lippingesauce, soup,

Worcester sauce, dressing, fish and beast meat product, miso (soybean paste) and brewed bean

material angralsadoheyerage/fQpaSUCias CHIMYe Bamiiigar: SQUPeTUSo saup, stikfiad-Chinese

dishes, oden and fish and beast meat product. Then, as a characteristic of the multipurpose basic

seasoning, afunciopoteilancement=afanateriat éeclingg step necessary for the
manufacture of a seasoning to the seasoning prepared after the
hydrolyzing step in the above-mentioned method whereupon the
aimed (degired) seasoning is manufactured and that is wholly
included in the present invention.

Further, for example, the liguid seasoning prepared as
such may alsc be used after dryving in addition to the use as
liguid as a multipurpose basic seasoning of the present
invention. With regard to a method for drving, methods by
spray-drying, freeze-drying, etc. may be used. In the dryving
by means of spray-drying, a filler such as dextrin is usually
used but, in the present invention, pulverization of the liquid
seasoning prepared as such in the present invention is easy
and, therefore, it is possible to pulverize even when no filler
isused. In the present invention, afiiller isnot used whereby
a powdery seasoning having a high tasty value can be prepared.

According to a sensory evaluation, the seasoning
(multipurpose basic seasoning) prepared by the method of the
present invention has no brewed smell such as a soy sauce-

like smell although it has Umami and richness. To be more

specific, it has a miid acidic taste in the initiazl taste, a
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16 inherent to beverage/food and other seasoning may be listed in addition to the above-mentioned
function for enhancement of aroma, flavor, taste, etc. For example, when the multipurpose basic
seasoning is added, for example, to broth (prepared from dried fish, extract, etc.), tsuyu (such as
tsuyu for noodles, etc.) dipping sauce, and beverage/food containing the same, it is possible to
enhance the feeling of the broth or flavor of the broth. Thus, when it is used for miso soup, flavor of
the miso is enhanced; when it is used for stir-fried Chinese dish (such as hoikoro) , flavor (feeling of

miso, feeling,gbbeqns, elc.)s snhanceduwhenits useddarChinese sauce. Qypiersaugg, etc. thei

flavor is enhanced; and, when it is used for oden, flavor of ingredients is enhanced. When it is used

for hamburger. texture;ofimeat suhstanceccanhe ephanced and, whepitis Useddar gurgp dich taste
and well-developed taste inherent to curry are able to be enhanced. Another characteristic of the

multipurposenhasics seasening:afdhecpresentinnesntqmisdeat coloralionefthe weasenim per se is
little and stability to heating and stability to oxidation are excellent. Therefore, darkening by heating
can be prevenied (neprovemest i stabdiy i@ dedtingy wihen its tsed i0rcompaended wath
seasoning or beverage/food for heat cooking, for example, such as retort processed food, broth for
stewing (brothder odea, shdde fop sukiydke reto ) andrtfietltke whichiis Subjecteddd @ rtexposed
is a taste perceived between them. Richness means that taste
and flavor are not astringent but have a favorable spread.
The multipurpose basic seasoning has no brewed smell and,
therefore, it can be widely used (havingamultiplicity of uses)
by adding to various kinds of beverages/foods and other
seasonings for the purpose of enhancement of gquality of the
taste. Its characteristic is an effect of enhancement of body
and mildness of beverage (s)/food(s) and other seasgsoning(s) and
improvement of quality of the taste or, in other words, a
function of enhancement of aroma, flavor and taste. For
example, it is able to enhance aroma, flavor and taste when
it is added to seasoning such as broth (prepared from dried
fish, extract, etc.), tsuyu (such as tsuyu for ncodles, etc.},
dipping sauce, soup, Worcester sauce, dressing, fish and beast
meat product, miso {sovbean paste) and brewed bean materisl
and also to beverage/food such as curry, hamburger, soup, miso
soup, stir-£fried Chinese dishes, oden and fish and beast meat
product.

Then, as a characteristic of the multipurpose basic

seasoning, a function of enhancement of material feeling
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17 to heating for long time. Examples of mode of use of the multipurpose basic seasoning of the
present invention are a method used for the manufacture or processing of various kinds of foods, a
method where it is compounded with other seasoning such as various kinds of liquid, granular or
powdery seasonings and further a method where a part of other seasoning is substituted therewith
(replaced by the seasoning) and used, and the like. With regard to the method where a part of other
seasoning is substituted therewith and used, for example, it is possible to use all or a part of at least
one pf soy ia%cgfgnPt(he/gr_ Ig\zieed aprgt;'%@ eg1d ye sé[) e teractsis asgglsltitutedmvg/ith ]Srgpiaced@%y) the
multlpurposenbasm seasoning in bEVer geffoo where at” fea3t 8nie ot tiie soQ’sauce,Jl—?F; and yeast

extract is used grq 1élﬁcl)]gtalne(%.oAst result, by the use of t%{e ubstituted seasoning in fsuyu for noodles,

seasoning for stir-fried Chinese dishes (such as hoikoro , rotﬁ%olroélden, etc.,qué’lﬁy% the taste of

the aimed (desirgd) heverage/foed. noadles, stir-fried. _Chineisé-:‘rdisgggxqboiiIéo’ro,‘gﬁce)1 odgp, etc. can

be significantly improved. Preferred Embodiments As hereunder, the présent invention will be

illustrated ig,Meredstal By Bamples and{ramparalivedaxamplesy ThRaRISEENt iyentigais not
limited by such Examples. 18

{prepared fromdried fish, extract, etc.}, tguyu (such as tsuyu
for noodles, etc.} dipping sauce, and beverage/food containing
the same, it is possible to enhance the fesling of the broth
or flavor of the broth. Thus, when it is used for miso soup,
flavor of the miso 1s enhanced; when it is used for stir-fried
Chinese dish (such as hoikoro}, flavor (feeling of miso,
feeling of beans, etc.} is enhanced; when it is used for Chinese
sauce, oyster sauce, etc., their flavor is enhanced; and, when
it is used for oden, flavor of ingredients is enhanced. When
it is used for hamburger, texture of meat substance can be
enhanced and, when it is used for curry, rich taste and
well-developed taste inherent to curry are able to be enhanced.

Another characteristic o©of the multipurpose basic
seasoning of the present invention is that coloration of the
seasoning per se 1s little and stability to heating and
stabiiity to oxidation are excellent., Therefore, darkening
by heating can be prevented (improvement in stability to
heating) when it is used in or compounded with seascning oxr
beverage/food for heat cooking, for example, such as retort

processed food, broth for stewing {broth for oden, sauce for

sukiyakil, etc.) and the like which is subjected to or exposed

17



In the following Examples, defatted soybean (Esusan Koji Mame; manufactured by Aj inomoto) was
used as a protein material while wheat (Koikuchi Koji Mugi ST-B; manufactured by Nisshin Flour
Milling) or wheat bran (Tokusen Fusuma; manufactured by Nisshin Flour Milling) was used as a starch
material and a mixture of the defatted soybean and wheat or wheat bran was heated, commercially
available seed koji (Ichimurasaki Ichigokin; Bioc) was added thereto, the mixture was subjected to the
koji manufacturing by a conventional method, the resulting koji was mixed with water, hydrolysis was
conducted unqé-:-éé/griious ggr}diaions the h%:rolyzed product was subjected to general analysis and

sensory evgﬁﬁa I0R andJt was judagré% Whether the hydrolyzed product was a seasoning having the

function demandedﬂya%}‘%rgseg in}ﬂ%rggonbgfur@g% ucgigzaggg metl otd mg}lging S:[Qe g%st use of the
characteristic of the resulting hydrolyzed product as a seasoning was a = |r11‘:\)/est|gatedg.31ncidentally,

the term "pag(s) stangsder dhar'those by weight (Example ) Defatted soybean, wheat gL wheat bran

was used as a seasoning material and, in five experimental zones of A, B, C, D and E, compounding

ratio of wheat:or Méheat fleus 1o gefatieds sawbeanand vdeolyzing condition, gk koil wererpvestigated.
Zone A: The defatted soybean was sprinkled with water to an extent of 89%, subjected to a heating

treatment afge#8 it is compounded with other seasoning such as various
kinds of liguid, granular or powdery seasonings and further
a method where a part of other seasoning is substituted
therewith (replaced by the seasoning) and used, and the like.
with regard to the method where a part of other seasoning is
substituted therewith and used, for example, it is possible
to use all or a part of at least one of soy sauce, HP (hydrolyzed
protein) and yeast extract is substituted with {replaced by)
the multipurpose basic seasoning in beverage/food where at
leazst one of the sov sauce, HP and veast extract is used or
contained. As aresult, by the use of the substituted seasoning
in tsuyu for noodles, seasoning for stir-fried Chinese dighes
{such as hoikoro}, broth for coden, etc., guality of the taste
of the aimed {desired) beverage/food, noodles, stir-fried
Chinese dishes (hoikoro, etc.), oden, etc. can be significantly

improved.

Preferred Embodiments
As hereunder, the present invention will be illustrated
in more detall by Examples and Comparative Examples. The

present invention is not limited by such Examples.
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- allowed to cool for 30 minutes to prepare a material solely comprising the defatted soybean. The
heating treatment of the material was carried out using an autoclave and, after 5 minutes preliminary
heating, a heating treatment at 130C for 10 minutes was carried out. Zone B: The defatted soybean
was sprinkled with water to an extent of 110%, the same heating treatment as in the case of zone A
was carried out and 20 parts of pulverized wheat were mixed therewith whereupon a material
comprising 80 parts of defatted soybean and 20 parts of wheat was prepared. Zone C: The defatted
soybean was sprinkled with water to an extent of 110%, the same heating treatment as in the case of
zone A was carried oUt At 48 phPi Gt R PURERZed Sty WhgEERER: MY eFsiith

whereupon mat_er&laln%qxrgg@%g% g% arts.ofodef%tt d so%/bean nd 40 Fparts of wheat was prepared.
Zone D: The defatted s6yHean was spgiﬁlgléa With WateH fo BhSxBhtoP 1209 B3"B&%E dfwheat bran

were mixed JAeiEwith, 200 thesame.Neagng reptnens.Asdn the case ol gona Awap, caied out

whereupon a material comprising 80 parts soybea parts of wheat Bran was

prepared. Zpng £ The defagied soyheanwas spripklad with water, 1o %%ﬁ@ta%fég%ﬁa’eé/g parts of

wheat bran were mixed therewith and the same heating treatment as in the case o was
carried out whereypan gy mgierid €ampYsing 69 RAItS0fad0, starch material and a

mixture of the defatted sovbean and wheat or wheat bran was
heated, commercially available seed koji (Ichimurasaki
Ichigokin; Bioc) was added thereto, the mixture was subjected
to the koji manufacturing by a conventional method, the
resulting koji was mixed with water,.hydrolysis was conducted
under various conditions, the hydrolyzed product was subjected
to general analysis and sensory evaluation and it was judged
whether the hydrolyzed product was a seasoning having the
function demanded by the present invention. Further,
utilization method making the best use of the characteristic
of the resulting hydrolyzed product as a seasoning was also
invegtigated. Incidentally, the term “part(s)” stands for
that/those by weight.

