METHOD FOR MANUFACTURE OF MULTI PURPCSE BASI C SEASONI NG AND | TS USE
Technical Field The present invention relates to a nethod for the

manuf acture of a novel nmnultipurpose basic seasoning and, nore

particularly, it relates to a nethod for the manufacture of a nultipurpose
basi ¢ seasoning by an enzymatic deconposition of proteinic koji using
soybean protein as a main material, to a seasoning which is able to be
manuf actured by this method, to its use, etc. Background Art Soy sauce,
which is a traditional brewed seasoning representing in Japan, has been
consuned in |arge quantities from ancient days at honme or as a seasoning
for processing various kinds of industrial foods- in its traditional
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soybean which is a material (raw material) is steaned, nearly the sane
amount of parched and cracked wheaAnpi sT81 wed therewith, seed koji is

+i nocul ated to manufacture koji, the resulting koji is mxed with saline
water and the resulting norom (unrefined soy sauce) is fernmented and aged
for along 1 period. In recent years, for shortening the brewing tine as a
mai n pur posschiieir hbsideen devel oped the so-called quick brew ng nethod
for soy sauce where soy sauce koji (material for the manufacture of soy

sauce) is hydrolyzedpieken tshiden PRsh 08 WialthQut rsalat @étﬂ\éahf'drtt+ﬁesa't
to conduct a lactic acid fernmentation or an yeast fernentation followed by
further manufacture of a novel multipurpose basic seasoning and, more

particularly, it relates to a method for the manufacture of

& 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, ete,

Background Art

Soy sauce, which is a traditional brewed seaszoning
representing in Japan, has been consumed in large quantities
from ancient days at home or as a aeasoning for processging
varicous kinds of industrial foods. In its traditional
manufacturing method, soy sauce is manufactured in such a
manner that soybean which is a material (raw material) is
eteamed, nearly the same amount of parched and cracked wheat
iz mixed therewith, seed koji ig inoculated tomanufacture koji,
the resulting koji is mixed with saline water and the resul ting

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



agi ng 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 nethod
where a special enzyne such as peptidase or glutamnase is utilized during
the hydrolysis (refer to JP-B-5--17827), a nmethod where a heat-resistant
enzynme is utilized (refer to JP-B-51-21054), a nethod where hydrolysis is
carried out at high tenperature for a short period (Patent No. 2,659, 105

[ JP- A- 03- D6 ) , Tet e-ecélrﬂthguglirssOfo%abﬁerﬂaﬁ!ﬂﬁ?ctﬁé aoh- B Sgichi e thods s
excellent as a seasoning, as a result of diversitication and preference

for fine fooedinnpi@gese,dicdledeynAabbbent 880810884 HBeeIBNASY figgasoni ng

havi ng different functions fromthe prior art as a seasoning for processed

foods suchrasriad wRAMHAD rdOladP AL R ualddy s@é&{)& %H}%“C(ird&%erfi%ler .

exanple, the nmaterial feeling or taste of the foo r a“function
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long time in the case of, for exanple, stew ng 0 oke and served at
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| i king of consunmers has a 2 strong tendency conplex an el1cafe taste

such as badya #8rAeaLhLeBnSr bel Yol Ot crdTiibar 9fn FHL00,BEI IS pulRpaddi ti on,

in the conventional soy sauce, ough 1ts speci rewe avor

favored tagenber,itdduddle 4851 Saulill Uy I SIIAD NELHRIT ot RLE. S 2

problemthat it nmasks™ the advantage i nherent to erma me
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or, 1n .also known a method where a special enzyme such as peptidase
or glutaminagse is utilized during the hydrolysis (refer to
JP-B-5-17827), a method wﬁere a heat-resgistant enzyme ia
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-03-1124611), etc.

Although 8oy sauce manufactured by such methods ig
excellent as a seasoning, as a result of divergification and
preference for fine food in modern dietary habit, there has
been demanded a seasoning having different functiona from the

. prior art as a seasoning for processed foods such ag 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 coocked

and gerved at sheop front or restaurant or upont heating a

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




other words, a Maillard reaction takes place during the brewing whereby a
dark brown substance which deteriorates the flavor and color is

by- produced. Furthernore, the reaction products of am nocarbonylation are
still produced even during the preservation of the product resulting in
deterioration of the flavor and color whereby that is a problemin terns
of stability. of the quality and, in addition, there is a problemthat

smel | whi gbrasg Neéndaneyabbe é&nﬂﬁéi%dﬂiéﬁﬁﬁa?@é’ {)&&9& d%\@%xpg%éegyﬁgauce

is transferred or generated. Therefore, there have been
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.processing foods where am no acids are nmain taste conponénts. They are,

for exanple, a ngiRe@difQbnt en {:Egggﬁgfﬁﬁggcﬁ% %&gg@?%fthggééﬁeﬁﬁ ) but

seasoni ng whi ch has no soy sauce- avor

is able t ¢ plel Ll ryard fe - A-09-121807
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whereby a dark brown substance which deteriorates the flavor
and color is by-produced. Furthermore, the reaction products
of aminocarbonylation are atill 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 ia a praoblem that smell
which is not favorable to various processed foods using say
Bauce ie 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 smeli and brewed
flavor (smell) but is able to be widely utilized for various

foods (refer to JP-A-09-121807 and JP-A-07-327631), a method

for the manufacture of a seasoning by an enzymatic



manuf acturi ng a seasoni ng by an enzymatic deconposition is excellent in
view of taste and productivity, there is a disadvantage of insufficiency
i.n conplex and tasty flavor as conpared with a method using koji. Under
such circunstances, there has been a demand for a new type of seasoning
where there is a basic taste such as Umam as a seasoning and, further,

w de application to various beverages and foods is possible w thout brewed

smel |, mt@stahpos PELoNY( @k ltavep -8t 0dbe2beyes ages, and of pedancathde
enhanced and high quality function being excellent in stability to

heating and wdehhd | #or L LRI Qi fe BRI w@opéxﬁ{ﬁé&ﬁ eefn{a? o

I nvention 1. Problens that the invention is to solve T pro Ich are

to be sol sl hyad §e- 6 veid) ON vy, 6ft@a£@x%%@g@§h§%%§8§g GRASAI Ng i n

whi ch, al though soy sauce-like conplex, delicat taste are stil
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.changes in color upon heating, oxidation, etc. are Tittle an roa
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' condition of no salt or little =malt.

Although it i8 o©f course true that a method of
manufacturing a aeasoning by an enzymatic decomposition is
excellent in view of taste and productivity, there is a
disadvantage of insufficiency in complex and tagty flavor as
compared with a method using koiji.

Under such circumstancea, there has been a demand for
a2 new type of seasoning where there is a basgic taste such és
Umami &4 a seasoning and, further, wide application to various
beverages and foods is pogsible without brewed emell, material
feeling and flavor of the beverages and foods can be enhanced

and high quality function being excellent in atability to

heating and stability to oxidation is available.

Disclosure of the Invention
1. Preoblems that the Invention is to 8olve

The problems which are to be solved by the invention are




and that the flavor specific to soy sauce is derived fromstarch which is
a material and is produced upon fernentation by salt-resistant yeast and
| actic acid bacteria during fermentation and aging of unrefined soy sauce
and they firstly manufactured the koji by reducing the conpounding ratio
of starch and tried hydrolysis under a salt-free condition or, in other
words, hydrolysis at high tenperature for short time. As a result, it was

found 1 hat coalbbayGh @ SEATINIBIRY dhach AP 14 XL RELAD.ORI ECY of

the present invention was able 't e manu red in
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therefore,O%here i S ifo ted a qithod where the so-called "m sodann" is

prepared An¥H £&75° I R EHT Ry r REE e vk r B PATE Hh Ve "ingidhad

koji" (refer to Jozo Kyokaishi, volume 64, no. 2, pages 148 to 152, 1969).
The preseﬁ%ﬁﬁﬂﬁﬂﬂ ?%F¢é£é9c€??i%ﬂmﬁutv?ﬁ%ﬁhgiVﬁegtﬁ pEgOL, etc.

2. Means for Solving the Problems

With regard to the above-mentioned problems, the present
inventors pﬁid their attention to 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 ig derived fram starch
which is a material and ia produced upon fermentation by
salt-registant yeast ané lactic acid bacteria during
fermentation and aging of unrefined soy sauce and they firstly
manufactured the koji by reducing the compounding ratio of
starch and tried hydrolysis under a salt-free condition or,
in other wards, hydrolysis at high temperature for short time.
As a result, it was found that, although a geasoning having
a quality which is an object of the present invention was able
to be manufactured in a laboratory scale, the manufacture was

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



for solving such problens and for devel oping a nethod for the nmanufacture
of a nultipurpose seasoning which is able to be wdely utilized for
various kinds of beverages and foods and, as a result, they have found
that, when starch, preferably pulverized starch or, nore preferably,
starch of wheat or the Ilike pulverized to an extent of 18 nesh pass or

smal ler or, further preferably, 30 nesh pass or so is used, it is possible
t o manuf accermpoungeddokoj kehavmpguhiii hherathbabknasdanedj t bhebecudhes
during the koji-manufacturing step and having a high 61 enzymatic activity
by a comuopréb]emraruf adhuthe gomiicnode eed £arh eRe tdegnonipunsliofgké L j 0 i S

| owered and that the resulting koji enhances the function of the resulting

seasoni ng.vatidas ubkesiatierniovodribnt embhercsecedukohdy itheaddsps 10 a
material where 80% of defatted soybean and 20% of the above -nentioned

pul veri zednaimets ceneiny xedepownepdugt kbhe waBuhasbueetraf pkopirogabdat hen
hydrolysis is carried out in the absence of salt at the tenperature of 52

to 606C for 18 trhadDiBatdther bolmmoRORSt RhBseldkidiled fn 18RS N0 MhaT e
grow h of yeast and lactic acid bacteria are suppressed, brewed snell is

not not ed, * tamdl 5 @by Fatee i(kexiaat € i thiaaiaddbbaucERt BEk dbedie gl and
taste inherent to beverage and/or food (beverage/food) are enhanced and

stability fromesidithtiarGashabhl £éy d4uXiBRIOBNACanPlEsh! £OtuANS Jhat the
seasoning is able to be widely used for various kinds of beverages and/or

foods (bevenagRr(ia)l 4nkQogdl tAbhghadenpeendify!dé R PASLoP GRF WM ore) the
basis of those many findings, the present invention has now beert achi eved.
Thus, the gy ea@ilcH MERUHA WalsALBRahe tadBLNPEoERE &8s, 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 go-called “misodama” is prepared
and a koji microorganism ig grown theéreon to give “misodama
koji* (refer to Jozo Kyokaishi, volume 64, no. 2, pages 148
to 152, 13969).
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 rand foods and,
as a resgult, they have found that, when starch, preferably
pulverized starch or, more preferahly, starch of wheat or the
like pulverized to an extent of 18 mesh paga or smaller or,
further preferably, 30 mesh pass or 80 is used, it is poasible

to manufacture a good koji having little contamination with

microbes during the koji-manufacturing step and having a high



manuf acture of a mul ti purpose basic seasoning, characterized in that, seed

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 a starch material to
manufacture koji and the resulting proteinic koji is subjected to

hydrolysis in the absence of salt or in the presence of |ow anmount of salt
at the tenperature range of 52 to 600C for 18 to 30 hours. 7 As an anot her

enbodi nent eneeapiesaativivety anc@hdon Ko3lidmsiudfacuiildd REERBECaPAS| C
seasoni ng' having no brewed snell (flavor) and having Umam and richness

whi ch is pwhpar ele osmbsuadlg trabio &rﬁﬂmge@ahﬁetﬁgeveﬁﬁe{@é%@ﬂ1fgt hod
at , en | I'S

of the present invention. There are functions (effects) t

added to aRoffcédieinSeaLhR FEnOE L8 \GY 88/ £aash { gy & 1q0d/ or f00d)
havi ng body and mld taste, it enhances the bodyﬂ?éelm %ﬁ’gl?#ﬁd ?gst?ée)éjand,

when it i sbaéfiefutehdr Hdunla BRALNhes ' / VEr age
un he Whﬁ?i%s% ?ﬁg;?'%%ltﬁ’)e .

