Asprocess of treating a fernmented protein koji prepared froma protein
containing .material and a carbohydrate,_foraihe production of a seasoni ng,
whi ch conprises hydrol ysing a m xtiure of thil rer ment ed protein koji
together with a yeast at a tenperature of from2[err] to 25 err]C and a pH
of from4.5 to 10 for a period of from®6 hours to 28 days. )

ABSTRACT
5 Seasoning Production
‘A process of treating alfermepted protein koji prepared
from a protein containing material and a carbohydrate, for
the production of a seasoning, which comprises hydrolysing
10 a mixture of the fermented protein koji together with a

yeast at a temperature of from 2° to 25°C and a pH of from
4.5 to 10 for a period of from 6 hours to 28 days.
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