(Example 1}

Defatted soybean, wheat or wheat bran was used as a
seasoning material and, in five experimental zones of a, B,
C, Dand E, compounding ratioof wheat or wheat flour to defatted
soybean and hydrolyzing condition of koji were investigated.

Zcne A: The defatted sovbean was sprinkled with water

to an extent of 89%, subijected to a heating treatment and
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defatted soybean and 40 parts of wheat bran was prepared. Ratio of the materials in each of
experimental zones is shown in the following table. Experimental Defatted Wheat Wheat Used Wheat
Bran Amount of Zone So bean Sprinkled Water A 100 0 0 89 B 80 20 Pulverized 0 110 C 60 40
non-pulverized 0 110 D 80 020 110 E 60 0 40 110 For each of the experimental zones, commercially
available seed koji was added to the heated material followed by conducting manufacture of koji at 30
to 35C for about 40 hours according to a conventional method. The resulting koji was subjected to
measuremer(‘;islof ee(%ymatic a(itiv%% gpgoée%%eﬁ %Iutaminase, liquid amylase and saccharifying

amylase) afd standar %Iaftcé%oun microbe n&m%grs}c.)T%E%%&fl?w%ﬂﬁ&t?%%e B85t Sofe of zone

A (defatted so%bean anly), micr bg ntamination was significant and manufactur ofg; ji was
difficult. (Fo(r:ﬁ] Zone ,X’no ﬁr‘t%eeraeé%gﬁrﬁé) V\?aa"snéon%%gtehdef3%@8?2%%3?%%&? (él‘lf%%neAwere

in & good state, of mANYRCHEE-0f | 306 arlae SRAMANEARVKUSRIIEIR  2IPG ieA (g same as

those for koji of common soy sauce. For each of the experiment zones except the zone A,

resulting kojl was,mixgd with water, and0.3 1. 14:6% 2L selh Jrlloyed byehysrqlyzing a1 28dg 70C for
24 hours (one day)

was carried out.

Zone B: The defatted sovybean was sprinkled with water
to an extent of 110%, the same heating treatment as in the case
of zoneeA.waé carried out and 20 parts of pulverized wheat were
mixed therewith whereupon a material comprising 80 parts of
defatted soybean and 20 parts of wheat was prepared.

Zone C: The defatted soybean was sprinkled with water
to an extent of 110%, the same heating treatment as in the case
of zone A was carried out and 40 parts of non-pulverized
ordinary wheat were mixed therewith whereupon a material
comprising 60 parts of defatted sovbean and 40 parts of wheat
was prepared.

Zone D: The defatted soybean was sprinkled with water
toanextent of 110%, 20 parts of wheat bran were mixed therewith
and the same heating treatment as in the case of zone A was
carried out whereupon a material comprising 80 parts of
defatted soybean and 20 parts of wheat bran was prepared.

Zone E: The defatted soybean was sprinklied with water
to an extent of 110%, 40 parts of wheat bran were mixed therewith
and the same heating treatment as in the case of zone A was

carried out whereupon a material comprising 60 parts of

20



21 to 10 days. After completion of the hydrolysis, compression was conducted using a compressor (a
cylindrical type of 38 cm) of a vertical press type to obtain a liquid part whereupon a crude product
was prepared. The crude product was heated/sterilized at 800C for 30 minutes and the resulting
insoluble matter (heated sediment) was filtered through diatomaceous earth to prepare a seasoning
(multipurpose basic seasoning). For each of the seasonings of the experimental zones prepared by
the above operation, there were carried out analysis of nitrogen (T-N) by Kjeldahl method,
measurements. of concentrations of amino acids (total amino acids) and glutamic acid (GH mg/dl) by
an amino a88 ZhalSEEREP5 PG SRR SahPRALS) © TeBliEMG Bigar ¥R RATRRAGH fy/dIREy 4 Fehring
Lehmann choghmethog Whictf is an offic'{_z‘al aInaI tical method, lmeasurement of chromaticity (545 nm)
by an absorbance éthod. ‘meistrement o ﬁ%r%ﬁéaff’ﬁna%ad SEREHT eVRIGAROH S By A simple
solution sys rgpé( & aﬁnsto%fggluation panel comprising 20 panelists. With regard to a method for a
sensory evaluation in the homogeneous evaluation system, each sample was diluted and
supplemented with salt so as to make nitrogen concentration (T-N) 0.1% and salt concentration 1.0%

and a sensory evaluation was carried out at the state of room temperature. With regard to
appearancergiefdma, ewslaaton of the Bigahal liquidhVogabUsed |  Wheat Bran Amount of
Zone Soybean Sprinkled Water
A 100 0 0 89
B 80 20 Puiverized 0 110
C 60 40 non-pulverized 0 110
D 30 0 20 110
E 60 0 40 110

For each of the experimental zones, commercially
available seed koji was added to the heated material followed
by conducting manufacture of kojil at 30 to 35°C for about 40
hours according to a conventional method. The resulting koji
was subjected to measurements of enzymatic activity (protease,
glutaminase, liguid amvlase and saccharifying amylase) and
standard plate count (microbe numbers). The result was that,
in the test zone of zone A (defatted soybean only), microbe
contamination was significant and manufacture of koji was
difficult. (For the zone A, no further experiment was
conducted.) Other zones except the zone A were in a good state
of manufacture of kojl and various enzymatic activities were
also nearly the same as those for koji of common soy sauce.

For each of the experiment zones except the zone A, the
resulting keji was mixed with water and 0.3 to 14.6% of salt

followed by hydrolyzing at 55 to 70°C for 24 hours {one day)
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22 carried out at the same time as well. From the above analytical data and the result of the sensory
evaluation, total evaluation was done for each of the experimental zones. The result is shown in
Table 1. [Table 1) Concentration of Reaction Reaction Experimental Material Sensory Total | Saline
Solution Temperature Time Zone Composition (%) "C (hrs) Evaluation Evaluation B-1-1 0.3 5524 9
10 B-1-2 1 Soybean: 0.35548 65 B-2 Wheat 0.3 702485 B-3(80:20)6.3452432 B-413.4455
days 55 C-1 Soy bean 0.3552455 :C-20.3702432 C-3Wheat7.1452455 -y C-4 (60:40)

14.3 45 da 5555 D-10.3552469 SO)fbean .
to 10 days. After completion of the hydrolysis, compression

was conducted using a compressor {a cylindrical type of 38 cm)
of a vertical press type to obtain a liquid part whereupon a
crude product was prepared. The crude product was
heated/sterilized at 80°C for 30 minutes and the resulting
insoluble matter (heated sediment) was filtered through
diatomaceous earth to prepare a seasoning {multipurpose basic
seasoning) .

For each of the seasconings of the experimental zones
prepared by the above operation, there were carried out
analysis of nitrogen (T-N)} by XKjeldahl method, measuremsents
of concentrations of amino acids (total amino acids) and
glutamic acid (GH mg/dl) by an amino acid analyzer (AS 210 of
Asahi Kasel), reducing sugar concentration (g/dl) by a Fehring
Lehmann Schorl method which is an official analytical method,
measurement of chromaticity (%45 nm) by an absorbance method,
measurement of pH {rancidity) and sensory evaluation test by
a simple solution system by a sensory evaluation panel
comprising 20 panelists.

With regard to a method for a sensory evaluation in tﬁe
homogeneous evaluation system, each sample was diluted and
supplemented with salt so as to make nitrogen concentration
(T-N) 0.1% and salt concentration 1.0% and a sensory evaluation
was carried out at the state of room temperature. With regard

to appearance and arcma, evaluation of the original liguid was
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D-2 0.37024 32 D-3 Wheat Bran 6.8 45 24 32 D-4 (80:20) 13.545 5 days 54 E-1 Soy bean: 03 55
124186 E-2Wheat Bran 0.35548 33 E-3 (60:40) 7.34524 32 E-414.6 455 days 8 6 In the
sensory test of Table 1, points 1 to 4 mean that they are inappropriate as a seasoning, points 5to 7
mean that they are insufficient as a seasoning and points 8 to 10 mean that they are in a satisfactory
level as a seasoning. Total evaluation shows whether the quality meets the object of the present
invention in view of general analytical data and result of the sensory test where point 8 or higher
means the quality satisfies the object of the present invention, points 5 to 7 means quality is

somewhat if8JfHidiEAt ARG H IR RARA 2T DISBRN of sEHOBACY ARG PEMER B YdskGRdans the

quality does not meet t eobjeect of the present invention. From the result of Table 1, good results are
obtained in S ExBRAEHtA) oS 8 -151 SR T NTHrERARd e BhBerESrONER B-1-1
and B-1-2 V\(paere kgje gaesy{ljts were 1?68%?@%3 %E{ ugsatrksé%gg&y, res esctive% getraélgd%nalytical results
are shown In Table 2. Incﬁental?y, inthe'E-4 zoﬁe,ﬁﬁe sensory evaitation was pmHt butg, since it
has a soy sgycg-like taste, , the total evaluation was as low as point 6.