.and/ or food) aimng (demanding) a further eri al ure) , it

i nproves RetkVEHEIE tdaasaﬂ‘dt:%\eprso%%ahoaﬂatfﬁéaéf(mér%&;'sc,qlﬁ_l;ﬁ,gaq,&irigog)eeﬁff t he

sai d seasoni ng and beverage/food or flavor thereof.

mul ti pur pose)lvesi £80ASHY RS- LRNABEES M}‘%"‘t@tﬁﬂ?ﬂgn&?gﬁégégﬁ% foJanot her

seasoni ng or beverage/food and, to be nore specific, *enhance

body and rdad th&stuf,a RGN NY léar‘é‘iireﬁb%ggaiﬂ Eﬁet%ﬁ%goé hcef Ssaelatsog:ing%dggd

beverage/food as such, those i ch has body and nl e or I's

color tonctyt tEmpRtuzd ok 3% AN reras BRUI QRO Yo BouSIn e
to give a seasoning where growth of yeast and lactic acid
bacteria are suppressed, brewed smell ig not noted, miild g0y
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 seagoning is able to be widely used for
varioug kinds of beverages and/or foods {beverage{s)/ food(s})
and has a mul;ipurpose property. On the basis of those many
findings, the present invention has now been achieved.

Thus, the present invention relates to a method for the

manufacture of a multipurpoae basgic seasoning, characterized
in that, seed koji is inoculated to a material containing 70
to 90 parts by weight of a protein material and 10 to 3¢ parts
by weight of a starch material to manufacture koji and the
resulting proteinic koji is subjected to hydrolyegis in the

absience of salt or in the presence of low amount of malt at

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



the present invention is as light as that of usukuchi soy sauce

(l'ight-col ored soy sauce) , has excellent stability to heating and
stability to oxidation, is stable against heating for long tine and shows
al nrost no change in its color tone. 8 Brief Description of the Draw ngs
[Fig. 1] Fig. | shows a property of darkening of various kinds of

seasoni ngs by heating in Exanple 5. AC. degree of rise in chromaticity from
the start (Abs: A548nnakothErgemBbdEmgnt? hewp & spnapardyeraiigdardesy ng of
various kinds of seasonings by oxidation in Exanple 6. AC, degree of rise

i n. chronatrelagesrom ahaudtapurpbhe: bas4% BEheohing hidlvifigd nod HIANS: a
property of darkening of a broth for oden (Japanese pot-au-f eu) by

heati ng usamell hief lsparanang bé td ethaniNahfer RREEHE whREN & YL-ddut@npl e
14. T-N; total nitrogen Enbodi nents of the Invention As hereunder,

enbodi nenter dfs abeepteIrnpriepucai BP thd hboRe -8RACIHned h¥chblUsE aled.
Al'though the illustration will be done mainly an the manufacturing

exanpl es frreddet ﬂﬁﬂﬁﬁﬁ%ﬂﬁiﬂiﬁﬁ%r@uhkﬁpﬂﬁﬂ@ﬁﬁoﬁﬁstéff%ﬁ%ﬁyﬂﬂﬂbt}l%ﬂﬁ# s to
illustrate nore preferred nethod of the present invention and, - al though
the presentt iiaveadé@ntd BEl Aklesh S¥ GrdBdnE nY 8t dErage/food (beverage
and/or 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), it improves
(activates) the flavor due to material (material feeling) of
the said seasoning and beverage/food or flavor thereof.
Thug, the present multipurposge basic seagoning enhances
the taste and the flavor of another seasoning or beverage/food
‘and, to be more specific, it is able to enhance body and mild
taste. Accordingly, with regard to the another seagoning 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.
The color tone of the multipurposze basic geagoning of
the present invention is ag light as that of usukuchi goy sauce
(light-colored soy sauce}, has excellent stability to heating
angd gtability to oxidation, is stable against heating for long

time and shows almost no change in its color tope.




exanples, it is not limted thereto. 9 Wth regard to the protein nmateri al
used in the present invention, a protein material which is commonly used
for the manufacture of soy sauce nay be used. For exanple, any protein

mat eri al where koji is produced by conpounding with pulverized starch
material or, particularly preferably, pulverized wheat (wheat powder) may
be preferably used regardless of its type. Wth regard to the protein

mat eri al aBrse€hpescriptpossiolil eheppeheiallsy t o use soybean, nore
preferably round soybean and, still nore preferably, defatted soybean.
Besides them it {Fsg.al$o possible to use plant protein such as barl ey,
rice, corn, protein separated fromrice, protein separated from potato and
by- product from bigvwagesRbwbe£IptOSLFty 66F )darkn i SBIRLE fhSs $£ﬁ 5 s
gelatin, egg white, skimmlk, mlk casein, mlk whey protein, fish neat,
extract ofoboskasonbAaye B BEk&BingCeh. ERQMP1e S§Xtract of meat of beast and
.processed product thereof nmay also be used by m xing therewith as the
so-cal | ed sub- mAe! igdgrheter &1 'Ry ool h t gl .
material is prefer ablgy subj egtigg Jfrg a. é'géneai?t}réé{ ffg’%&"lt Fggt%%%%gbgﬂ%eati ng
accordi ng $95 angpnventi onal nethod. For exanple, when defatted soybean is
taken as an exanple, it is possible to use a product prepared by
subjecting to a tFgptment at high tenperature and high pressure under the
condition of 1.5 to 2.0 kg/cml after addition of water of 1.0 to 1.3-fold

on a veight  bastsy. W WdhdiR0Y bropdrty JLARIKERIG Yr WG b Winidy esent
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
(Japanese pot-au-feu) by heating using the seagoning obtained

in the present invention in Example 14.

T-N: total nitrogen

Embodiments of the Invention

As hereunder, embodimente of the present invention wiil
be specifically illustrated. Although the illustration will
be done mainly on the manufacturing examples for the
repregentative multipurpoze basic seagoning, that is to
illustrate more preferred method of the Present invention and,
although the present invention includes such more preferred

examples, it is not limited thereto.




I nvention, 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 |east 90% of 18-nesh-pass
(18 mesh pass or smaller) particles at the largest or, nore preferably, at
| east 90% of 30-nmesh-pass (30 nesh pass or smaller) particles at the

| argest in terns of the particle size (particle dianeter) of the powder.
Pul veri zati on ofWikle megand teathei prohmeinpmtenial etkagltinbyha grégdet, a
roll disintegrator, a stone mll, etc. and, after that, sieving may be
conduct ed #RvaREdeBary . pIYtelr egedread itad e ctodpounninoglyaticedof ot hendr ot ei n
material to the starch material or, preferably, to the pulverized starch
mat eri al , panpEa¢hurerafssof geatdeomby heugkt. oFor @xamAQ panySpedtdie
protein material and 10 to 30 parts of the starch material or, preferably,
about (apprakéndaklwhersBoparisprodicpdrivs cohpoaniding ot ipWivdatdaa by

.wei ght. When the conmpounding ratio of the starch material is | ess than 10%
(10 part s)staxesimadsla qir odugiartsidtaxily pre€drabdy, apultierigeapaund ng
ratio |l owers, manufacture of koji becomes difficult; when nothing is
added, no lkdieat povatufachyr bd prIcetdlsl Wilaid Ragdrdveen bhei go di ng
ratio thereof is nore than 309a (30 parts) , cereal-like snell of the

product beatitfesretaongo altk priasdimadiicduals een)ol e PHAIdIeHe WED
regard to the seed koji used for the manufacture of koji, it is possible

to use a yeatFdwiily Avpangi ddypisediy idde prehepabIY! 1odnaUSPred Gula Whi Ch
Is coomonly used as a seed koji for SOY Sauce and, although commercially
avai | abl e sxfiad Wojrie preferably, defatted soybean. Besides them, it is
also possgible to use plant protein such ae barley, rice, corn,
protein separated from rice, protein separated from potato and
by-product from brewage of beer (beer leer). Animal materials
auch as gelatin, egg white, skim milk, milk casein, milk wheay
protein, fishmeat, extract of bonitomeat, chicken, beef, pork,
extract of meat of beast and processed product thereof may also
be used by mixing therewith ae the so-called sub-material.
Before the preparation of koji, the protein material is
preferably subjectad to a denaturation treatment by heating
according teoe a conventional method. For example, when
defatted soybean is taken ag 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
2.0kg/cm® after addition of water of 1.0 to 1.3-fold on a weight

basis.

With regard to the starch material used in the present

10



for soy sauce maybe-used, it is preferred to select the one having
sufficient protease activity, peptidase activity, glutam nase activity,
etc. Wth regard to a nmethod for the manufacture of koji, it may be
carried out in accordance with a nethod for the manufacture of koji which
has been carried out in the conventional nethod for the manufacture of soy
sauce. Thus, for exanple, seed koji (Aspergillus oryzae, Aspergillus

soj ae, et &RYep§ipRochfat 8dPPEsaPARXEQr 826 Wheatedwpratebmamat baraky, and
pul verized starch material on an incubation bed and incubated at around 22
to 400C f of°HBeouttEappFugidie| e theotarch mateidatiuie kajed. afteh
Tegard to the anobunt of water to be added to koji when the koji (crude
koji) obtaPwutderhzing rugachurimgestept dahato] thes gowdledt yaeftayager in
an amount of preferably around 1- to 4 - f old of the weight of koji or,
nore pref epapfgrabipundt lesstt Q% Sof oL 8-néshhpawei ghis afedtnj pad@yobe
sused. In conducting the hydrolysis, it is preferred to do in the absence
of salt (seRalierk reondidlieonytwier tangestldr, soaddeterdialhby, altSpepossi bl e
to conduct in the presence of small amount of salt such as in the presence
of salt of90bwicdficerehapass 030 moth pase dhamdlh&by pagitdiled hevwisal t
condition) Wien the salt concentration becones higher and is nore than
10% Umam ldfgedt tire yoducit hheoprstliese andea(Pesiiabkealinduet) e not
be produced, Wien hydrolysis of koji is carried out under a salt- free or

| ow-sal t ciineli bowdert he Fudreeriatdtion anfethe drdi Baterial may be

carried out by a grinder, a roll disintegrator, a atone mill,
ete. and, after that, sieving may be conducted if necessary.
With regard to the compounding ratio of the protein
material to the atarch material or, preferably, to the
pulverized starch material, it is in terms of ratio by weight
~of 70 to 90 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 obtained and, as the
compounding ratio lowers, manufacture of koji becomes
difficult; when nothing is added, no koji is manufactﬁred. on
the other hand, when the compounding ratio thereof is 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 koji used for the manufacture

of koji, it is possible to use a seed koji (Aspergillus oryzae,
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is 52 to 60"C, preferably around 55 to 60C or, nore Preferably, 55 to
580C. When the hydrolyzing tenperature is higher than 60"C or,

particularly, at 653C, a seasoning having strong koji snell, bean snel
and astringency is produced giving an unusual taste arid, at 700C, a
seasoni ng having strong scorched snell and taste of color darkening is

resulted giving an unusual taste. on the other hand, when the hydrol yzi ng
t enper at urAERerdoiars sojae ,580€, ) avisbels drd BYmhidWI1ROu Bed &l ad6b8d kdjaste is
produced giving an unusual taste, That is probably because acid producing
bacteri a sieh say kaoticandi dabehbeghac@iourdialng atvhelecormast Wan

wher eby the deconposed |iquid becones too acidic. Wien hydrolysis of koji
is carri edacutscat stleet mapebat Used, r 880Es Opr&Pet Paf0r & UL thR Sl - free
or lowsalt condition, tinme of 18 to 30 hours or, preferably, around 21 to

27 hours hasriagoptedfbeibhe igrttdaye t Bechyded),YShépt ISy di@liNZihg tine

is best especially when it is around 24 hours and, In the case of
hydr ol ysi grlfutan3®alzeuras t isdrey Ofetd chness in the initial to mddle taste
is lost giving a sinple sensory feeling while, in the case of hydrolysis

and richness in the initial 13 to mddle taste is lost. Wien 1t i's 48 hours

or nore, haetise ea&eiaarmaahomﬁ@f@&@éea%g ci gi ﬁ.et:gahe@&d pad smel |
Yy

resulted. On the other hand, in the case of hydrolysis o shorter ‘than 18

~hours, tashauehckliee estl tdid PLRdLR! ASs! i, BaVi9gsPagLEaste gpd smell

wher eby a desirabl e product can not be obtai ned.
conventional method for the manufacture of soy sauce. Thus,

for 33 hours, swerthedgarltoheampa %b&oeae%aﬁalsa@&w%iﬂo%@,ei aste

foréxample,éewﬂkoji(Aspergillusoryzae,Aspergillussojae,
etec.) ia inoculated to a mixture of heated protein material
and pulverized starch material on an incubation bed and
incubated at around 22 to 40°C for about {approximately) 40
hours to manufacture koiji.

With regard to the amount of water to bhe added to koji
when the koji (crude koji) obtained in the manufacturing step
of koji ia hydrolyzed, water in an amount of preferably around
1- to 4-fold of the weight of koji or, more preferably, around
1.5- to 2.5-fold of the weight of koji may be used. In
conducting the hydrolysis, it is preferred to do in the absence
of galt (salt-free condition) where no salt ie addéd. It is
algo possible to conduct in the presence of small amount af
galt esuch as in the presence of salt of low concentrarion of
not more than 5% (by weight) (low-salt condition). When the

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

12



The mash where hydrolysis is conpleted is conpressed to get a liquid part,
i.e. a kiage. if necessary, the kiage is filtered to renove the insoluble
sedinment. 3:n the filtration, an appropriate filtering aid may be used.

For exanple, "Radiolite #900" (Showa Kagaku Xogyo), "Topco Pearlite #36"
(Toko Perlite Kogyo), etc. may be used. The resulting kiage filtered is
subjected to a sterilization treatnent and filtered through a di at omaceous
earth or tA& Fhreprodyrvebecchmear LeEquaddsaagesi nghlleshreduct VLA fegard to
the sterilization treatnent, a heating treatnent of, for exanple, at the

t enper at urlee gpre@ueed120' C for 1 minute to 3 hours or, preferably, at
120(' C for 30 seconds maybe carried out and, after the heating treatnent,

‘the product is éhenchydtolghandodt kbhe Henparativie Afe Yy aGOéé.‘lg_or one
day or longer. Wen insoluble sedinment is generated, that is renoved by

filtrati orfméeicgupor-aaticeasndi gubsl, RS 0BRPErERYr B HAP At Bha (NS ne
- seasoni ng prepared by way of a hydrolyzing step in the net hoa of the

present i nkeBRi 68 SVCE| PROOYLab By It HETs dd6hhe ! &Pgrpozpes‘f%rte)a%é‘iﬁépe such

seasoni ng obtai ned by the present 14 invention regardless of

as |iqui dspawiesand wrbhethe WFESSTFEIRS ADRGNCE ifd gnal Lreating
step(s), addition of corrponenth?%) vmr?hi{ri:ésuch a ral%eeaitd%zﬁi e o%]aé’ct of

the presemotnyeNtporedSul@iiy Nhidigked, L4664 .594 18X it is.pqgssible
to add a treating step necess%ry for the rrgr?u z':ll(r:1 uf?gerp}(t) gas%reoan%ﬂﬁo d to the

seasoni ng spiednsr Béaafdns1t Bad ¥ SAy@h A 13t SPoddledd %Sr?g%far?%g; ig?f%‘i?hat s

met hod whereupon the ained (desire seasoning IS ur e
whol |y taste and. at 70°C, a seasoning having strong scorched smell

and taste of color darkening is resulted giving an unusual tagte.
Oon 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 is probably because acid
producing bacteria such asg lactic acid bacteria grow during
the decomposition whereby the deconmposed liquid becomes too
acidie.

When hydrolysis of koji ia 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, around 21 to 27 hours
is adopted as the time for the hydrolysie. The hydrolyzing
time is best especially when it is around 24 hours and, in the
case of hydrolysis for 30 hours, some of richneas in the initial
to middle taste is lost giving a simple sensory feeling while,
in the case of hydrolysis for 33 hours, ac¢orched smell becomes

strong giving an undesirable taste and richness in the initial

13




included in the present invention. Further, for exanple, the liquid
seasoni ng prepared as such nmay al so be used after drying in addition to
the use as liquid as a nultipurpose basic seasoni ng of the present
invention. Wth regard to a method for drying, methods by spray-drying,
freeze-drying, etc. may be used. in the drying by nmeans of spray-drying, a
filler such as dextrin is usually wused but, in the present invention,

pul veri zattomioddldecds guiid 19@2SONKREn ML €A 280ndsr8USH hdrd he Juesent
invention is easy and, therefore, it is possible to pulverize even when no

filler isacbe@dfeknenbatpbas@roded@ntdir.acidid! €h=te Al agd ém?heby a
powdery seasoni ng having a high tasty val ue can be prepared. According to a

sensory evpdsigltod. tdie SR@SOPhES h&AW! t ERUERESEaRASHE $SRGN par ed
by the nethod of the present invention has no b?emed snel | sagﬁkégﬁg say

sauce- | i kehsiedt tdoh9eohts Nas @B @ge rreigfaare;%%pleaascnm §igiRecific,

.1t has a mld acidic taste in the initial taste, a sweet taste and

richness ifadiigy Wadlk8stasika ard11 ¢hHReshy! de_tslg_g.gilejet bg{)g{l&ﬁn&m gt aste.

Here, the initial taste nmeans the taste perceive I rst en placed in
t he mout h,pd hed dekg, taste is the taste perceived after the initial taste
(the taste wunder the mddle part thereof) and the initial to mddle taste

A PO 5 IV B e

are not astringent but have a favor e spre nu P asic

Seasoni N0 U N IAAEGaRTE! | 300p L BGECT P uddefAPE RN U584

(having a nmultiplicity of uses) Ing to vari ous Wi n
bever ages/d;qqds ' ot difdve the insoluble sediment. In the filtration,

an appropriate filtering aid may be used, For example,
“Radiolite #900“ (Showa Kagaku Kogyo), “Topco Pearlite #38%
(Toko Perlite Kogyo), etc. may be used.

The resulting kiage filtered is subjected to a
sterilization treatment and filtered through a diatomaceous
earth or the like to give a clear liquid seasoning desired.
With regard to the sterilizacion treatment, a heating treatment
of., for example, at the temperature of 80 to 120°C for 1 minute
£o 3 hours or, preferably, at 120°C for 30 seconds may be carried
ocut and, after the heating treatment, the product is allowed
to stand at the temperature of around 60°C for one day or longer,
When insoluble sediment is generated, that is removed by
filtration whereupon a clear ligquid gseasoning may be prepared.

The seaszoning 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
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seasoni ngs for the purpose of enhancenent of quality of the taste. its
characteristic is an effect of enhancenent of body and m | dness of
beverage (a) /food (a) and other seasoning (s) and inprovenment of quality
of the taste or, in other words, a function of enhancenent of aroma,
flavor and taste, For exanple, it is able to enhance aroma, flavor and
taste when it is added to seasoning such as broth (prepared fromdried

fish, extrimteneion)regasless sofitins shsipwl sheh AB00L@8idPtgodder SHPPI NY
sauce, soup, Wrcester sauce, dressing, fish and beast neat product, m so

(soybean patheysanprésened Seadbs@hes Gt adiik i 1Q-NAUSIAI P such as
curry, hanburger, soup, miso soup, stir-fried Chinese dishes, oden ‘and

fish and heastti®ator HaMsHenTheN widthia GRREAG! BLASLI Endf LI JBYJdPuUr pose
basi c seasoning, a function of enhancenent of material feeling 16 1 nherent

to bever agsf fiasl paedeoithenveRBS6RAI 1¥ dBY iARibiikelederin el tLQ! 5}1% the
.above-nentioned function for enhancement of aroma, flavor, tast étc. For

exanpl e, WenikhgodBilHIPUERORRaLAST ErSLEERAI BY f;ﬁggggh xa Ie to
broth (prepared fromdried fish, ext?act %tc eb, E?éﬁcﬁ asq?%uyu f

or noodl esyamfifadt ORI mlw@ob@{@r&&%un%% ﬁggbé‘who’kﬁr%éﬁ@‘%& ik '

i s possible to enhance the feeling of the broth avor

Thus, whemydrd S - o anced; when

PR = G ke R R S el G %J%W A Reel i ng

of mso  ditRld N ReANSeatbihink §S FIREPEELu RS lolak, URCURbRh, O Nese
ance and, when

sauce, oyst er sauce, etc-, hei r | avor 1S en
included in the present invention.

Further, for example, the liquid seasoning prepared as
such may also be uged after drying in addition to the use as
liquid as a multipurpose basic seasoning of the present
invention. With regard to a method for drying, methods by
spray-drying, freeze-drying, etc. may be used. In the drying
by means of spray-drying, a filler such as dextrin is usually
used but, in the present invention, pulverization of the liquid
seasoning preparéd as such in the present invention is easy
and, therefore, 1t is possgible to pulverize even when no filler
is used. In the present invention, a filler is not 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 BOY Sauce-
like smell although it has Umami and richness. To be more

specific, it has a mild acidic taste in the initial taste, a

15




It is used for oden, flavor of ingredients is enhanced, when it is used
for hanburger, texture of neat 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 of the nultipurpose basic
seasoning of the present invention is that coloration of the seasoning per
seis little and stability to heating and - stability to oxidation are
excel | ent. sheeneftasee dadkehthgesbyimaiid Ry ddR ke sReewadt edchindRxoygnent
in stability to heating) when it is used in or conmpounded with seasoning
-~ or  bever agidlef dod tfierl heamidddle rgschor ®xa8D! €he Siehe 8817 €4OEL mREREESSEd
food, broth for stewing (broth for oden, sauce for sukiyaki, etc..) and
the |ike wtheftastepbireetioddNi it BXPRGRGIRCIDOINNE BSuER! Wi &E1E-
Exanpl es of node of use of the nultipurpose basic seasoning of the present
invention arete ietthedtesed dedicdiRRd ARHLE AL RO a PTQGASSHRY Ofa AL OUS
.kinds of foods, a nethod where it is conpounded with other seasoning ouch
as vari ousunlieRdshefmildays gargrm&@af;oranaoms%isaaagp@ionﬂidaﬂgE gder a
ute %%eplaced

met hod where a part of other seasoning is substit therewmth

by the seagend nBstpeteedvedHetPeh i tfon. VRl AHLEIQAN ga&ﬁst gﬁaﬁQQige Wher e

a part of other seasoning is substituted therewth and use exanpl e,
it is posshhher1h@o¥sSeral ho®l adtPBhleRl Bit! n S HP
(hydrolyzed protein) and yeast extégct ?& sﬁ s%i§u?%gg§§?%e(?§%§2€éd by)

the nmultipur poserh@sd t3papRicebd 41 PEUSEBASHENG MDY %uila shERstafdie Of

the soy sauce, HP and yeast extract 1s used of
therefore, it canbe widely used (havingamultiplicity of uses)
by adding to various kinds of beverages/foods and other
éaasonings for the purpose of gnhancement of quality of the
taste. 1Its characteristic is an effect of enhancement of body
and mildnesgs of beverage (a) /food (s} and other zeasoning (8) and
improvement oﬁ 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 {(guch as tsuvu for noodles, ete.),
dipping sauce, soup, Worcester sauce, dressing, £ish and beast
meat product, misoc {soybean paste) and brewed bean material
and also to beverage/food such as curry, hamburger, soup. misgo
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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~contained. AS a result, by the use of the substituted seasoning in tsuyu
for noodl es, seasoning for stir-fried Chinese dishes (such as hoi koro) ,
broth for oden, etc. , quality of the taste of the ainmed (desired)
beverage/ f ood, noodles, stir-fried Chinese dishes (hoikoro, etc.), oden,
etc. can be significantly inproved. Preferred Enbodi ments As hereunder,
the present invention wll be illustrated in nore detail by Exanples and
Conpar at i vénEgaept eso Héreerpyefbond i aw@ns t1ody | Sed¥dnindgideg by sigdea
Exanples. 18 In the foll ow ng Exanples, defatted soybean (Esusan Koji