[Table 11
. . Conceniration of |  Reaction Reaction
Exp;rlmental Matenlal! Saline Solution | Temperature Time Sensog Total.
one Composition o A \ Evaiuation Evaluation
(%) {°C) (hrs)

B-1-1 0.3 55 24 | g 10

B-1-2 Soybean : 0.3 55 48 | 6 5
B-2 Whaat 0.3 70 24 8 5
B-3 (80:20) 8.3 45 24, 3 2
B-4 13.4 45 5 days 5 5
C-1 Sov boan 0.3 55 24 5 5
[ C\?\;n eﬁ”' 03 70 24 3 2
c3 {ao-i?)) 74 45 24 5 5
C-4 ) 14.3 45 5 days 5 5
D-1 Sovbean - 0.3 55 24 6 9
D-2 oypean . 03 70 24 3 ,

Wheat Bran

D-3 (80:20) 6.8 45 24 3 2
D-4 13.5 45 5 days 5 4
E-1 Sov bean: 0.3 55 24 a8 8
E2 Wf?gat%:rgn 0.3 55 48 3 3
E-3 (60:40) 7.3 45 24 3 2
E-4 ' 14.6 45 5 days 8 8

In the sensory test of Taeble 1, points 1 to 4 mean that
they are inappropriate as a seasoning, points 5 to 7 mean that
they are insufficient as a seasoning and points 8 to 10 mean
that they are in a satisfactory level as a seasoning. Total
evaluation shows whether the guality meets the object of the
pregent invention inview of general analvtical data and result
of the sensory test where point 8 or higher means the quality

satisfies the obiect of the present invention, points 5 to 7

means guality 1s somewhat insufficient although there is a
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[Table 2) Evaluated Items Zone B-1-1 Zone B-1-2 Total Amino Acid / T-N F 3.69 3.73 GH I T-N 0.57
0.59 Analytical | Chromaticity (545 nm) 1.07 1.27 Data Transparency Good good Rancidity Not noted
noted Nitrogen Utilizing Rate % 83.7 85.3 Umami; mild acidic taste in cereal-like smell; Umami;
Sensory Evaluation initial taste; sweetness and richness in middle taste strong acidic taste Total
Evaluation Point 10 point 5 Total Evaluation (Reason) Umami rancidity GH: glutamic acid; T-N: total
nitrogen The seasoning of point 10 obtained in the experimental zone B-i-i has Umami which is
necessary as a seas nin %r}déun% reover, it has (Q’]”d acidig E%?tf as its initial Eehste an(tfjL sweet taste

and richnes8 %3 its middie 1aste ‘an %Cajéergioc%r? esﬁ%%?unusuaﬁ?&s?éegﬁf sl Bhd Ao goy

sauce-like smel (lavorwher ey itdas 5. qualty which Is.dasest i qualiyof e myltiyLpose basic
seasoning which is demanded by the present invention. nmdentaﬁ ,tﬁe initial taste is "a taste

which is firstly pgraelyednupen taken nqihe mouth and, thsmiddledaste isadasie whieh is,perceived

after that. As shown in Tables 1 and 2, since no koji is prepared

zones of B-1-1 and D-1. With regard to the experimental zones

B-1~-1 and B-1-2 where the results were best and a bit

unsatisfactory, respectively, detalled analytical results are
shown in Table 2. Incidentally, in the E-4 zone, the sensory
evaluation was point 8 but, since 1t has a soy sauce-1like taste,

the total evaluation was as low as point 6.

iTable 2}
E Evaluated items Zone B-1-1 Zone B-1-2
~ Total Amino Acid / T-N 3.69 3.73
GH/T-N 0.57 0.59
Analytical Chromaticity (545 nm) 1.07 1.27
Data Transparency Good good
Rancidify Not noted noted
Nitrogen Utilizing Rate (%) 83.7 85.3
. pmamxﬁ#damdmtaﬁeﬂ1 cereal-like small, Umami;
Sensory Evaluation initial taste; sweetness and -
) e strong acidic taste
richness in middle taste
Total Evaluation Point 10 point 5
Total Evatuation {Reason) Umami rancidity

GH: glutamic acid; T-N: total nitrogen

The seasoning of point 10 obtained in

the experimental

zone B-1-1 has Umami which is necessary as a seasoning and,

moreover,
sweet taste and richness as

undesirable

(unusual)

it has mild acidic taste as its Initial taste and
its middle taste and has no

taste and smell and no soy sauce-like

smell (flavor) whereby 1t has a gquality which i1s closest the

gquality of the multipurpose basic seasoning which is demanded
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when only defatted soybean is used as a material, starch such as wheat or wheat bran is necessary
and, with regard to the starch material, it is noted that, although wheat is preferred, wheat bran can
be used as well. With regard to the compounding of starch, it was noted that, when the compounding
rate was little, the taste is deep and has little cereal-like smell. When the compounding ratio was
investigated in detail, in the material comprising 90 parts of soybean and 10 parts of wheat, although
the resulting koji has somewhat ammonia smell, the sensory test result of the product decomposed at
55C for 24 hours had mild acidic taste as an initial taste and sweet taste and richness as the middle

taste togethe¥ Wittt $31H& Hatringerttaste in theh SasB Bt eimaterial RompHsing: 7d pERS ofSoybean

and 30 parts of wheat, the sensory.test result of the product decomposed at 55C for 24 hours had
mild acidic?aqs:?t%s"é\:s‘,e a‘ﬁ%ﬁﬁi%l %f’stglaﬁsdtcs{vyegtetjégtee% ‘ri'%ign‘ggs? gngalg%laﬁw?a%sﬁﬁemrﬁﬁa%’e ?éls#e. It has

been accor%ﬂggg%Q%ﬁﬁ éh%%s‘,’\é“@ "egard o the compounding | é@%é‘l‘%‘%r'a'ﬁ‘ﬁé whee /0 to 90

parts of soy nd 10 to 30 parts of wheat are mixed is preferred and that where 80 parts of

soybean and 20 pagls ofuheatare fuxed is mors, preferred.ea.Amongdhe %%L@@ﬁg%*aydrolysis of

koji, the temperature of as high as 55C is preferred as the temperature for the hydrolysis while 70C is
too high respiting b vpdesiFakle dunusyallktaste andduwisiial smelk dhega hasheesn such

as wheat or wheat bran 1s necesgary and, with regard to the
starchmaterial, it is noted that, although wheat is preferred,
wheat bran can be used as well. With regard to the compounding
of starch, it wasg noted that, when the compounding rate was
iittle, the taste 1s deep and has little cereal-like smell.

When the compéunding ratio was investigated in detail,
in the material comprising 90 parts of soybean and 10 parts
of wheat, although the resulting koji has somewhat ammonila
smell, the sensory test result of the product decomposed at
55°C for 24 hours had mild acidic taste as an initial taste
and sweet taste and richness as the middle taste together with
some astringent taste. In the case of a material comprising
70 parts of sovbean and 30 parts of wheat, the sensory test
result of the product decomposed at 55°C for 24 hours had miid
acidic taste ag an initial taste and sweet taste, richness and
Umami as the middie taste. It has been accordingly found that,
with regard to the compounding in the material, that where 70
tc 90 parts of soybean and 10 to 30 parts of wheat are mixed
is preferred and that where 80 parts of soybean and 20 parts

of wheat are mixed is more preferred.
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obtained a result that, with regard to the decomposing time, it is preferred to be around 24 hours and,
when it is longer than that, acidic taste and undesirable (unusual) smell are generated. With regard to
the concentration of salt, that of as low as 0.3% is preferred and, in the salt concentration of common
soy sauce (10 g/dl or more), although the resulting decomposed product has Umami, it is a seasoning
which is the so-called soy sauce-like one. On the basis of the above result, in Example 2 and
thereafter, the temperature of 55C, the low salt and the decomposition of 24 hours were taken as a

fundamental process (flow) and investigatjans for mpanufacturing conditions.and sensory .evaluation in
more detail were c%ﬁ icted: xar%%fégf)klhogfam%‘%rz, %lvﬁlﬁ’?%le\yrg 5 Wﬁe%at%ﬁi%ﬁ is c)éolﬁnepounded

with defatted soybean used as a protein material, an experiment was conducted for the property such
R pulverizi G RGO SO p B 2 i o M 2oy Dot WhES L

pulverized by.a arinder (Hikikka K-80". 4 flous aringer raanuiagiureg by, K. ¢ Kansai Jokand

pulverized products containing hot less than 90% of particles smaller than those 26 passing 9, 18, 30

and 50 meshywetei preparedyRatatied)sevheas Llakghwas steamedi(weightof dhes atesial after the
treatment: 24.9 kg) , mixed with 3 kg of the above-prepared pulverized wheat material and 9.2 g of

seed kOji obtained a result that, with regard to the decomposing time,
it is preferred to be around 24 hours and, when it ls longer
than that, acidic tastfe and undesirable (unusual) smell are
generated. With regard to the concentration of salt, that of
as low as 0.3% 1is preferred and, in the salt concentration of
common soy sauce (10 g/dl or more), although the resulting
decomposed product has Umami, it is a seasoning which is the
so-called soy sauce-like one. On thebasis of the above result,
in Example 2 and thereafter, the temperature of 55°C, the low
salt and the decomposition of 24 hours were taken as a
fundamental process {(£low) and investigations for
manufacturing conditions and sensory evaluation in more detail
were conducted.

(Example 2)

In Example 2, with regard to wheat which is compounded
with defatted soybean used as a protein material, an experiment
was conducted for the property such as pulverizing condition,
compounding ratio and quality of the resulting product. Wheat
was pulverized by a grinder (”Hikikko K-80", a flour grinder
manufactured by K. K. Kansal Toki) and pulverized products

contalining not less than 90% of particles smaller than those
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(Aspergillus sojae) and manufacture of koji was carried out at 22 to 40C for about 40 hours according
to a conventional method whereupon 20 kg of koji were prepared. Analytical result of production of
koji for each samples is shown in Table 3. [Table 3] Powder passing Powder passing Powder
Analytical Data and Property of Non-Pulverized Powder passing through 18 through 30 passing

through One through 9 mesh i mesh mesh 50 mesh Water content in crude koji (wt%) 40.1 41.5 42.7

37.5 39.4 H of crude koji 6.7 7.1 7.3 6.6 6.6 Protease activi 2,464 2,609 3,062 3,733 3,459

Glutaminase_activity 303 312 356.497 484 Liquid.amylase activity 19,551 19,323 21,812 28,266
5] 1EMYAR 1 ’ '

25800 Sal B, Soyte sovAP LY Ths B e BT e

109 6.5 x 108 8.1 x:0¢ 8:3 x 40’ Splland @ppegrance, ammania smell spmeammopiaGaod good

good smell (In Table 3, unit for enzymatic activity is unitlg koji and general microbe numbers are

numbers/g £gif)e AS ill Decappatentifram Tables3, ibis noted thah kajk avigrennangyulyerized material
and product passing through 9 mesh show standard plate count are as high as to an extent of one

order, loweg pesteash-agtivity apel strenge/anmenia sinelk as-compared withthe saserefpeing
pulverized to an extent of 18 mesh pass or smaller. When non-pulverized material and a

(Aspergillius sojae)

102126125114

andard plate count 1.5 x 10 2.0 x

and manufacture of koji was carried out

at 22 to 40°C for about 40 hours according to a conventional

method whereupon 20 kg of kojl were prepared.

Analytical

result of production of kejil for each samples is shown in Table

3.
[Table 3]
Analvi . , Powder passing | Powder passing Powder
nalytical Data and Property of | Non-Pulverized | Powder passing throuah 18 hrouah 30 im0 farouah
Wheat One thraugh 9 mesh g 9 passing tiotig
mesh mesh 50 mesh
Water content in crude koji (wi%) 40.1 415 42.7 375 39.4
pH of crude koii 6.7 7.1 7.3 6.6 8.6
Protease activity 2,464 2,609 3,062 3,733 3,459
Giutaminase activity 303 312 356 497 484
Liquid amylase activity 18,551 19,323 21,812 28,266 28,890
Saccharifying amylase activity 1.4 10.2 12.8 12.5 114
Standard plate count 15 x 10° 2.0 < 10° 6.5 = 10° 8.1 = 107 8.3 x 10/
Smell and appearance ammonia smell somesiqrglr;won;a Good good good

{in Table 3, unit for enzymatic activity is unit/g koii and generat microbe numbers are numbers/g koji.)