Narme; nanuincaddididay @ iriemitajveratertSiRthedd furtilict NESMtaH M canlid ©
wheat (Koi kuchi Koji Mugi ST-B; manufactured by Nisshin Flour MIling) or

wheat branof Tekusen FUdavor, maedtae; uredeby NosShiRambos! MhdhNPparas
used as a starch material and a mxture of the defatted soybean and wheat

or wheat bmant imsrpdeatieck i eEaRbHidg Y oayaibab! £o5 086k o1 & (é&fﬂﬂ}l{]rﬁsaki

-l.chigokin; Bioc) was added thereto, the m xture was subjected to the koji

manuf act ur {Fegyr < owanti @nek sHetdodra dhe e cbeFY! fduign KR VBS ¢Buged Wi th
wat er, hydrol ysis was conducted under various conditions, g%e hydrol yzed

product wasosHbbaTEs( e&@.mamﬁbﬁhgmc\'&i §na%1§@f§§gﬂft§é@|cl6%ttjaqgli?%g It

was judged whether the hydrolyzed product was a se€asoning havin

function deranded byt 18 PE8SERal Ay L Ae Fﬁf{t%]rfeerelix#:{ id g 4%&4 B! hod

maki ng the best use of the characteristic of the resulting hydrolyzed
product asraf83eeNbRItMe@DAIEP, whYES! Liahede {HG1AMM A Yot SNEOLET ™M

"part(s)" stands for

flavor of the miso is enhanced; when it is used for stir-fried
Chinese dish (auch ag hoikore), flavor (feeling of miso,
feaeling of beans, etec.) is enhanced; when it is used for Chinese
sauce, oyster sauce, etce., their flavor ig enhanced; and, when
it ie used for oden, flaver of ingredients ia enhanced., When
it ia used for hamburger,.texture of meat substance can be
enhanced and, when it iz used for curry; rich taste and
well -developed taste inherent to curry. are able.to be enhanced.

Another characteristic of the multipurpose basic
geagsoning of the present invention ig that coloration of the
gseasoning per ge is little and stability to heating and
stability to oxidation are excellent. Therefore, darkening
by heéting can be prevented {improvement in stability to
heating} when it ig used in or compounded with seagoning or
beverage/food for heat cooking, for examnple, such as retort
processed food, broth for stewing (broth for oden, sauce for

sukiyaki, etec.) and the like which is subjected to or exposed
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that/those by weight. (Exanple 1) Defatted soybean, wheat or wheat bran was
used as a seasoning material and, in five experinental zones of A B, C(C,
D and E, conpounding ratio of wheat or wheat flour to defatted soybean and
hydrol yzi ng condition of koji were investigated. Zone A: The defatted
soybean was sprinkled with water to an extent of 89% subjected to a
heating treatnment and 19 allowed to cool for 30 mnutes to prepare a

mat eri al stbehgatinapfosi hgngheidef atted soybean. The heating treatnent of
the material was carried out using an autoclave and, after 5 m nutes

prelimnary heatéxmppledeati ngpdd eatmande abrl13HC hal c1ButbBELESHa RS
carried out. Zone B-. The defatted soybean was sprinkled wth water to an

extent of ddddénime shrohehpaldsedt! (aFeiRilbnidreNat REcREGCu=0d & o WaS
carried out and 20 parts of pulverized wheat were m xed t%eremnth '

wher eupon mamefiar twte canprbeeBgifng Partsr Mus d8fRid ¢ EQ%@Q?"T(?&S:};%(& parts
of wheat was prepared. zone C. The defatted soybean was sprinkled wth

water 1o wiremxtisntioicohbdindd® AR Ji9Rld HeddiAE Yudd 44 o i@se  of

zone A was carried out and 40 parts of non-pul verized ordinary wheat were

mi xed t henewide ot Qi) Frawab@lor GOMNDS %%a@%:nﬁ%fﬁgas gg{aa%ﬁ:ghte%d

soybean and 40 parts of wheat was prepared. "Zone {teéd soybean

vas sprinkd eflethsd wakee d OpaPceBentiRbr 1WA s BlntRsRLeRAN Vere
m xed therewith :
therewith (replaced by the seasoning) and used, and the like.

With regard to the method where a part of other seagoning is
substituted therewith and used, for example, it is posaible
touse all or a part of at least one of s0y sauce, HP {hydrolyzad
protein) and yeast extract is substituted with {replaced by)
the multipurpose basic seasoning in beverage/food where at
leagt one of the soy sauce, HP and yeast extract i used or
contained. Asaresult, by the uase of the substituted sgasoning
in teuyu for noodles, seasoning for stir-fried Chinese dishes
(such as hoikoro}, broth for oden, etc., quality of the taste
of the aimed (desired) beverage/food, noodles, stir-fried
Chinesedishes(hoikoro,etc.),oden,etc.canlxasignificantly

iwmproved.

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

pregent invention is not limited by such Examples.
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and the sane heating treatnent as in the case of zone A was carried out
wher eupon a material conprising 80 parts of defatted soybean and 20 parts
of wheat bran was prepared. Zone E; The defatted soybean was sprinkled with
water to an extent of 110% 40 parts of wheat bran were m xed therewith
and the sane heating treatnent as in the case of zone A was carried out
wher eupon a material conprising 60 parts of 20 defatted soybean and 40
parts of wheat bFfartlwafoplepdngiExdiaples, die vt etbiéeybeds (FRutdalk®fi
experinmental zones is shown in the follow ng table. Experinental Defatted
Wheat Wheat MeBed\Weaaat £ Br tanred byt 2 bf n donedp yaeansed iakki 9do\0et armAIO00089
B8020Pul veri zed0110 C6040non- pul veri zed0110 D80020110 E60040110 For each of

the exper iwkhlelwhenes(Kcdkwaric KaljliyMugy att o) @as@d dt@ired\By wodagt 40 the
heated material followed by conducting manufacture of koji at 30 to 35C
for about RDouhourlsl Aneoicdi Whete Bra@VEKd AN FuFRKR0Onadheat 8SHL4 IO KOj i
.wnas subjected to neasurenents of enzymatic activity (prot ease,

gl ut ani nas\i séhimi Hieay| Ase1ang) Saeehaslclly a0 AMHa%9) It sshanday ¢ pl ate

count (mcrobe nunbers). The result was that, in the test zone of zone A
(def att ed miybepsn oflthe d&E40P6d soybean and wheat or wheat bran was
heated, commercially available seed koji (Ichimurasaki
Ichigokin; Bioc) was added thereto, the mixture was gubjected
to the koji manufacturing by a convéntional methed, the
resulting koji was mixed with water, hydrolysis was conducted
undervariouaCOnditions.thehydrolyzedproductwassubjected
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 uge of the characteristic
of the resulting hydrolyzed product as a seasoning was also
investigated. Incidentally, the term “part(g}” stands for
that/those by weight.
(Example 1)
Defatted soybean, wheat or wheat bran wag used as a
seasaoning material and, in five experimental zones of A, B,
C, Dand E, compounding ratio of wheat or wheat flour to defatted
soybean and hydrolyzing condition of koji were investigated.
Zone A: The defatted soybean was sprinkled with water

to an extent of 89%, subjected to a heating treatment and
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contam nation was significant and manufacture of koji was difficult. (For
the zone A, no further experinent was conducted.) O her zones except the
zone A were in a good state of manufacture of koji and various enzymatic
activities were also nearly the sane as those for koji of common soy
sauce. For each of the experinment zones except the zone A, the resulting
koji was m xed with water and 0 . 3 to 14.6% of salt followed by

hydr ol yzi n§*4P¥68 £8 ¢0elf §pr230nBiRELtedNEo daygPRe ta et elasl #6Tely

conpl etion of the hydrolysis, conpression was conducted using a Conpressor
(a cyl i ndr FEEPTEFHBIEhadefmt tegt savhesn i cAhephesting per darabitabli the i qui d
part whereupon a _crude product was prepared. The crude product was

heat ed/ st e‘?‘gF?EéﬂleY'ta%G@rﬂaﬁdsl)ltmlﬁim@gnamdmm‘resuﬂt iafrer Banintdes matt er
(heated sedinment) was filtered through diatomaceous earth to prepare a
seasoni ng PRel inpuapydedrdgia a heasdnigntyea tfoden teae 3aP ot $6a60RIYMES Of
-the experinmental zones prepared by the above operation, there were carried
out anal 3% @krniedogeh. (T-N) by Kjel dahl nethod, neasurements of

concentrations of amno acids (total amno acids) and glutamc acid (CH
ng/ dl') by an amFmnadd Tl defat (i Qibein wasalbipriaxtiel, witHugate sugar
concentration (g/dl) by a Fehring Lehmann Schorl nethod which is an -
of ficial difalPytesbenhehadd 0%, nbhs waneheaolnghraymdnait wa( 54 cHy-qke an
absorbance nethod, neasurenent of pH (rancidity) and sensory eval uation
test by ®EEmpkecA selcarrisdsoemand a0 gensoy oyl wiet i H6d R weeBpr i Si ng
20 panel i sts.
mixed therewith whereupon a material comprising 80 parte of
defatted soybean and 20 partas of wheat was prapared,
Zone C: The defatted soybean wae sprinkled with water
to an extent of 110%, the same heating treatment as ip the cage
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 soybean and 40 parcte of wheat
was prepared.
Zone D: The defatted soybean wag sprinkled with water
to an extent of 110%, 20 parts of wheat bran were mixed therewith
and the same heating treatment as in the cage of zong A was
carried out whersupon a material comprising 80 parts of
defatted soybean and 20 parts of wheat bran was prepared.
Zone E: The defatted soybean was sprinkled with watar
o 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




Wth regard to a nethod for a sensory evaluation in the honpbgeneous

eval uation system each sanple was diluted and supplenented 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 roomtenperature.
Wth regard to appearance and aromm, evaluation of the original liquid was
22 carried out at the sane tinme as well. Fromthe above analytical data
and the reé§ifatsied sevhessenyd 4vnkuat icdnvhéat alraawsdaipreparedas f9peof or
each of the experinental zones. The result is shown in Table 1. (Table 11
Experi ment &f cgﬁd@rﬁmaiam igf e@eboif expRedaicntn 1SeosesYi d @lwnZ9nech@&t eri al
Saline Solution Tenperature Tinme Eval uation Eval uation B-1-1Conpositiono7a

(O hrs following table.
Experimental | Defatted Wheat Wheat Used | WheatBran | Amountol
Zone Soybean Sprinkled Water
A 100 0 0 89
B 80 20 Pulvenized 0 110
C 60 40 non-pulverized 0 110
D 80 4 20 110
E 80 0 40 119
For each of the experimental gzones, commercial ly

available geed koji waé added to the heated material followed
by conducting manufacture of koji at 30 to 35°C for about 40
hours according to a conventional method. The resulting koiji
was subjected to measureménts of enzymatic activity (protease,
glutaminase, liquid amylase and gsaccharifying amylase) and
standard plate count (microbe numbers). The result was that,
in the test zone of zone Al {defatted soybean only), microbe
contamination was ai_gnificant and manufacture of koji was
difficulc.

(For the zone A, no further experiment was

conducted.) Other zones except the zone A were in a good atate
of manufacture of keji and variocus enzymatic activities were
algso nearly the same as those for koji of common soy sauce.

For each of the experiment zones except the zone A, the

resulting koji was mixed with water and 0.3 to 14.€% of salt

followed by hydrolyzing at 55 to 70°C for 24 hours {orte day)
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: - :20) 6. 3452432
910 0. 35524 B-1-2Soybean :0.3654865 B-2Weat 0. 3702485 873(80
B-4 13.4 45 5 days g 5 C- 10. 3552455 G- 2Soy bean: 0. 3702432 Gheat 7.1452455
0 4 (6 14.3 45 5days 5 5 D 1:40)0. 3552469 0-2Soybean :0.3702432 0- 3Weat

Bran 6.8452432 8

te 10 days. After completion of the hydrolysie, 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

-
DA

heated/sterilized at 80°C for 30 minutes and the resulting
ineocluble matter (heated sediment) was filtered through
diatomaceous earth to prepare a seasoning (multipurpose basic
seasgoning}.

For each of the seasoninge of the experimental zonesz
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 acid analyzer (AS 210 of
Asahi Kasei), reducing sugar concentration (g/dl) by a Fehring
Léhmann Bchorl methoc_l which is an official analytical method,
meagsurement of chromaticity (545 nm) by an absorbance method,
measurement of pH (rancidity) and sengory evaluation test by
a simple sgolution syatem by a sensory evaluation panel
comprising 20 panelists.

With regard to a method for a sensory evaluation in the
homogeneoue evaluation system, each sample was diluted and
supplemented with galt 80 as to make nitrogen concentration
{T-N) 0.1% and salt concentration 1.0% and a sensory evaluation
wasa carried out at the state of room temperature. With regard

to appearance and aroma, evaluation of the original liquid was
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DA ( 13.5 45 5 days 5 4 E-10: 20) 0. 3552486 E-2Soy bean: 0.34833 B Weat
E-3ran 7.3452437 6 E-40:40) 14.6455 days86 ( In the sensory test of Table
1, points | 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 |evel as a seasoning, Total
eval uati ongcghevag here d neets the object of the present
i nvention in view o gene%é;gag%gﬁlly'%e%lgglwe ata r?(?“lr'élé%ulag’o"(?fa?ﬁ YErGadry

test where ' ' r ns_the qualit satisfies_the object of the
present i n‘\i}gir’)lté ir%nr‘li?tg%illrﬁsghg; P65 7 ﬁ%ﬁﬁ%gﬁﬁ‘fﬁ‘iﬁ‘?é"%ﬁﬁm&te*r%%\mi@m ent

al t hough t esl.S a
g9 Q&E dbrile for each of the experimental zones. The redult is

shown in Table 1.

iTable 1]
. . Concentrafion of | Reaction Reacti
Experimentat {  Material : f Gaction
- Saline Solution | T Sensory Total
Zane Composition e(% ) u em?uecr;;lture ETS? Evaluation Evaluation
B-1-1 0.3 55 24 9 10
B-1-2 Soybean : 0.3 55 48 8 §
B-2 Wheat 0.3 70 24 8 5
8-3 {80:20) 6.3 45 24 3 2
g-;& 134 45 § days 5 5
- ) 0.3 55 24 5
Co Sgﬁ;’eﬁ“' 0.3 70 2 3 g
Cc-3 (60:40) 7.1 45 24 5 5
g-;i %453 45 5 days 5 5
- _ . 55 7 8
D2 Soybean : 03 70 2 3 :
Wheat Bran 2
D-3 (80:20) 68 45 24 3 2
[E)-? 13.5 45 5 days 5 4
- : . 0.3 55 24 8 6
2 Soy bean:
E 2 Wheat Bran 0.3 85 48 3 3
E4 14.6 45 5 days 8 6

In the sensory test of Table 1, points 1 to 4 mean that

they are inappropriate as a seasoning, points 5 to 7 mean that

they are insufficient as a seagoning and points 8 to 10 mean

that they are in a satisfactory level as a seagoning. Total

"evaluation shows whether the quality meets the object of the

bresent 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 insufficient although there jg a
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23 Possibility of sufficiency and point 4 or |less nmeans the quality does
not neet the object of the present invention. Fromthe result of Table 1,
good results are obtained in the experinmental zones of B-1-1 and n-1. Wth
regard to the experinental zones B-1-1 and B-1-2 where the results were
best and a bit wunsatisfactory, respectively, detailed analytical results
are shown in Table 2. Incidentally, in the E-4 zone, the sensory

eval uat i orP9&ESLpbl hty @ thekf £ ¢ hercy rudfeso ins dyos dess-hékes thst@alithe total
eval uation was as |Iow as point 6. (Table 2] Evaluated itensZone B-1-1Zone
8-1-2 Tot Aoegrint maar e 3633 9% CGHe/ pTek@nb70488ntion. From the

Anal ytical Chromaticity (545 nm 1. 071. 27 Dat aTr anspar encyGoodgood

Ranci di t yNoeswbt edritalee N tgagtreul kbzingoRaaen¥@d v 8he 2dp@finedidid
acidic taste in cereal-like snmell; Umam ; Sensory Evaluationinitial taste;
sweet ness zamkesiofoRglatiaid K-ast ewl thhnsssrd totHdl exp@tifed i Blzones

=Eval uati onPoi nt 10point 5 Total Eval uation ReasonUmami rancidity GH

glutam c &kl Tahd t®thi2 nivheagentibe a0 Ngeob MedE LQg0b4 aiyied in

t he experinental zone B-1-1 has Urmami which is necessary as a seasoning
and, -unsatisfactory, reepectively, detailed analytical regults are

shown in Table 2. Incidentally, in the E-4 zone, the 8sensory

evaluation was point 8 but, since it has a soy dauce-like taste,

the total evaluation was as low as point 6.

{Table 2]
Evaluated lfems Zone B-1-1 Zone 8-1-2
Total Amino Acid / T-N 3.69 3.73
GH/T-N 0.57 a.5¢
Analytics Chramaticity (545 nm) 1.07 1.27
Data Transparency Good goad
Rancidity Not noted nated
Nitrogen Utilizing Rate (%) 83.7 85.3
Umami; mild acidic taste in . . .
Sensory Evaluation initial taste; sweetness and cereatlike srpqll, Umami
richness in middle taste strong acidic taste
Total Evaluation Paint 10 point 5
Total Evaluation (Reason) Umani rancidity

GH: glutamic acid; T-N: total nitrogen

The seasoning of point 10 obtained in the experimental

zone BR-1-1 has Umami which ig necessary as a seasoning and,

moreover, it has mild acidic taste as its initial taste and

sweat taste and richness as its middle taste and has no

undesirable {(unusual) taste and smell and no B0Y sauce-like

smell (flavor) whereby it has a quality which is closest the

quality of the multipurpose bagic seasoning which is demanded
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noreover, it has mld acidic taste as its initial taste and sweet taste
and richness as its mddle taste and has no wundesirable (unusual) taste
and snell and no soy sauce-like snell (flavor) whereby it has a quality
which is closest the quality of the nultipurpose basic seasoning which is
demanded 24 by the present invention. Incidentally, the initial taste is a
taste mhicgyjs firstly perceived when taken in the nouth and the mddle
taste i s aP¥athe R¥FRISLT dnyanddioved dncddentad lyAstBhoimi ¢inlTalzee igand 2,
since no koji is prepared when only defatted soybean is used as a
material, &tErEhe Hitirh 4@ Ghratlyroeneatved amdns takeassarghamduthi 464 egar d
to the starch material, it is noted that, although wheat is preferred,
wheat . br antE8nmbddiigegagsendil a vasiter ehdct ta bteecedvRauadited cefatst ar ch,
it was noted that, when the conmpounding rate was little, the taste is deep
and has little cégeghovikénshebles\Weandhe, cotpeentd Ngof 8tiH Yedpared
.investigated in detail, in the material conprising 90 parts of soybean and

10 parts ‘Srenmty defidthegh solyberesibt ingd ki ia hases@aRWIAE 2 ARG
snell, the sensory test result of the product deconposed at 55C for 24
“hours had ##|¥hegt ddr wheae samnis nidcadsd A8 tand AN SHeedgd AP e aih
richness as the mddle taste together wwth sone astringent taste, In the

case of a #EAXeh mateaiadi,sinds notedrtmmfasoNbegh ﬁi&@ﬂg?ﬁ@ﬁ&f&d@eat :
or

the sensory test result of the product deconposed at 55c 24 hours had
mld aci dkedtadrenasanrbe neeidads hedlle aRgtRWRRfatdtbernd iciRthaang Umani

as the mddle taste.. It has been accordingly found that, wth regard to
the conpowlistpiaht hiet netercleal tdiait Widleh e 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 goybean and 10 parts
of wheat, although the resulting koji hag somewhat ammonia
amell, the sensory test result of the product decomposed at
55°C for 24 houre had mild acidic taste ag 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 aoybean and 30 parts of wheat, the sensory test
result of the product decomposed at 55°C for 24 hours had mild
acidic taste as an initial taste and sweet tagte, richness and
Umami as the middle taste. It has been accordingly found that,
with regard to the compounding in the material, that where 70
to 80 parts of soybean and 10 to 30 parts of wheat are mixed
ie preferred and that where 80 parts of soybean and 20 parts

of wheat are mixed is more preferred.
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to 90 parts of soybean and 10 to 30 parts of wheat are mxed is preferred
and that where 80 parts of soybean and 20 parts of wheat are mxed is nore
preferred. Anong the conditions for hydrolysis of koji, the tenperature of
as high as 5-900 is preferred as the tenperature for the hydrolysis while
70C is too high resulting in wundesirable (unusual) taste and unusual

snell. There has been obtained a result that, with regard to the

deconposi ng ti nednong jtheyr eoaddidd ang béoar W%Mr&ﬂanﬁQJMenma

| onger than that, acidic taste and undesirable (unusual) snell are

gener at ed. tWPﬁraégaﬁdaf @&t hégbome e78°Cal b Profe:amdd ast bBRE ©dmp&Sat oM as
0-3%is preferred and, in the salt concentration of common soy sauce (10

g/dl or nofey, tie hbugholhemesﬂiilmg70ﬂecalﬁ)0§§d MiQACLehascpgM s it is
a seasoning which is the so-called soy sauce-like one. On the basis of the

above resuttdesipaEkanpirasididebberanid eansuhe SHIPET atied 0ha 53 en t he
.low salt and the deconposition of 24 hours were taken as a fundanental
process (foldined & nweestlitgathiains wiah regaviacs UEhé HSUNEdd QI % sensory
evaluation in nore detail were conducted, (Exanple 2) In Exanple 2, with

regard to Mheat pafsifeirrest teompoundedd vit hodehadd@d BOMPEAN 1S 9G% A
protein material, an experinment was conducted for the property such as

pul veri zi rtglacnmhatt.ora,cidﬂmmmﬂ“uh Rghd %@ﬁ%m@laum@alt)h%“{eqqu L tidng
product. Weat was pulverized by a grinder ("H kikko K-800, a flour

grinder mEmdractad.edwiyhKrelardats alhel @onk cdtdaRYbrebkzeth ©F QUG S
contai ning not |less than 90% of particles smaller than those
ag low as 0.3% is preferred and, in the salt concentration of
common goy sauce (10 ¢g/dl or more), although the resulting
decomposed product has Umami, it ig a seasoning which is the.
so-called goy gsauce-1like one. On the basis 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 (flow) and inveatigations for
manufacturing conditions and gengory evaluation in more detaijl
were conducted.