As will be apparent from Table 3,

it ig noted that koii

where non-pulverized material and product passing through 9

mesh show standard plate count are as high as to an extent of

one order, lower protease activity and stronger ammonia smell

as compared with the case of being pulverized to an extent of

18 mesh pass or smaller.

When non-pulverized material and a

product passing through 9 mesh are used, it is likely that wet
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product passing through 9 mesh are used, it is likely that wet 27 surface of streamed defatted
soybean is exposed during the manufacture of koji and that contamination with microbes is vigorous.
Then the resulting koji was mixed with 33 liters of hot water of about 72C and hydrolyzed at the
temperature of 55C for 24 hours. After completion of the hydrolysis, 9.8 kg of salt were added thereto
and dissolved therein, the mixture was compressed to separate a liquid part and 44 liters of a crude
product were prepared. To this crude product was added 0.25 kg of "Radiolight #900" (manufactured
by Showa Ksa&%agg é(o%{g) asa filter aig ez:;\lgld filtration was carried out to gl\?/g 44 liters of %clear

product. The Clear p?o uct Waxéesatxgﬁﬁzed At 1208 G B0°SEDNHE aREHRE Fosu 1ilnrglirrilgoltlﬁ fe matter

(burned sedimerggwgs filter E{hrough di@t(%lﬂa%eous %arth to give 40 littekrls of a segsoning. Each of
. Inanu cture o 071 Sr}. =} con mina lﬁ]n W micropes 1 .
the resulting seasonings was subjected to a Ssensory evaluation. The sensory evaluation was carried

out in the sgme manaper as in Example 1 that an direct sensory evaluation using a simple solution
(homogeneous evaluation) system and a utilization (heterogeneous) evaluation system where 25% of

soy sauce fraction of dipping sauce for. aaedies ;and gsabhage stif-fried with sqybean pastg {hoikoro)
was substituted were conducted. In the utilization evaluation system, soy sauce was used as a
control. Theesult 05 @ pout 72°C and hydrolyzed at the temperature of 55°C
for 24 hours. After completion of the hydrolysis, 9.8 kg of
salt were added thereto and dissolved therein, the mixture was
compressed to separate a liguid part and 44 liters of a crude
product were prepared. To this crude product was added 0.25
kg of “Radiolight #900” {(manufactured by Showa Kagaku Kogyo)
as a filteraidand filtration was carried out togive 44 liters
of a clear product. The clear product was sterilized at 120°C
for 30 seconds and the resuliting inscluble matter {burned
sediment) was filtered through diatomaceous earth to give 40
liters of a seasoning.

Each of the resulting seasonings was_subjected to a
gsengory evaluation. The sensory evaluation was carried out
in the same manner as in Example 1 that an dlrect sensory
evaluation using a simple solution {(homogeneous evaluation)
system and a utilization (heterogeneous) evaluation system
where 25% of soyv sauce fraction of dipping sauce for ncodles
and cabbage gtir-fried with soybean paste (hoikocro) was
substituted were conducted. In the utilization evaluation

system, soy sauce was used as a control. The result of the

sensory evaluation for each sample is shown in Table 4.
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sensory evaluation for each sample is shown in Table 4. 28 [Table 41 Analysis and Evaluation /
Properties of P Non- o wder passing Powder passing Powder passing Powder Pulverized through 18
through 30 passing through Wheat One through 9 mesh mesh mesh 50 mesh L5.9 5.7 5.6 5.7 57
Analytical Nitro en in liquid 1dl 1.59 1.62 1.65 1.78 1.76 Result GH (m9/dl) 965 1001 1060 1310 1290
GRIT-N 0.61 0.62 0.64 074 0.73 Reducing sugar (g/dl) 17 1.98 2.47 2-16 i 2.26 Homo- Evaluation 55
9 10 10 geneous Unusual taste Umami noted; Umami noted'. Little richness; richness in richness in
Evaluation Cfeg}gi%ntg ]and unusual Light taste System smell light initial to initial to middle middle taste
taste Evaluation 3 3 9°10 10 Sensory Tsuyu for Unusual taste better broth | better broth Better broth

Evalugtionheodies,Commantsand ulersual L-igmd@%tgsfﬁ ligyfeeinsgndedlings: srsbll soméwtvat light
richness noted nghaess noted EvalGdisies 3|91 & Fealings BWhisual tasid flelingdsghaHisgeh
feelings-of-mise-Heikero-Commehts-ani unusual-Light taste: flat BRd soybhean BH soybean Hilst and
v oH 59 ) ’ . ’ . ’ 7
. Nitrogen in fiquid (g/dl) 1.58 1.62 1.65 1.78 1.76
Aalytea GH (mg/dl) 65 100+ 1060 1310 1290
GHIT-N 0.61 0.62 0.64 074 0.73
Reducing sugar (g/dl) 1.7 1.98 247 2.16 2.26
Home- Evaluation 5 5 g 10 10
geneous Unusual iaste Little richness; U?E;}ml notied; Ugﬁ;’sg:g’{ed;
Evajuation | Commenis | and unusual Light taste ‘ ‘ cnhness in . 1
light inftial fo initial to middle
System smell :
middle taste tasie
Evaluation 3 3 9 10 10
Sensory | Tsuyu for Unusual faste better broth betier broth Better broth
Evaiuation | Noodles | Comments | and unusual Light taste feeling; feeling; feeling;
smell somewhat light | richness noted | richness noted
Evaluation 3 3 9 10 9
. . : , Feelings of
Hoikoro Unusual taste ‘ | feelings of miso | feelings of miso mise and
Comments | and unusual | Light taste; fiat and soybean and soybean sovbean noted:
smell noted; light noted; mild Y mild ’

Ag will be noted from Table 4, the seasoning prepared
by hydrolysis of non-pulverized material had undesirable
{unusual) taste and undesirable (unusual) smell and were not
favorable as a seasoning. Even in the case of pulverized onesg,
those passing through 8 mesh or larger has light taste and
showed insufficient sensory result. On the contrary, the
pulverized ones passing through 18 mesh or smaller,
organoleptically {sensory) favorable result was obtained and
the use of pulverized one passing through 30 mesh or smaller
or, further the use of pulverized one passing through 50 mesh
or smaller showed richness in a simple solution (homogeneous

evaluation) system and, in the heterogenecus (utilization)
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soybean n noted; smell noted; light noted; mild mild As will be noted from Table 4, the seasoning
prepared by hydrolysis of non-pulverized material had undesirable (unusual) taste and undesirable
(unusual) smell and were not favorable as a seasoning. Even in the case of pulverized ones, those
passing through 8 mesh or larger has light taste and showed insufficient sensory result. On the
contrary, the pulverized ones passing through 18 mesh or smaller, organoleptically (sensory)
favorable result was obtained and the use of pulverized one passing through 30 mesh or smaller or,
further the Lé%%%gutlverized one gasg@%gthrou h 50 (En%sh or sm%llter shovxfled richgggs in a simple

. £ £ 1 . :
solution (homogeneojucéne\sigllsja ion) sys and.in e ee?erélglgneougl(‘l?tl |zaJt|Ic1)n3 Vafuation

system, they.promoted feeling of ygth inhe-case, ofdipping, sauce for, nogdies and highiy.enhanced
feelings of miso artd so%/bean paste in the case of hoilkoro'as Compared wit {he use-of pulverized

one passing Hyoual {8 mash.qr gmaller- sTherglore, fram, the, abpys regult JLAas begnagied that, in

the manufacture of koji, pulverization of starch material such as wheat is preferred and, with regard to

the degree of, Pylverization, prefeiredLng is that coniaining sakiessdhan s B0%e byyaight.of powder
having particle size of at least passing through 18 mesh or smaller and more preferred one is that

containing not less thae20% by Weight ehpodslerBayvigunarticle: has been noted that,

in the manufacture of koji, pulverization of starch material
such as wheat is preferred and, with regard to the degree of
pulverization, preferred one is that containing not less than
90% by weight of powder having particle gize of at least passing
through 18 mesh or smaller and more preferred one is that
containing not less than 90% by weight of powder having particle
size of at least passing through 30 mesh or smaller.

(Example 3)

Steamed defatted sovbean (12 kg) {weight after treating
the material: 24.9 kg), 3 kg of the pulverized wheat using a
grinder ({(containing not less than 90% by welght of powder of
particle gize passing through 30 mesh) and 9.2 g of seed koijil
were mixed and manufacture of koji was carried out according
to the conventional method at 22 to 40°C for about 40 hours
to give 20 kg of koji.

The resulting kojl was mixed with 33 liters of hot water
of about 72°C and hydrolyzed at 50°C, 52°C, 55°C, 58°C, 60°C and
65°C for 24 hours. After completion of the hydrolysis, 9.8 kg
of salt was added thereto and dissolved therein and the mixture

was compressed to separate a liguid part whereupon 44 liters
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size of at least passing through 30 mesh or smaller. (Example 3) Steamed defatted soybean (12 kg)
(weight after treating the material: 24.9 kg), 3 kg of the pulverized wheat using a grinder (containing
not less than 90% by weight of powder of particle size passing through 30 mesh) and 9.2 g of seed
koji were mixed and manufacture of koji was carried out according to the conventional method at 22
to 40C for about 40 hours to give 20 kg of koji. The resulting koji was mixed with 33 liters of hot water
of about 72C and hydrolyzed at 50C, 52C, 55C, 58C, 60C and 65C for 24 hours. After completion of

the hydrolysis, 9.8 kg of salt was added thergto and issoJ%/edt rein and the mixture wa
compresseafo%ef)g%a(fee aplquoﬁBgrtwﬁgreﬂggﬁﬂeﬁtérs 80?%§czsru g%grgd cﬁovéé}:%%okﬁg%edfo this

crude prodyg yias gdded 25kg of 1Radiglight#900% (manufagihiecby Showay KagakuKooyo) as a

filtering aid and filtration was carried out to give 44 liters of a clear product. The clear product was

sterilized atlz0G ford0-srepnds andithe resyiing Jngolublg rpatien(buingd sedimenbwag filtered

through diatomaceous earth to give 40 liters of a seasoning. Each of the resulting seasonings was

subjected tganalyical {estandisansesy eyakiation by the samednethog-as 1i8xa5pple % d he result
is shown in Table 5. 31 '

was sterilized at 120°C for 30 seconds and the resulting
insoluble matter (burned sediment) was filtered through
diatomacecus earth to give 40 liters of a seasoning.