(Exanmple 2)

In Example 2, with regard to wheat which ie compounded
with defatted soybaan used ag a protein material, an experiment
was conducted for the property such as pulverizing condition,
compounding ratio and quality of the reasul ting product. Wheat
was pulverized by a grinder (“Hikikko K-80”, a flour grinder

manufactured by K, K. Kansai Toki) and pulverized products

containing not less than 90% of particles smaller than those
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26 passing 9, 18, 30 and 50 nesh were prepared. Defatted soybean (12 kg)
was steanmed (weight of the material after the treatnent: 24.9 kg) , m xed
with 3 kg of the above-prepared pul verized wheat material and 9. 2 g of
seed koj i (Aspergillus sojae) and manufacture of koji was carried out at
22 to 40C for about 40 hours according to a conventional nethod whereupon
20 kg of koji were prepared. Analytical result of production of koji for
each sanples is shown in Table 3. [Table 3] Analytical Data and Property
of Non-Pul veriged:Rgwder; assi ga POWHREh PASS BefoMger passing Powder

Wheat Onet hr ough 9 nesht.hrough 18 through 30 passing through meshnmesh50 nesh
Wat er content in crodeakjd sowb89dmlO(1b4kgd42ad 334 (pHighe CFudRie
koji6.77.17.36.66.6 Protease activity2,4642,6093, 0623, 7333, 459 d ut am nase
acti vi 303312356xF#484 dfitgui theamydagengctdaiothdl9, bHdelOy B2821kBd2 2826628, 890
Saccharifying anylase activityll.410.212.612.511.4 Standard plate countl.5

X 1012.0 x 109%P% xPIOBTSH Buigrazad whege material and 9.2 g of seed koji

(Aspergillus sojae) and manufacture of koji was carried out

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

methiod 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 .
Wheat One through 9 mesh through 18 through 30 passing through
mesh mesh 50 mesh
Water content in crude koji {wi%) 4041 41.5 42.7 375 394
pH of crude koji 6.7 7.1 7.3 6.6 6.6
Protease acfivity 2464 2,609 3,062 3,733 3,459
Glutaminase acfivity 363 312 356 497 484
Liquid amylase activity 19,551 19,323 21,812 28,266 28,890
Saccharifying amylase activity - 14 10.2 12.6 12.5 1.4
Standard plate count 1.5 = 10° 2.0 = 10° 6.5 = 10° 8.1<10 8.3 x 107
Smell and appearance ammania smell somesgrglrinoma Good good good

{In Tahle-3, unit for enzymatic activity is unit/g koji and general microbe numbers are numbers/g koji.)

As will be apparent from Table 3, it is noted that koji

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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Smel | and appear anceammoni a snel | some amoni a Goodgoodgood snell (I n Table
3, unit for enzymatic activity is unit/g koji and general m crobe nunbers
are nunbers/g koji.) As will be apparent from Table 3, it is noted that
koji where non-pul verized material and product passing through 9 nesh
show standard plate count are as high as to an extent of one order, |ower
protease activity and stronger ammonia snell as conpared with the case of
bei ng pul venriasdet ofastexhertd defald aeHoyasm Ofs eRddsd Mg the

non- pul veri zed material and a product passing through 9 nesh are used, it
is likely mpanfaetuzd ofirkagd ahdsthasnedndehihietos OyPERMLSrEXL9SES
during the manufacture of koji and that contam nation with m crobes is

vi gorous. Thegarbhe.resulting koji was mixed with 33 liters of hot water of
about 72C and hydrol yzed at the tenperature of 55C for 24 hours. After

conpl etion of thehduydttod weem1 Ao kojaf waﬁ%ixé@rﬁ@ﬁ@%dllﬁﬁiﬁ_t&’fﬁgﬁ
di ssol ved therein, the m xture was conpressed to separate a |iquid part

and 44 |iticepfof dddifie 7PE08LE L &1 T i e_pr t was
added 0.25 kg of "Radi ol'i ght #9ooi'ﬂ( rra‘ﬁ%?‘ggﬁ%é’& %;?E‘Eﬁ%\?&;‘%ggg .5 gy o)

as a filtefonizy arslidd | t AdtiedN cWAH16REbNCE FOVhel Ry iyEydds! | a
cl ear product. The cl ear product aas ;terilizeg §¥ 12%%:1?br§§%§%%3%%ds and

the resul tsdme W@ BBbeaBid S td RUANEYs a8 EdLERHdr &GS, ft&xketlﬁ’{?&%g'rw%légh .
~di atomaceous earth to give 40 liters of a seasoning. Each of the resulting
seasoni NYscHMSrsuhb AP Gep@rate a 1iquid part and 44 liters of a crude
product were prepared. To this crude product was added 0.25
kg of *Radiolight #909" (mahufactured by Showa Kagaku Kogyo)
as a filter aid and filtration was éarried out to give 44 liters
of a clear product. The clear product was sterilized at 120°C
for 30 seconde and ﬁhe resulting insoluble matter (burned
raediment) wag filtered through diatomaceous earth to give 40
liters of a seasoning.
anh of the resulting seasonings was subjected to a
sensory evaluation. The gensory evaluation was carried out
in the same manner as in Example 1 that an direct 8@nsory
evaluation using a simple solution (homogeneous evaluation)
syatem and a utilization (heterogeneous) evaluation system
where 25% of soy sauce fraction of dipping sauce for noodles
and cabbage stir-fried with soybean paste (hoikoro) was
substituted were conducted. In the utilization evaluation

sys&lem, eoy sauce was used as a control. The result of the

gensory evaluation for each sample is shown in Table 4.
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sensory eval uation.
manner as in Exanple 1 that an direct sensory

sol uti on (honbgeneous eval uation) systemand a

The sensory eval uati on was

carri ed out

in the sane

eval uation using a sinple

utilization (heterogeneous)

eval uati on system where 25% of soy sauce fraction of dipping sauce for
and cabbage stir-fried with soybean paste (hoi koro) was

noodl es

substituted were conduct ed.

sauce was used as a control.

in the utilization eval uation
The result of the

system soy
sensory eval uation for each

sanpl e is showrabneTaibl e 4. 28 [Table 41 Anal ysis and Evaluation !

Pr Opert i es—of-Nopn--RPowder—passi n“DOWd r pnscl ngt Powder D"CCI ng-Powe
Wheat Pul jieaiybizapéifviivaton (fhop@tiessf hp, E %gl‘ Pd@&rlnasmgc ﬁo 3?& a; ;J ‘F@rﬁ g Qassf:; g;icrnugh
Oneneshriesh50 nme¥feelpHs. 95. 7‘ ?3 thepughy9 meght] rog ;& 50 mesh
Idi 1. 591.621.6b1. 781pH06 (1 casy 5.7 57
. Nitrogen in fiquid (g/di) 1 59 1.62 1.65 1.78 1.76
A';j‘;ﬁa' GH (mg/d}) 965 1001 1060 1310 1290
GH/T-N 0.61 0.62 0.64 0.74 0.73
Reducing sugar (g/dl) 1.7 1.98 247 216 225
Homo- Evaluation 5 5 9 10 {0
Evaluation | Commenls | and unusual Light taste liht ' initial ¢ initial to middl
System smell ig initial to initial to middle
middle taste taste
Evaluation 3 3 g 10 10
Sensory | Tsuyufor Unusual taste better broth better broth Better broth
Evaluation | Noodles | Comments | and unusual Light taste feeling; feeling; feeling;
smell somewhat light | richness noted | richness noted
Evaluation 3 3 9 10 g
Haikoro . Unusual taste . - feelings of miso | feefings of miso F:]?slglgigf
omments | and unusual | Light taste; fiat and soybean and soybean b ted:
smell noted; light noted; mild i e[?‘?: dno ed.

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 use of pulverized one passing through 50 mesh
or smaller showed richness in a simple solution (homogeneous
system and, (utilization)

evaluation) in the heterogeneous
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R GH (ng/dl)9651001106013101290 It esuCHI T- NO. 610. 620. 640. 740. 73 Reduci ng
t ast eUmam

not ed; Umam not ed; geneous Eval uati onComment sand unusual Li ght tastelLittle

sugar !'dl 1.71.982.472.162. 26 HEval uati on5591010 onb- Unusual

richness;richness inrichness in Systensnelllightinitial toinitial

m ddl e tastetaste Eval uati on3391010 SensoryTsuyu for Unusual

tast ef eel i agalestiog,dwetdmg chwebkonareehatobi ohE 1d £ M0sH Bat
not ed Eval uati on339109 Hoi kor oUnusual tastefeelings of msofe

ni soFeel i ngs dfprd EP mxbmfenbaaﬂdsuaua%wwpt%ﬁﬁéﬁ@edff@éﬁ}{ﬂ%
m |

- soybeansoybean noted; snellnoted; |ightnoted, m!l

to mddl e

tastebetter
brot hbetter brothBetter broth Eval uati onNoodl esConment sand unusual Li ght

el eSS
el'Tngs of

qyg)eanand

e noted

from Tabl em#lso tdirl §685RAKNGaPEERA @He OYsDYSH QY '°§°0']:‘%rp‘5"2‘§nusu eﬂl)zt Lol |

mat eri al had undesirable (unusual) taste and undesira

and were nele JeRYQEaPLEvasidedCHD ri.zed
.ones, those passi nth h‘rfougheS rreés”ya%]]@ggrrbﬁgg Fl gﬁ?&fgjs (%Wg\rf]l **showed

‘insufficient senspidefdi brotid§p69Rt i Wie | 1 nas 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 size of at least pasaing
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 soybean (12 kg) (weight after treating
the material: 24.9 kg), 3 kg of the pulverized wheat using a
grinder (containing not lesa than 90% by weight of powder of
particle size passing through 30 mesh) and 9.2 g of seed koji
were mixed and manﬁfacture 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 koji 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 hydrolyais, 9.8 kg
of salt was added thereto and dissolved therein and the mixture

wag compresged to separate a liquid part whereupon 44 liters
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pul veri zed ones passing through 18 nmesh or smaller, organoleptically
(sensory) favorable result was obtained and the use of pulverized one
passi ng through 30 nmesh or smaller or, further the use of pulverized one
passi ng through 50 nmesh or snaller showed richness in a sinple solution
(honbgeneous eval uation) systemand, in the heterogeneous (utilization) 29
eval uation system they pronoted feeling of broth in the case of dipping
sauce for Aéocdl esudaditditly wermekddinesl. nge bhisntsadangrsaybeanapast e
in the case of hoi koro as conpared with the use of pulverized one passing
t hrough 18addefi Or 25mkd erf Thedbibightf #8600t hémaharactex¥d by tshesabeen
noted that, in the manufacture of koji, pulverization of starch materi al
such as whkKagaks Bogye)reas anfilwveting eppd hid filec O &€ wls carried

pul veri zation, preferred one is that containing not |ess than 90% by

vei ght of potder diwe nigt parteed @fshzelehraprb@ast . Pafse NGl ed AL dS Mesh
or smaller and nore preferred one is that containing not |ess than 90% by
wei ght of posdetebavingdpait i £28°c SEd€ 90 Fedd@ HIESKRS LAY ey mesh
or smaller. (Exanple 3) Steaned defatted soybean (12 kg) (weight afrter
treating idsolweibhbei alatt2d O(k@rned kGEdifmdi puhuers Zegenb@ate Hisduth
grinder (containing not |less than 90% by wei ght of powder of particle size

passi ng t MiughmaOedes hgavtlel So 29 vdf4 GeEDe&od i of VBT fadh¥Rngnd manuf acture
of koji was carried out according to the conventional nethod at 22 to 40C

‘for about 40 howach t 6£gitie 2@ekd1inkojdeasdiftt AP UkhaNta ki9) éctiBg MHgced
wth 33 liters of hot water
analytical test and sensory evaluation by the same method asg

in Example 2. The result is shown in Tabhle 5.
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of about 72C and hydrol yzed at 50C, 52C, 55C, 58C, 60C and 65C for 24
hours. After conpletion of the hydrolysis, 9.8 kg of salt was added
thereto and di ssol ved therein and the mxture was conpressed to separate a
liquid part whereupon 44 liters 30 of a Crude product. were obtained. To
this crude product was added 0.25 kg of "Radiolight #900" (Manufactured by
Showa Kagaku Kogyo) as a filtering aid and filtration was carried out to
give 44 liters of a clear product. The clear product was sterilized at
120" C for 30 sermadssand the resulting insoluble matter (burned sedinent)

was filteredthro nAIr:gf\h di-atomaceous—earth-to r1| ve 40 liters of a _seasoni g
ol |§E§. cohennt AAAC Ol r\f\§ ﬁpwayaluatlgqflﬁl \If I f‘ﬁl t 1 d
Each of 1R\ estltd Mre SRt é%ﬁusﬁ‘ﬁﬁ%ﬁn Bi-e€ y test—ana
sensory evaduat % byl hE |ﬁwEdepke 2.\ The r#sabt is shown
in Table|5. 3l (ﬁl_ bl @grln) E\@I@dnbh5| S(taﬁnﬁl&ﬁr B @licH AT CoMhents | Evaluation Comments
TenpRedu¢i ngljact i cHonogepeous Bval uati on (C) SugaimAsirapis stemrsuyy for
Noodl N taste naesirable
odal es [ B(pl’ 0 1.11 1252 Rancidity, smell 2 L Cgo faste, undesirable
gl dl) (nol dIEvaIuatlonCOWTentsEvaIuatlonConnentsEvﬁﬁﬁ%ﬂlon nnLntsmw“
Undesi r abt-e-tiastetndesi-+pble—501-111262dRanei-di t FL M2 2taste.
undesi rabpl e undesirjabl e snel |, |sYeamsned || Unami noted,M Id enh 4ﬂ&§'b%n
rich aste in better broth
52 1.03 75 9 L : g . 9 feelings;
initial to middle feeling '
taste: a bit plain somewhat
! — refreshing
mami noted;
. o Mild; enhanced
rich taste in better broth .
55 1.72 40 10 inital to middle 10 feeling 10 rrus? ar]d bean
taste eelings
Umami noted;
rich faste in Mild; enhanced
58 | 203 0 10 intial to 10 bef;’“'r’f“‘h 10 miso and bean
middle taste; 9 feelings
light flavor
Some scorched Some scorched
) smefl; weak better broth o
60 1.88 28 8 richness; fight 8 fesling 8 sm%l, little
ffavor mikiness
bean smelfl, koji
smell,
astringent faste, .
65 | 188 28 3 undesirable 3 strong bean 3 Scorched smell
taste. smell refreshing
undesirable
smell

From the result of Table S5, it has been noted that, at
the decomposing temperatures of 52°C, 55°C, 58°C and 60°C 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 also noted toc have a function
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521.03759rich taste in9better broth9m so and bean feelings; initial to

m ddl efeeling taste; a bit plainsomewhat refreshi ng Uram not ed;

551. 724010rich taste i nlObetter brothlOM | d; enhanced m so and bean initia
to mddl efeeling tastefeelings Uram noted; rich taste inbroth MId;
enhanced better 582.03010initial tolOfeeling inglOm so and bean m ddl e

taste;feelings light flavor Sone scorched 601.88288. snell; weak8better
br ot h8Soneof cortched: orelthe tisté off bthaessitddighid eakbhngs fthavor 8b1 fness
bean snell, koji snell, astringent taste, 651.88283undesirabl e3strong

bean3Scor chEbsmeh |ia pasime teiklinr eheeshs agp finGR8H Edrénocodle and that
feelings of miso and bean paste are enhanced in hoikoro. When
the decomposing temperature was 659, & seasoning having strong
koji smell, bean smell and astringent taste was resulted and
undesirable (unusual) taste wag noted. When the decomposing
temperature was 50°C and lower, a seagsoning having a very acidic
taste was produced and undesirable (unusual) taste was noted.
That ie probably bhecause, during the decomposition, acid-
producing microbea such ag lactic acid bacteria grew whereby
the decompoeition solution turned sour. From the above-
mentioned regult, 1t has been found that, as a decomposging
temperature, 52 to 60°C is preferred and around 55 to 5850 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 where the time for the hydrolysis was varied {within a
range of 16 to 33 houra}). After the hydrdlysis. a seasoning
wag manufactured according to the method of Example 3 and
analysie and sensory evaluation were carried out. The result

is shown in Table §.
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snmell Fromthe result of Table 5, it has been noted that, at the
deconposi ng tenperatures of 52C, 55C, 58C and 60C in the case of a sinple
solution system the product is a seasoning of a type which has not been
avai |l abl e yet having no brewed snell specific to soy sauce and having
richness in the initial to mddle taste- In the heterogeneous
(utilization) evaluation system it has been also noted to have a function
32 of activating the taste of other materials such as that feeling of
broth is pronok™8lfrfk he case of tsuyu for noodl e and that feelings of
m so and beanapasile are enhanced 1N Mol Kedn&swy e¥i@th (e deconposi Ng

t enper at{uime VReduciteS GClomaes@abaimtiangyskaVi Ng  abuydiergoodko] 1 gnel [ @ snell and
ast ri ngertsit aste wagapesul t edndnd  YndRsion ab! @okdéhts uals)aL@st e

When t he—decierposing—tedperature was 50C and |l ower, &

very aci{dit | t88t 4. wa¥ piodugltistand |[undiesi [ abllghtfasnusyal )3 t v
That i s [probably DeCause, AiRigh S wkdl§ UECOMPOErhkddBrot 8¢ T U= PT CE{AHded Veblings of
m crobeg such a8 l|lacts ¢ aciigtebimetier ija gr ew ikmbabywead e deconp@sint beers: a
sol ution_turined saur. FromiddhBstghioye- nent og(egh@?sglt. it hasupgwmgs%md
that, as deconpdsi n | engfloRd h@,) 52 t o] 69UEFES bR ef er r ed janWidegnhsey b5
to 58C isgl1 nr0r1e8rgBref éﬁredinitiz(lﬁmﬁmq}d:se 4) %oj %g”l‘iﬁ?rﬁf act it ed fsi‘}'*gggﬁag%aa%,

%)

note

met hod gs—nExangte—3and—theresut-ting ‘Ujirihanﬁﬁﬁﬁroti]'y“' oty zed filg e I'lgﬁ-_—e
t enper affupe |of20555C Merea%‘ﬁe}‘f\éﬂofj;?ﬁé'“f or 1§ he| hygikglniss S | wasy v%rm&zm;’m h a
range of_16 [to 33 lhours) | "8 PBFS'KE |hydr ol ysi s,mtai seagoni ng beans _
. o Enhanced broth Mild; enhanced
Umami noted; rich in S ! .
27 203 10 initial to middie taste 10 feellngbgc;ness 9 feelmgsb g; rrlr;lso and
Urnami noted; little Enhanced broth
rich in initial to PR - ,
30 2.1 8 middle taste: some 8 feel:rrligi]ﬁebsié little 8 Smelling; refreshing
scorched smell
Scorched smell;
undesirable taste Undesirable taste st hed
33 2.19 4 and undesirable 4 and undesirable 4 rolrllg s?orchl_;al
smell; refreshing smell SMEt, refreshing
flavor

As will be noted from Table 6, when the time is shorter
than 18 hours, taste of the resulting product is light (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
solution) system, there is no brewed smell (flaver) specific

to soy sauce and there is richness in the initial to middle
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was manufactured according to the nmethod of Exanple 3 and analysis and
sensory evaluation were carried out. The result 1is shown in Table 6. 33
[ Tabl e 61 Anal ysi sSensory Eval uati on Ti mneReduci ngHonbgene s Eval uaf[on

SysteniTsuyu for Noodl eHoi koro (hrs) Sugar
(g/dl) Eval uati onConment sEval uat i onComrent sEval uati onComment s 161. 793Li ght

tasted4lLi ght tastel 3Undesirable taste; undesirable snell Al though a bit
weakEnhanceasbeot HEnitiiecetilbehtbgs e tbdifiicaaal)ebvailihtiah 4pdagl i ng, a
bit weak8m so and beans, a mddle taste is richrichnessbit |ight taste

Uranm not etlt haxlbeerEmtarsed dbaivieMVal dnaahabaedr 24ds B840t Ryt iRd dLs¢d ddl e
tastelOfeeling; richnessl0feelings of m so and not edbeans Unam noted; rich

i nEnhancedo Hratté Mnlath enihene e 34 3.0 2 HQiniEbie@k nky 0o £ 66l €1 t B8 1N S84 N,
ri chness10f eelings of m so and not edbeans Umam noted; rich i nEnhanced

br ot hM | d; sanitane ed ¢273£082 Q401 £ ndd 16 ddiE thast ségieﬁggngf miso an
Jichness9feelings of mso and not edbeans Umam noted; |itt eEnjhance broth

riGh in i Mddmipdare Wb LHIHU® 1ha5bax8iee! | POinds Mded Ifdud£LENR!, | NO;
refreshing

in the case of decomposition for 30 hours, richness in the
initial to middle taste disappears giving a refreshing sensory
feeling. When the time for hydrolyaisa is longer than 30 hours,
undesired taste ia.generated.a;ld, in the case of decomposition
for 33 hourse, sScorched smell becomes strong, undesirable
(unusual) taate is perceived and richness in the initial teo
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 S) Stability to heating

Koji (20 kg) was prepared by the method mentioned in
Example 3, mixed with 33 liters of hot water and ﬁydrolyzed
at 55°C for 24 hours. After completion of the hydrelyeis, a
treatment was carried out according to the method mentioned
in Example 3 to give a seasoning. Stability of the resulting
geasoning to heating was tested. The resulting geasoning 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 100°C for 6 hours. During the heating, the sampie
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sonme , richness scorched snell Scorched snell; undesirabl e tasteUndesirable
tasteStrong scorched 332. 194and undesirabl e4and undesirabl e4 snell;
refreshingsnellsnell; refreshing flavor Il As will he noted from Tabl e 6,
when the tine is shorter than 18 hours, taste of the resulting product is
light (thin) and undesirable (unusual) taste and snell are noted whereby

a desirable product is not prepared. On the contrary, it has been found

that, whenwdscoampbediromadimk8tbotime atid hedkSreméhtNOE Shrdra d0M sy 0r 30
hours, the product is a seasoning of a new type which has not been

avai | abl e @sbsaned4tsnhhewagesobhdutBe&xan edndfdte, idhik
evaluation (sinple solution) system there is no brewed snell (flavor)

specific &ausey sHERRoaAd)( hengght -tbibrags g@yth%gdyéieﬁxggkdgégyp 34
taste. In the utilization (heterogeneous) evaluation system it has been

noted to héaekacduoeeson o ekEti valndith fha-dAsi € pPl A4RELNERLS! | &g Such
‘as that feeling of broth is pronoted in the case of tSuyu for noodl e and

that feeliq@gbclelybhsewaddehDerN sRRSfATL Fggﬂ};&ﬂtg,p Paikar @, ifpias been

found that, 1in the case of deconposition tor 30 hours, richness in the

e Che e or e o e D B S e L T
heating was compared. The resgult is shown in Fig. 1. 1In Fig..
1, AC shows degree of rise in chromaticity from the start (Abe:
545 nm) .