Bach of the resulting seasonings was subjected to
analytical test and sensory evaluation by the same method as

in EBxample 2. The regult is shown in Table 5.
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[Table 5] Analysis Sensory Evaluation Temp Reducing Lactic Homogeneous Evaluation Tsuyu for
Noodles Hoikoro (C) Sugar | Acid System (g/dl) (mg/dl) Evaluation Comments Evaluation Comments
Evaluation Comments Undesirable Undesirable 50 111 1252 2 Rancidity smell 2 taste, undesirable 2
taste, undesirable smell smell, sour Umami noted; Mild; enhanced rich taste in better broth miso and
bean 52 1.03 75 9 initial to middle 9 feeling 9 feelings; taste; a bit plain | somewhat refreshing
Umami noted; | Mild; enhanced rich taste in 10 feeling better broth 10 miso and bean 55 1.72 40 10
initial to mid[cygg%%Ii@]s taste Umami noted; rich taste in Mild; enhanced 58 2.03 0 10 initial to 10
better broth 10 miso and bean_middle taste; feeling feelings _light flavor

Analysis Sensory Evaluation
Temp | Reducing | Lactic Homegeneous Evaluation .
o0y Suger noid System Tsuyu for Noodles Hoikoro
{g/dl) {mg/dl) | Evaluation Comments Evaluation Comments Evaluation Comments
- | Jndestaole Undesirable
50 1.1 1252 2 Rancidity smell 2 undesirable 2 taﬁe,igigfwame
smell, sour
Umami noted: Mild; enhanced
\ L miso and bean
rich taste in better broth e
52 1.03 7 9 inftial to middie 9 feeling 9 iﬁﬁﬁn
{aste; a bit plain refreshing
Umami noted; .
: o Mild; enhanced
rich taste in petisr broth !
%% .12 0 10 initial to middie 1 feeiing 10 m'S?QZI?g 2%”
taste g
Umami nofed;
rich taste in Miid; enhanced
58 203 0 10 initial to 10 be;;e;lifo{h 10 miso and bean
middie taste; g feelings
light fiavor
Some scorched Some scorched
smell; weak batter broth n
80 1.88 28 8 richness; tght 8 faeling 8 Tzﬁﬁ&gsga
flavor
bean smell, koji
smell,
astringent taste, _
65 | 1.88 28 3 undesivable 3 S“‘)S”gebl?a“ 3 Scfggi‘:sdh;me”’
iaste, g
undesirable
smeil

From the result of Table 5, it has been noted that, at
the decomposing temperatures of 52°C, 55°C, 58°C and 60°C in
the case of a gsimple solution system, the product is a seasoning
of a type which has not been available yet having no brewed
smell specific to soy sauce and having richness in the initial
to middle taste. In the heterogenecus (utilization)

evaluatlion svetem, it has been also noted to have a function
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Some scorched smell; weak better broth Some scorched 60 1.88 28 8 richness; light 8 feeling 8 smell;
little flavor mildness bean smell, koji smell, astringent taste; strong bean Scorched smell; 65 1.88 28
3 undesirable 3 smell 3 refreshing taste, undesirable smell From the result of Table 5, it has been
noted that, at the decomposing temperatures of 52C, 55C, 58C and 60C in the case of a simple
solution system, the product is a seasoning of a type which has not been available yet having no
brewed smell specific to soy sauce and having richness in the initial to middle taste. In the
heterogeneous (utilization) evaluation system, it has been alsq noted {o have a function 32 of
activating tk‘]jej%J tgéttélc‘)'?ao{iﬁé2 mtaﬁgr?é ssstu%ﬁgsotﬁa?fég\?n%e%%Bro?hslg%roﬁsbt% a?r% t %egais%gof tsuyu for

noodle and fhal, faelings,of mise.andhbean aste AL eppanged |n bakoro,hen,fhe degamposing
I Ji [I'an

r
temperature was 8 , & seasoning having strong koji smell, bean sme astringent taste was

resulted ang Jundegirahle @r{ﬂ%“é%aﬁté%‘%aﬁ{‘&{%d 2D ARCOMPORINg K IePaPerajg was S0C

and lower, a seasoning having a very acidic

the decomposing temperature was 65°C, a seasoning having strong
koji smell, bean smell and astringent taste was resulted and
undesirable (unusual) taste was noted. When tﬁe decomposing
temperature was 50°C and lower, a seasoning having a very acidic
taste was produced and undesirable (unusual) taste was noted.
That is probably because, during the decomposition, acid-
producing microbes guch as lactic acid bacteria grew whereby
the decomposition solution turned sour. From the above-
mentioned result, it has been found that, as a decomposing
temperature, 52 to 60° is preferred and around 55 to 58°C is
more preferred.

{Example 4)

Koji was manufactured by the same method as in Example
3 and the resulting koji was hydrolyzed at the temperature of
55°C.whexe the time for the hydrolysis was varied (within a
range of 16 to 33 hours). After the hydrolysis, a seasoning
was manufactured according te the method of Example 3 and
analysis and sensory evaluation were carried ocut. The result

is shown in Table 6.
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taste was produced and undesirable (unusual) taste was noted. That is probably because, during the
decomposition, acid- producing microbes such as lactic acid bacteria grew whereby the
decomposition solution turned sour. From the above- mentioned result, it has been found that, as a
decomposing temperature, 52 to 60C is preferred and around 55 to 58C is more preferred. (Example
4) Koji was manufactured by the same method as in Example 3 and the resulting koji was hydrolyzed
at the temperature of 55C where the time for the hydrolysis was varied (within a range of 16 to 33
hours) . After the hydrglysis, a seasoning was manufactured according to the method of Example 3
and analysi%Té"lJi’dL?e@ory evaluation were carried out. The result is shown in Table 6. 33 [Table 61
Anal sis $enspsy Evaluation Time Reducing HomogenegusHratadiiation System Tsuyu for Noodle
Hoikdre hr3jdBugar Evedgentiors Belnatioe isidrEvaluatiots@oinmients Evaluation Comnieriso (gldl 16

1.79BsLightStaste 4 Lighttaste 3 Unesirable taste; tpdesirable smell Althaugh.a, bit weak Enhanced

broth-Enhar8dp feelings.of 18 1.80 8 taste injtial to 8 feeling;a hit weak 8 miso and beans; a_middle

taste i rich richness biglight/taste.ight taste 4 Light taste 3 Undesirable taste;
undesirable smell
Although a bit weak Enhanced broth Enhanced feelings of
18 1.80 8 taster, initial to 8 feeling; a bit weak 8 miso and beans; a
middle tasie is rich richness bit fight taste
. o Enhanced broth Mild: enhanced
21 1.88 10 ?@ET”mE?“qET 10 fesling; richness 10 felings of misc and
initiat to middie {asie
noted beans
. e Enhanced broth Mild; enhanced
Umami noted; rich in e S .
24 2.05 10 initial to middie taste 10 feeling; richness 10 feelings of misc and
noted beans
. L Enhanced broth Mild: enhanced
Umami noted; rich in o o .
27 2.03 10 nitial to middla aste 10 feeling; richness 9 faetings of miso and
noted beans.
e et e -
3G 2.1 8 middle taste; some 8 feeim.g,ha bit fittie 8 Smeiling; refreshing
scorched smell enness
Scorched smeil;
undesirable taste Undesirable {aste Strona scorched
33 2.19 4 and undesirable 4 and undesirable 4 mengefomkﬁ
smell; refreshing smell sMmet, fefreshing
flavor

As will be noted from Table 6, when the time is shorter
than 18 hours, taste of the resulting product is l1ight (thin)
and undesirable (unusual) taste and smell are noted whereby
a desirable product is not prepared. On the contrary, it has
been found that, when decomposition was 18 hours, 21 hours,
24 hours, 27 hours or 30 hours, the product is a seasoning of
a new type which has not been available as same as the result
in Example 1 that, in a homogeneous evaluation (simple
sclution) system, there is no brewed smell (flavor) specific

to soy sauce and there isg richness in the initial to middle
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Umami noted; rich in Enhanced broth gild; enhanced 21 1.88 10 initial to middle taste 10 feeling;
richness 10 feelings of miso and noted beans Enhanced broth Mild; enhanced Umami noted; rich in
24 2.05 10 initial to middle taste 10 feeling; richness 10 feelings of miso and noted beans Enhanced
broth Mild; enhanced Umami noted; rich in 27 2.03 10 initial to middle taste 10 feeling; richness 9
feelings of miso and noted beans Umami noted; little Enhanced broth 30 2.11 8 rich in initial to 8
feeling; a bit little i 8 Smelling; refreshing middle taste; some richness scorched smell Scorched
smell; undesirable taste Unl(ljesirab e taste Strong scorched 33 2.19 4 and undesirable 4 and
undesirable 4 gr%%ﬁ; re%leéchl%gu%rlnejﬂ;z?e red ir%Sg Ehnehi PATES RESHiIFEE B?etalﬁélnﬁzglglgr%’, when the
time is shorgeg han 8ehours Ea%tetog tﬁg resultir%%dgroduct is I;Lghgé@irxl)?%nd unggsirgglse%(unusual)

o) o .
taste and sméll ‘are noted where y a desSirablé pro tct Eoﬁlotoprepareld. " the con%rary, it has been

found that, whep decomposition.was 18 hours, 24,0Quis, A4 huirse 24 NouEs oL 301U e product

is a seasoning of

in the case of tsuyu for noodle and that feelings of miso and
bean paste are enhanced in hoikoro. It has been found that,
in the case of decomposition for 30 hours, richness in the
initial tomiddle taste disappears giving a refreshing sensory
feeiling. When the time for hydrolysis ig longer than 30 hours,
undegsired taste is generated and, in the case of decomposition
for 33 hours, scorched smell becomes strong, undesirable
(unusual) taste is perceived and richness in the initial to
middle taste disappears. From the above-mentioned result, it
has been found that the decomposing time in the decomposition

at 55°C is preferably about 18 to 30 hours and more preferably

about 21 to 27 hours.

(Example 5) Stability to heating

Koiji {20 kg) was prepared by the method mentioned in
Example 3, mixed with 33 liters of hot water and hydrolyzed
at 55°C for 24 hours. After completion of the hydrolysis, a
treatment was carried out according to the method mentioned
in Example 3 to give a seasoning. Stability of the resulting
seasoning to heating was tested. The resulting seasoning was
adjusted to an extent of 1.0 g/dl of total nitrogen and pH 5.7
and 1.5 ml thereof were dispensed in a plastic tubé {Eppendorf)

and heated at 100°C for 6 hours. During the heating, the sample
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a new type which has not been available as same as the result - in Example 1 that, in a homogeneous
evaluation (simple solution) system, there is no brewed smell (flavor) specific to soy sauce and there
is richness in the initial to middle 34 taste. In the utilization (heterogeneous) evaluation system, it has
been noted to have a function of activating the taste of other materials such as that feeling of broth is
promoted in the case of tsuyu for noodle and that feelings of miso and bean paste are enhanced in
hoikoro. It has been found that, in the case of decomposition for 30 hours, richness in the initial to

middle taste disappears giving a refreshing sensory._f eling. When the time f: rh%%rgky Est' longer
than 30 hotrs: usﬁ%ne%lrgg t#aé%erﬁstgleﬁr‘]%rg?g an , %nt e case 0 %%Io}%potr%iﬁgﬁ For 33 ﬁou?s, scorched

smell becomgs strongsundgsitable (upusualtgste ispergeived and righpess.inthedaitialfo middle

taste disappears. From the above-mentioned result, it has been found that the decomposing time in

the decompgasifion at36is,peafsrably;abaut 1849 3Pdw0urs;agd more prefergbly aheut 21 to 27
hours. (Example 5) Stability to heating Koji (20 kg) was prepared by the method mentioned in

Example 3,4nixpd With-33 liters-qf hot water gnghhyekelyzed @t 556 for2#4: homs cAfter completion of
the hydrolysis, a treatment was carried out according to the method mentioned in Example 3 to give a
seasoning. Siakiltywfthetestlitiogick soy sauce (Ajinomoto; refer to JP-A-

7-327631) were used and darkening of each of the samples upon

heating was compared. The regult is shown in Fig. 1. In Fig.

1, AC shows aegreesof rise in chromaticity from the start (Abs:

545 nm) .

As will be noted from Fig. 1, in the seasoning cobtained
by the present invention, rise in chromaticity by heating is
little as compared with seasonings prepared by hydrolysis of
protein such as soy sauce. Thus, it is shown to have a high
stability to heating. That shows a stable c¢olor tone is
maintained even when it is used for foods which are heated or
expoged to heating for long time such as retort pouch food and
stewing liguid.

{Example 6) Stability to oxidation

Each of the seasoning prepared by the method mentioned
in Example 5, dark-colored soy sauce (Kikkoman), light-colored
soy sauce {(Kikkoman), dark-colored “Mieki” (manufactured by
Ajinomoto) and quickly-brewed thick soy sauce (Ajinomoto;
refer to JP-A-7-327631) was adijusted to an extent of 1.0 g/dl

total nitrogen and pH 5.7 and 100 ml thereof were placed in

a 500-ml Sakaguchi‘s flask and shaken at 30°C for seven days
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seasoning to heating was tested. The resulting seasoning was adjusted to an extent of 1.0 g/dl| of total
nitrogen and pH 5.7 and 1 .5 ml thereof were dispensed in a plastic tube (Eppendorf) and heated at
100C for 6 hours. During the heating, the sample 35 was sampled from time to time and
measurement of chromaticity (Abs: 545 nm) was conducted. As controls, dark-colored soy sauce
(Kikkoman), light-colored soy sauce (Kikkoman), dark-colored "Mieki" (manufactured by Ajinomoto)
and quickly-brewed thick soy sauce (Ajinomoto; refer to JP-A- 7-327631) were used and darkening of

each of the_ samples upon ating was co ed. The, result is shown in Fig. 1. In Eig. 1, AC shows
degree of r?jé Egcirg %ticit%? rro:an](‘;1 (;ﬁs-lt%rg}%a%:l%gﬂfS ntnl‘%e AS Wi be Hgtsed%cr)nr% |8.g£r icr)]h}he

seasoning obiained, by {i presenL nvention.Jisedy coromaticity by figaling ds itdg, s cgpared with

seasonings prepared by hydrolysis of protein such as soy sauce. Thus, it is shown to have a high

stabilty to bezyincn That shaws Asjable eolohtangis paabiedevenoihg L issised faifoods which
suc

are heated or exposed to heating for long time as retort pouch food and stewing liquid.
(Example 6)1tabilitytoroxidationdzachief thegeagoning prepared by the method mentioned in
Example 5, dark-colored soy sauce (Kikkoman) , light-colored soy sauce (Kikkoman), dark-colored
"Mieki" (manufactupgdl by¥il1 be noted from Fig. 2, in the seasoning
{(multipurpose basic seasoning) prepared by the present
invention, rise in chromaticity by oxidation is little as
compared with seasonings prepared by hydrolysis of protein such
as.soy sauce. Thus, it is shown to have a high stability to
oxidation. That shows a stable color tone is maintained even
when the seasoning per se prepared by the present invention
and processed food using the present seasoning are preserved
for a long period in the presence of oxvgen and that the
seasoning prepared by the present invention has a very useful
function in keeping the shelf life of the processed food long.
{Example 7) Effect of addition to consommé
Powdery consommé {35% of galt, 18% of sodium L-glutamate
(M5G), 0.2% of IN, 0.3% of white pepper powder, 0.5% of black
pepper powder, 8,0% of beef extract powder, 3.0% of white wine
powder, 2.0% of celery powder, 8.0% of Chinese cabbage extract
powder, 2.5% of onion extract powder and 25.5% of lactose) was
dissolved (5 g/dl) to prepare conscmmé. To this consommé was
added the seasoning prepared in Example 5 so as to make the

concentration 0.6% (w/v}) and, using the non-addition zone as

a control, quality comparison was carried out by a paired
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Ajinomoto) and quickly-brewed thick soy sauce (Ajinomoto; refer to JP-A-7-327631) was adjusted to
an extent of 1.0 g/dl total nitrogen and pH 5.7 and 100 ml thereof were placed in a 500-ml
Sakaguchi's flask and shaken at 30C for seven days 36 at 120 rpm. During the shaking, the sample
was sampled from time to time to measure the chromaticity (Abs: 545 nm) and darkening property of
each sample by oxidation was compared. The result is shown in Fig. 2. As will be noted from Fig. 2, in
the seasoning (multipurpose basic seasoning) prepared by the present invention, rise in chromaticity
by oxidation is I'gtele as %omﬁ)ggqeod with ggasonipg‘s: gfepacrgg ﬁby @{,drol sisS 8& rot?inaslua(l:@e?s.soy

- o
sauce. Thursj,ri is shown to have a%?g]h stabilglﬁy fo ‘Oxidation. That shows & stable SOIoF tone is

maintainedﬁgggl\i\/g%g tf@qse_as?@jn_g PeL, se prepared by. the present invention, and processed food
using the present seasoning are preserved for a long period in the presence of oxygen and that the
seasoning prepared by the present invention has a very useful function in keeping the shelf life of the
processed food long. (Example 7) Effect of addition to consomme Powdery consomme (35% of salt,
18% of sodiufa hr@utamate (MSG) , 0.2% of IN, 0.3% of white pepper powder, 0.5% of black pepper
powder, 8.0%.0of beef extract powder, 3.0% of white wine powder, 2.0% of celery powder, 8.0% of

. 0 . ) EEY !
Chinese cabbaggpigact powdeBdyb% of onigadxtrastepowderianges2s.5 % §£§é%‘?§é2i@és
4

Control Zone 4 4 5
Added Zone 16 16 15 16

As will be noted from Table 7, the consommé to which the
seasoning of the present invention was added showed enhanced
body, mildnesgs, etc. and was preferred in terms of guality of
the taste.

(Example 8) Effect of addition to miso soup

A commercially available instant miso soup (“Asage”;
manufactured by Nagatanien XK. K.) wasg diluted to a commonly
used concentraticn and the seasoning prepared in Example 5 was
added thereto 80 ag to make its concentration in the soup 0.6%
(w/v) . When this was evaluated by profeésional palate
panelists, it hasg been confirmed that, as a result of addition
of the present seasoning, f£lavor of miso is improved, body is
enhanced and thick feeling is given. & miso soup to which the
present seasoning was added was subjected to gquality comparison
under the same condition by a paired preference (two-point
palate) test by sensory panelists (N = 20) using non-addition
zone as a control. The result is shown in Tabkle 8. From Table

8, it 1s noted that all of the above-mentioned effects by
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dissolved (5 g/dl) to prepare consomme. To this consomme was added the seasoning prepared in
Example 5 so as to make the concentration 0.6% (w/v) and, using the non-addition zone as a control,
guality comparison was carried out by a paired 37 preference (two-point palate) test by sensory
(palate) panelists (N = 20). The result is shown in Table 7. [Table 7] Samples Body Middle taste
Mildness Preference for quality of taste Control Zone 4 45 4 Added Zone 16 16 15 16 As will be
noted from Table 7, the consomme to which the seasoning of the present invention was added
showed enhanced body, mildness, etc. and was preferred in terms of quality of the taste. (Example 8)
Effect of ad@itigh td s 6uf 28I ARFG Aty avdiBbRYRStant miso soup ("Asage"; manufactured by
Nagatanienvé& K.) was diluted to a commonly used concentration and the seasoning prepared in
Example 5 48 4dtet! thereto so as to make its concentration in the soup 0.6% (w/v). When this was
evaluated by professional palate panelists, iit h Cga en confirmed that, as a resulfebaddition of the
present se ason%‘ff,1 ;ﬁes é)ocp e}ai ﬁgsanhain?(f&(ﬁv%ahmlag fealundiis ofivesic A miso

avor of miso’is ||¥1proved, bo

soup to whicltrgésent seasonidg was added wés subjected to duality comparisdh
Added Zone 18 17 15 | 15

(Example 9) Effect by addition to dressing

To commercially available dressing (manufactured by
Ajinomoto} was added the seasoning prepared in Example 5 so0
as.to make its concentration 0.6% (w/v) in the liguid. This
wag evaluated by professioconal palate panelists whereupon it
was confirmed that, as a result of addition of the present
seasoning, strong sourness and strong saltiness were masked
and that body and mildness were enhanced. A dregsing to which
the present seasoning was added was subjected to guality
comparison under the same condition by a pailred preference
{two-point palate) test by sensory panelists (N = 20) using
non-addition zone as a control. The result is shown in Tabile
9. From Table 9, it is noted that all of the above-mentioned

effects by addition are significantly improved.

[Table §]
Paotency of Stron :
Samples Body Mildness Sourness and Stro%g Preferencte f?r quality of
Saltiness aste
Control Zone 5 B 18 5
Added Zone 15 14 2 15

(Example 10) Effect by addition to curry
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under the same condition by a paired preference (two-point palate) test by sensory panelists (N = 20)
using non-addition zone as a control. The result is shown in Table 8. From Table 8, it is noted that all
of the above-mentioned effects by 38 addition are significantly improved. [Table 8] Samples Body
Mildness Flavor of miso Preference for quality of taste Control Zone 2 355 Added Zone 18 17 15 15
(Example 9) Effect by addition to dressing To commercially available dressing (manufactured by
Ajinomoto) was added the seasoning prepared in Example 5 so as to make its concentration 0.6%
(w/v) in the liquid. T,pis_ was evglgg@ b)ié ngfgggréalr%%lgtretp%g%l;:sts Y@eﬁe&fﬁ’?? it gﬁsd(;:onfirmed
that, as a result of addifion of the present seasoning, strong sourness and strong salfiness were

masked anghihat Body and mildness weye gohanced. A drgssing to.which, the resent:segsoning was

added was subjected to quality comparison under the same condition by a paired preference

(two-point pajalg), est Dysensorbanelists N 5 20 Hising: PeR-AGditonszoNe,a5,2 coptrpl, I he result

is shown in Table 9. From Table 9, it is noted that all of the above-mentioned effects by addition are
ggn”man“WﬁEM@HQd-E%ﬂ&eﬁks evaluated by professional palate panelists

whereupon it was confirmed that, as a result of addition of
the present seasoning, matured flavor wasg improved, body was
enhanced and thick feeling {thickness} was given. A curry to
which the present seasoning was added was subjected to gquality
comparison by a paired preference (two-point palate) test under
20)

the same condition by sensory panelists (N = uging

non-addition zone as a control. The result is shown in Table
10. From Table 10, it is noted that aill of the above-mentioned

effects by addition are significantly improved.

[Table 10]
Potency of Potency of Preference for
Samples Potency of body thickness matured feeling guality of taste
Control Zone 8 5 3 5
Added Zone 14 15 17 15

{Example 11)

Effect by addition to hamburger

To home-made hamburger was added the seasoning prepared

in Example 5 s0 as to make its concentration 0.6% (w/w) in the

liguid.

whereupon it was confirmed that,

This wasg evaluated by professional sensory panelists

as a result of addition of

the present seasoning, natural meat guality was improved and

sweet taste and body such as richness were enhanced. A

hamburger to which the present

40
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Potency of Strong Samples Body Mildness Sourness and Strong | Preference for quality of Saltiness
taste Control Zone 56 18 5 Added Zone 15 14 2 15 (Example 10) Effect by addition to curry 39 To
commercially available retort curry (Bon Curry Gold; Otsuka Pharmaceutical) was added the
seasoning prepared in Example 5 so as to make its concentration 0.6% (w/w) in the liquid. This was
evaluated by professional palate panelists whereupon it was confirmed that, as a result of addition of
the present seasoning, matured flavor was improved, body was enhanced and thick feeling
(thickness) was.qiv n.gA urry to -which the present seasonin s added was subjected, to quality
comparsor LA DAEd 1 ettt e B ot iler e SRS comtaon by neory
panelists (= 20);4si00 aonaddiign2oneg3,2,509t0l- Theseeul s slawn ig,Tallg, 1§ From Table
10, it is noted t atlall of th% above-mentior%d eftects by -a%]%tion e%re sign\i%canﬁy imprrlove? [Table 10]

Samples Pofeney ofbady lPasensy of Potency.of Rrgfarencs for, thickness matyredfeeling guality of
taste Control Zone 6 535 Added Zone 14 15 17 15 (Example 11) Effect by addition to hamburger

result ig shown in Table 11. From Table 11, it is noted that
all of the above-mentioned effects by addition are

gignificantly improved.

[Table 11]
Potency of meat Preference for quality
Samples Potency of body substance feeling of taste
Control Zone 5 5 3
Added Zone 15 15 17

(Example 12) Evaluation for substitution of soy sauce
in tsuyvu for noodles

In a compounding for tsuyu for noodles mainly comprising
soy sauce {(dark-coclored one; dark-colored thick one called
"Tamari™), dried bonito (Aramotobushi; Karebushi), sugar,
mirin (sweet sake), salt, sodium L-glutamate {MSG) and lactic
acid, 50% of the soy sauce section were substituted with the
seasoning mentioned in Example 5 to prepare a tsuyu for noodles.
The tsuyu for noodles prepared as such by substituting with
the present seasoning was evaluated by professional sensory
panelists and it was confirmed that, as a result of substitution
with the present seasoning, Flavor of sauce and smoked smell
were I1mproved and mildness was enhanced. The tsuvu
substituted with the present seasoning was subjected to quality

comparison under the same condition by a paired preference
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To home-made hamburger was added the seasoning prepared in Example 5 so as to make its
concentration 0.6% (w/w) in the liquid. This was evaluated by professional sensory panelists
whereupon it was confirmed that, as a result of addition of the present seasoning, natural meat quality
was improved and sweet taste and body such as richness were enhanced. A hamburger to which the
present seasoning was added was 40 subjected to quality comparison under the same condition by a
paired preference (two-point palate) test by sensory panelists (N = 20) using non-addition zone as a
control. The( é%%u_ltpig firllgwgr)} in aTtal:BIg 11 From Table 11, it is noteld. thtaé a(lkof_thg @bove-.mentioned

effects by addition’are signi |cantFy improve .Y[TgﬁlgSf)lﬁysgr%lﬁfaeslﬁotency of body P%?elnnc%’/ of meat

Preference forquality; subgtancgdeeling offaste contrekzone 2,5 3 Added zane; 15:1 14 (Example

12) Evaluation for substitution of soy sauce in tsuyu for noodles In a compounding for tsuyu for
noodles maindy copypsiging p3Qy sauceddagk:coloredians; dark-calorgd thick.ane called rtamari”),

dried bonito (Aramotobushi; Karebushi) , sugar, mirin (sweet sake) , salt, sodium L-glutamate (MSG)
and lactic acit: £96 obthessyi sause sectiop ware substituted Wil thered .

[Table 12}

Potency of sauce flavor

Potency of meat

Preference for quality of

Samples and smoked smeli substance feeling taste
Control Zone 5 3 5
Substituted
Zohe s v '

{Example 13)

Evaluation for substitution in meat and

cabbage stir-fried diszh with miso (hoikoro)

In a compounding for a seasoning for stir-frying of
hoikoromainly comprising miso, beans, soy sauce, sugar, sodium
L-glutamate {MSG), sake, ginger andgarlic, 25% of the soy sauce
section were substituted with the seasoning mentioned in
Example 5 to prepare a seasoning. The hoikoro prepared as such
by substituting with the present seasoning was evaluated by
professional sensory panelists and it was confirmed that, as
a result of substitution with the present seasoning, flavors
of miso and bean paste were improved, body was enhanced and
thick feeling was given. The hoikoro substituted with the
present seasoconing was subjected to quality comparison under
the same condition by a paired preference test by sensory
paneliste (N = 20) using non-addition zone ag a control. The

result ig shown in Table 13. From Table 13, it is noted that
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seasoning mentioned in Example 5 to prepare a tsuyu for noodles. The tsuyu for noodles prepared as
such by substituting with the present seasoning was evaluated by professional sensory panelists and
it was confirmed that, as a result of substitution with the present seasoning, flavor of sauce and
smoked smell were improved and mildness was enhanced. The tsuyu substituted with the present
seasoning was subjected to quality comparison under the same condition by a paired preference 41
(two-point palate) test by sensory panelists (N = 20) using non-addition zone as a control. The result
is shown in Taple 12. From Table 12, it is noted that all of the above-mentigned .effects_hy addition
are significaan]t y im%roveé)%1 ﬁ'ab?e fﬁr)éﬁg{gﬁc%} of gaguceef%‘égf Fggten%)y of r%ggtl %rle?élren%éy for quality of
F Samples éi%@iﬂ%‘é%ﬁ@eﬂrﬁﬂ%@@&? feeling taste Control Zone 5 3 3 Substituted 15 17 17

Zone (Examplé 13) Evaluation for substitution in meat and cabbage stir-fried dish with miso (hoikoro)
In a compoyRdigg for;a geasoning for stir-frying of hoikoro mainly comprising miso, beans, soy sauce,
sugar, sodium_L -glutamate (MSG)_, sake, ginger and garlic, 25% of the soy sauce section wer

i I fg o ) ‘ D
substituted auithidae JeasEHNGHREHAYASI N Examplgidntq Brepake a saé’sf@lfﬁﬁﬁ?cgi?gﬂ#ﬁb%cﬁrupared

misc and bean

as such
Conirol Zone 1 _ 2 1
Substituied 19 18 19
Zone

{(Example 14) EBEvaluation for substitution in sauce for
oden

In a compounding for a zgeasgoning for oden mainly
comprising soy sauce, bonito extract, sea tangle extract, mono
sodium L-glutamate (MSG), salt, sugar and sake, 25% of the soy
sauce section were substituted with the seasoning mentioned
in Example 5 to prepare a seasoning. The soup for oden
substituted with the seasoning obtained in Example 5 was
evaluated by professional sensory panelists and 1t was
confirmed that, as a result of substitution with the present
gseasoning, flavor of broth was improved and body and mildness
were enhanced. The soup for oden substituted with the present
seasoning was subjected to guality comparison under the same
condition by a palred preference tegt by sensory panelists (N
= 20) using non~addition zone as a control. The result is shown

in Table 14.
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by substituting with the present seasoning was evaluated by professional sensory panelists and it was
confirmed that, as a result of substitution with the present seasoning, flavors of miso and bean paste
were improved, body was enhanced and thick feeling was given. The hoikoro substituted with the
present seasoning was subjected to quality comparison under the same condition by a paired
preference test by sensory panelists (N = 20) using non-addition zone as a control. The result is
shown in Table 13. From Table 13, it is noted that 42 all of the above-mentioned effects by addition
are signific%gmrgpi%v]ed. [Table 131 Samples Potency of flavors of potency of body Preference for
guality of miso and bean taste Control Zone 1 2 1 Substituted 19 18 19 Zone (Example 14
Evaluation foé§M§%EUti On %?Wo%o&fei%?e%?%ﬁ%@éor é_”s@‘aw&ﬂag%mﬂméh%a nly
comprising_soy sauce, bonito exiract, sea tangle exiract, mono_sodium L-glu@sitate (MSG) , salt,
sugar and $#KE'0PEoRef the say $auce section were sfibstituted with the seasdhing mentioned in
Example 5 Mﬁ@gr@% ':Paﬁnnin?g5 The soub for oden! Substituted.with the Qp;nénning obtained in
Example 5 was

As will be apparent from Table 14, it is noted that ail
of the above-mentioned effects by addition are significantly
improved

Further, with regard to the soup for cden substituted
with the present seasgoning, color increase by heating was
measured from time to time (Abs: 545 nm) for comparing the
darkening property with the non-substituted zone as a control.
The result is shown in Fig. 3. As shown in Fig. 3, the product
using the present seasoning had less increase in chromaticity
as compared with the non-addition zone. It was also confirmed
by a sensory test by means of guallity comparison according to
a paired preference test using sensory panelists (N = 20} that,
as compared with the non-addition zone, scorched smell, musty
smell and bitter taste were little.

(Example 15)

The seasconing prepared 1n Example 5 was dried
(pulverized) using a spray drier to give a powdery seasoning.
At that time, investigation on dryving was conducted for a
product where dextrin was added in an amount of 50% as a filler
and another product where no filler was added and it was

possible to be efficiently dried regardless of presence or
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evaluated by professional sensory panelists and it was confirmed that, as a result of substitution with
the present seasoning, flavor of broth was improved and body and mildness were enhanced. The
soup for oden substituted with the present seasoning was subjected to quality comparison under the
same condition by a paired preference test by sensory panelists (N = 20) using non-addition zone as
a control. The result is shown in Table 14. 43 [Table 14] Samples Potency of body Potency of
mildness Preference for quality of I | taste Control Zone 5 6 5 Added Zone 15 14 15 As will be
apparent from Table 14, it is nated that all ,of the above-mentigned effects by addition are significantly
improved &E:%%?,Cﬁitﬁ%eégr% %I)lt ées%Up g?%ﬁ%nns%‘%'stiﬁ"ur%e A i%ﬁlﬁ]g%ressé/elr"ltssaegggﬁinb],gcolor-

increase by heafing was, meastired fromyime 1 §me (Abs; BA5 ) far.camparing the, datkening

property with the non-substituted zone as a control. The result is shown in Fig. 3. As shown in Fig. 3,
the product, gising,the pesert seasoningiharklessdncigaseLn caromaticity (as sampagedydth the

non-addition zone. It was also confirmed by a sensory test by means of quality comparison according
to a paired-preferemcertest using sensefy panelisis N =20) that, present invention,
drving ig carried out without addition of a filler whereby it
is now pbssible to give a soy sauce-like powdery seasoning
having a high taste potency.
As will Dbe understood from the above result, the
seasoning prepared by the method of the present invention is
a seasoning having no brewed smell (flavor) specific to soy
gsauce, having relish or Umami, and rich in the initial to middle
taste and being excellent in stability to heat (heating) and
stability to oxidation in view of color tone. The seasoning
ag such has a function to emphasize the material feelings of
miso, bean paste, etc. as well as broth contained in beverage
and food and to enhance body taste and mildness and, therefore,
it is able to be widely used in various seasonings such as tsuyu
for noodles, and in various processed foods such as Chinese

stir-fried dishes (such as hoikoro).

Advantages of the Invention

According to the present invention, there ig provided
amiultipurpose basic seasoning having no brewed smell specific
to soy sauce, having Umami and richness, especially having

richness in the initial to middle taste and being excellent
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as compared with the non-addition zone, scorched smell, musty smell and bitter taste were little.
(Example 15) The seasoning prepared in Example 5 was dried (pulverized) using a spray drier to give
a powdery seasoning. At that time, investigation on drying was conducted for a product where dextrin
was added in an amount of 50% as a filler and another product where no filler was added and it was
possible to be efficiently dried regardless of presence or 44 absence of the filler. Until now, in drying
of soy sauce, it has been necessary to add a filler such as dextrin to an extent of about 50% whereby
potency of the taste lowers while, in the  case of the seasoning, according to the present invention,
drying is carfed 6aPWitHddt &GaitoR of & Aifter Vifereby Tt S5 A pd=bibR give B<d sadde-like
powdery sefé\%%nin havil%g a high t%ste gotenq{. As Willkl:l)e understoog frot_[r%the above .r§s It, the
seasoning prepared By the method 8f the Present muention s aseasoniig having ho bréwed smell
(ftavon) speglic . soy. sause haungJelishorimami. andich nthednitish o middle taste and being
excellent in stability To heat (heating) and StaBI ity to oxidation in view of color tone. The seasoning as

such has a fungction tsemphasize the materal fgelings of {uise. hean paste, aie. as,well ps broth

contained in beverage and food and to enhance body taste and mildness and, therefore,
various seasonings such as broth and tsuyu for noodles and

various processed foods such as Chinese stir-fried dishes
{(hoikoro) .
Conseguently, the present invention is guite useful in

industry, particularly in the field of foods.
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it is able to be widely used in various seasonings such as tsuyu for noodles, and in various processed
foods such as Chinese stir-fried dishes (such as hoikoro). Advantages of the Invention According to
the present invention, there is provided a multipurpose basic seasoning having no brewed smell
specific to soy sauce, having Umami and richness, especially having richness in the initial to middle
taste and being excellent 45 in stability to heat (heating) and stability to oxidation. By the use of such
a seasoning, there are further provided beverage/food and seasoning where body taste and mildness
are enhanced or material feeling is emphasiz gridmé)articularly, various seasonings such as broth
and tsuyu for noodles and various processed toods such as Chinese stir-fried dishes (hoikoro).
Consequently, the present invention is quite useful in industry, particularly in the field of foods. 46
Claims 1. A method for the manufacture of a multipurpose basic seasoning, characterized in that,

seed koji is inoculated to, amaterial,coptaining £0eto A0 parts by weight ot.a protein ymatedal and 10 to

30 parts by weight of a starch material to manufacture koji and the resulting proteinic koji is subjected
to hydrolysis.indhg absence of salt of in-he Riesene ofseed koji is inoculated to

a material containing 70 to 90 parts by weight of a protein
material and 10 to 30 parts by weight of & starch material to

manufacture koji and the resulting proteinic koji is subjected

to nydrolysis in the absence of salt or in the pressence of
salt of low concentration of not more than 5% by weight at

the temperature range of 52 to 60°C for 18 te 30 hours.

2. A method according to claim 1, whersin the protein
material is defatted sovybean and the starch material is
pulverizeﬁ wheat .

3. A method according to claim 2, wherein the pulverized
wheat contains at least 90 wt.% of powder having a particle
size of passing through 18 mesh (18 mesh passg) at the largest.

4. A method according to ciaim 2 or 3, wherein the
pulverized wheat contains at least 90 wt.% of powder having

a particle size of passing through 30 mesh at the largest.

5. 2 multipurpose basic seasoning which is prepared
or is able to be prepared by the method according to claim

1 or 2.
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salt of low concentration of not more than 5% by weight at the temperature range of 52 to 600C for 18
to 30 hours. 2. A method according to claim 1, wherein the protein material is defatted soybean and
the starch material is pulverized wheat. 3. A method according to claim 2, wherein the pulverized
wheat contains at least 90 wt.% of powder having a particle size of passing through 18 mesh (18
mesh pass) at the largest. 4. A method according to claim 2 or 3, wherein the pulverized wheat

contains at least 9Fwt.8 SEFGRder avViy BSTETtEIE SIZ6° 6 pasamiRthRUgh 30 Aieshatthe largest.
5. A multipupposgrhasic seasoning, whichds prepared ef is.able tobe-prepared by the method

according to claim 1 or 2. 47 6. A seasoning or beverage/food where body taste and mildness are
enhanced aRd/Bf fAavGesH thé iaéiidl 38 ‘srfiphakize8efaracterizad i Hhatthe saultifupese basic

seasoning agearding iclaim 5.s cantained. 7, Aymethod of emphasizing the flavor of seasoning or
beverage/food material, characterized in that, the multipurpose basic seasoning according to claim 5

is compounded with-arfy of-8e&sshirfsefdtted frbfi Bebth: lsuyis dippingosause Anordester sauce,

dressing, migo and. prewed product made fromy bean matgrial or is compgunded, with any.of

beverage/food selected from curry, hamburger,
multipurpose basic seasoning according to claim 5 is
compounded with any of seasoning selected from broth,
tsuyu, dipping sauce, Worcester sauce, dressing, misc and
brewed product made from bean material or is compounded
with any of keverage/fcod selected from curry, hamburger,
soup, miso soup, Chinese stir fried product and oden;
where compounding with the seasoning and beverage/food
may be carried out during the manufacturing stage
thereof.

8. A seasoning or beverage/food according to claim
©, wherein the seasoning is broth, tsuyu, dipping sauce,
Worcester sauce, dressing, misc or brewed product made
from bean material and the beverage/food 1is curry,

hamburger, socup, miso soup,
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soup, miso soup, Chinese stir fried product and oden; where compounding with the seasoning and
beverage/food may be carried out during the manufacturing stage thereof. 8. A seasoning or
beverage/food according to claim 6, wherein the seasoning is broth, tsuyu, dipping sauce, Worcester
sauce, dressing, misc or brewed product made from bean material and the beverage/food is curry,
hamburger, soup, miso soup, 48 Chinese stir-fried dish, oden or fish and beast meat product. 9. A
beverage/food using or containing at least one of soy sauce, HP and yeast extract, characterized in
that all or a part of at least one of soy souse, HP a ast extract is substituted with (replaced
) the Ul ISR e R Sor SR S g RO SRR . SR R oiet to &
material containing J0to }g%@arts bé é/vgg)%tdoﬁl E%)%ein matergl and 10 totSQ dgaart§ b 1&,Iwezi%ht of a

starch material to manufactire I%(%j? nd the resulting p?g):tecfrcﬁél %ﬁ?slggbj%cte to hy roleyss in the

absence of sall rdhe Rigsence oL low amauy ot sallaLihe JeTRLATS 1arge 01573 1g,60[en]C for

18 to 30 hours'whereupon a multipurpose basic seasoning is manufactured. There is prepared a

a part of at least one of the soy souse, HP and yeast extract
is substituted with (replaced by) the multipurpose basic

seasoning according to claim 5.
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multipurpose basic seasoning where, although soy sauce-like complex, delicate and mild taste are still
remained, there is no brewed smell (flavor) such as soy sauce-like smell (flavor), change in color tone
by heating and oxidation is little and it is possible to widely use for various kinds of beverage/foods
and other seasonings. There can be provided the above-mentioned manufacturing method, a
multipurpose basic seasoning prepared by the above-mentioned manufacturing method, use thereof
to (for) various kinds of beverage/foods and other various kinds of seasonings, etc.

Abstract

seed koji is added toamaterial containing 70 to 90 parts
by weight of a protein material and 10 to 30 parts by weight
of a starch material to manufacture koji and the resulting
proteinic kojl is subijected to hydrolyvsis in the absence of
salt or in the presence of low amount of salt at the temperature
range of 52 to 60°C for 18 to 30 hours whereupon a multipurpose
basic seasoning is manufactured. There 18 prepared a
multipurpose basic seasoning where, although soy sauce-like
complex, delicate and mild taste are still remained, there is
no brewed smell (f£lavor) such as soy sauce-1ike smell (flavor),
change in color tone by heating and oxidation is little and
it is possible towidely use for various kinds of beverage/foods
and other seasonings.

There can be provided the above-mentioned manufacturing
method, a multipurpose basic seasoning prepared by the
above-mentioned manufacturing method, use thereof to (for)
various kinds of beverage/foods and other wvarious kinds of

seasonings, etc.
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