As will b¢ noted from Fig. 1, in the seasoning obtained
by the present invention, rige in chromaticity by heating is
little ae compared with seasonings prepared by’hydrolysis of
protein such as soy sauce. Thug, it is shown to have a high
stability to heating. That showsz a stable color tone is
maintained even when it is used for foods which are heated or
exposed 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 b?
Ajinomoto) and quickly-brewed thick goy sauvce (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

@ 500-ml Sakaguchi’s flask and shaken at 30°C for seven days
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undesired taste is generated and, in the case of deconposition for 33
hours, scorched snell becones strong, undesirable (unusual) taste is
perceived and richness in the initial to mnmddle taste di sappears. Fromthe
above-nentioned result, it has been found that the deconposing tinme in the
deconposition at 55C is preferably about 18 to 30 hours and nore
preferably about 21 to 27 hours. (Exanple 5) Stability to heating Koji (20
kg) was prépatel ppmt heumttpdnerhiakiad,i theExamphe Basnkxegdlvit Prég
liters of hot water and hydrolyzed at 55C for 24 hours. After conpletion
of the hydtdmgske, tamet teameast: rwasheaichrethadiiic iAGC oAy $45 the) nesdod
mentioned in Exanple 3 to give a seasoning. Stability of the resulting
seasoni ng darkeaihggenepet tptefl edbiie snapllet bRgok£as0DbAGwAEScomsh#eded to
an extent of 1.0 g/dl of total nitrogen and pH5.7 and 1.5 m thereof were

di spensed Thearpkudti tat shewhiEpperdlerf2. and heated at 100C for 6 hours.
During the heating, the sanple 35 was sanpled fromtinme to tinme and
nmeasurement of cheondtlilci bg (dbed StomnmMFiBs 29Ndugt eghe A UYL QS
dar k-col ored soy sauce (Ki kkoman), l|ight-colored soy sauce (Ki kkoman),

dar k- col or Goul 8ipkipos € nirasiact Wwed Jda nd)i NpEebAYeaNdh Ui @k Y gy Lk t hi ck
soy sauce (Ajinonoto; refer to Lyp-A- 7-327631) were used and darkeni ng of

each of thinsempias, upHse haalMIGMEAIGAPHEbxildec{iosukE 19 ctiemyd N Fig.
1. In Fig. 1, AC shows degree of rise in chromaticity fromthe start (Abs:
545 nm . 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 oxygen and that the
geasoning 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 conzommé
Powdery consommé {(35% of galt, 18% of gsodium L-glutamate
(M5G), 0.2% of IN, 0.3% of white pepper powder, 0,5% of black
bepper powder, 8.0% of heef extract powder, 3.0% of white wine
powder, 2.0% of celery powder, 8.0% of Chinese cabbage extract
powder, 2.5% of onion extraét‘powder'and 25.5% of lactose) was
dissolved (5 g/dl) to prepare consommé. To thisg consommé was
added the seasoning prepared in Example 5.50 ag to make the

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

a control, quality comparison was carried out by a paired
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As will be noted fromFig. 1, in the seasoning obtained by the present
invention, rise in chromaticity by heating is little as conpared with
seasoni ngs prepared by hydrolysis of protein such as soy sauce. Thus, it
is showmn to have a high stability to heating. That shows a stable col or
tone is maintained even when it is used for foods which are heated or
exposed to hegihpg & | QRGLI u retprt. pquch food and, stew, ng
Trauid. (Bxanifelgsetie i Pt BRIATE Lot THV| segary U inalatalal o
by the met hodpggdd i MGy N aB¥ampg. 5 r.k-col \ e, (Ki kkoman) ,
Iight-coloregp soy sauce (Ki kkoman), Jggéfhé%ofgégawfgk?§§¥%a%Ufactured by
Aj i nonpot 0) and qui ckl y-brewed thick soy sauce (Ajinonoto; refer to
JP-A-7-327631) was adjusted to an extent of 1.0 g/dl total nitrogen and pH

5.7 and 100 ntpdnwes eqf were placed in a 500-nl Sakaguchi's flask and
shaken at 300C for seven days 36.at 120 rpm ring the shaking, the sanple

was sanpl ed |f r oBambles®e tio ti to nea ¢hr Lol t wdierenseifor n
and dg}[?keni APt OE Fty oy | gl”:ﬁ& t&%(}igd:f i %ﬁb\g% Cg fﬁﬂlm ftasrdﬂﬁim
result is sHewPWRILNe o As%uill he notted fromEigd 2 ih the4&easofing
(mul ti pur posle—2988d 2088 Joni nd® orenbred 8 thelpresd®  inkentid®_rise in
chromaticity by oxidatio s little as conpared with seasoni ngs prepared
by hydrolysis of protein such as soy sauce. Thus, it is shown to have a
high stability to Aexwiddt bemoddhhirrahonsblee 91t athe conabamstl 6HeHITHTRRAt al ned
even when the seasoning per se prepared by the present invention

seasoning of the pregent invention wasa added showed enhanced

S50 o)

body, mildness, ete. and was preferred in terms of quality of
the taste,
(Example 8) Effect of addition to miso soup

o A commercially available instant miso soup (“Asage”;
manufactured by Nagatanien K. K.) was diluted to a commonly
used concentration and the seagoning prepared in Example 5 was
added thereto so asg to make its concentration in the goup (.6%
{w/v) . When this was evaluated by pz;ofessional palate
paneliate, it has been confirmed thé.t, asg a result of addition
of the present sedsoning, flavor of misc is improved, hody is
enhanced and thick feeling is given. A miso soup to which the
present seasoning was added wasa subjected to quality comparlson
under the same condition by a paired preference ({two-point
palate) test by sensory panelists (N = 20) using non-addition
Zone asg a control. The reasult is shown in Table 8. From Table

8, it is noted that all of the above-mentioned effects by
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and processed food using the present seasoning are preserved for a |ong
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. (Exanple 7) Effect of addition to consonme
Powdery consomme (35% of salt, 18% of sodiumlL,-glutamate (MSG), 0.2% of
IN, 0.3%of white pepper powder, 0.5% of black pepper powder, 8.0% of beef
extract powdefddiXiqummpgie fhpréihFastlpolmreroved. 0% of celery powder, 8. 0%
of Chi nese cabbage extract powder, 2.5% of onion extract powder and 25.5%
of | actose) weE2blf &ol ved (5 g/dl) to prepare consome. To this consomre
was added the seasoni ng prepared i n EXanpie 5750 as {0 Mk dibRnce f
concentrati o‘g 0589PleR v)| andBodysi ng| t hMildenss addi FipvH of Ble aasamyg&%g?éql,
qual ity complarGental 2ge darried out py a [mired|37 prgierenge (twp-poi it
pal ate) test| bxddead?eany |(pal afge) phneli s¥s (N|- 20)i5 The fesulggi s shown
in Table 7. (Table 7 T SanplesBodym ddl e tasteM T dnessPreference for
quality of taste Control Zone4454 Added Zonel6161516 As will be noted from
Table 7, the conso t o whic e .seasoni of the.present invention was
added showed enhangg%am’ﬁ%)%iyé,) %ﬁ[ r?etsg’,y &ryg_qgéﬁ &ﬁsdg?%? fed in terns of
gquality of the tasgfe. | e. 8) _Ef f ition,to nN.so_sou
comercially avail gél ecolg%?g% fﬁsgggég%%g@gggbfw (ndnkaCeared @Y
Ajinomoto) was added the seasoning prepared in Example 5 so

ag to make its concentration 0.6% (w/v) in the ligquid. This
was evaluated by professional palate panelists whereupon it
wag confirmed that, ag a result of addition of the present
geagoning, etrong sourness and strong galtiness were masked
and that body and mildness were enhanced. A dressing to which
the present seasoning was added was subjected to quality
comparison under the same condition by a palred preference
(two-point palate} test by sensory panelists (N = 20} using
non-addition zone as a control. The result is shown in Table
9. From Table 9, it is noted that all of the above-mentioned

effects by addition are significantly improved.

[Table 9]
Potency of Strong : .
Samples Body Mildness Sourness and Strong Preferencte fct)r quality of
Saltiness aste
Control Zone 5 3] 18 5
Added Zone 15 14 2 15’

(Example 10) Effect by addition to curry



manuf actured by Nagatanien K K.) was diluted to a commonly used
concentration and the seasoning prepared in Exanple 5 was added thereto so
as to make its concentration in the soup 0.6% (wv). Wen this was

eval uated by professional palate panelists, it has been confirmed that, as
a result of addition of the present seasoning, flavor of mso is inproved,
body is enhanced and thick feeling is given. A mso soup to which the
present seasoni ng was added was subjected to quality conparison under the
sanme condition by a paired preference (two-point palate) test by sensory
panel i sts (N = 20)Tasiomgenchaiiidiaviadni abl ernes tagrtaceoryt (8bn Cheryresudt i s
shown in Table 8. FromTable 8, it is .noted that all of the

above- nent i oRéguknf Bhasnageggiciddi wrenadded sthi sacmming prpraved. i Tabl e
8] Sanpl esBodyM | dnessFl avor of m soPreference for uali of taste Control
Zone2355 Add&#2rBhe. 1887 BF1 5o BREfples Pomcenssrtbon HdiY i (@dwi oidressi ng To

commerci al |l y_avail abl e dressi n‘ga]é%anuf actured bryl A‘Li nonot o) was added the
seasoni ng préggf‘é‘a' i T PEEAKPF tegdsby Prrdiegsiprat adeter BRRohi 955 % (w v)

in‘the |iqui dhe;_l"fglllsqn wgs Lval ua gd bé( r of essi onal pal ate gagel i sts
wher eupon it “'RES"RTht 1T MEE CREE AR M uff BT % i°gn28f L EHR" RHesent

seasoni ng, SLEQNG SOMNGSS A0S WAA, 38 HARSS BT £ HSKE 204 fhat Dbody
and m | dness were enhanced. essing to 1 C he Ppresent ~SeasoHi ng was
added was Su@hﬁ&ﬁ@é’d ta%dqfﬂélz ¥eeling (thicknese) was given. A curry to
whicb the present seasoning was added was subjected to quality
comparison by a paired preferaence (two-point palate) test under
the same condition by sensory panelists (N = 20) using
non-addition zone as a control. The result is shown in Table

1¢. From Tahle 10, it is noted that all of the above-mentioned

effecte by addition are asignificantly improved.

{Table 10]
Patency of Potency of Preference for
Samgles Potency of bady ihickness matured fealing quality of taste
Control Zonhe 8 b 3 5
Added Zone 14 15 17 )

(Example 11) Effect by addition to hamburger

To home-made hamburger was added the geasoning prepared

in Example S 50 as ro make its concentration 0.6% (w/w) in the

liquidg.

whereupon it was confirmed that,

the present seasoning,

This wae evaluated by professional sensory panelists
48 a result of addition of

natural meat gquality was improved and

sweet taste and body such as richness were enhanced. A

hamburger

to which the present seasoning was added was
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conpari son under the sane condition by a paired preference (two-point

pal ate) test by sensory panelists (N = 20) using non-addition zone as a
control. The result is showm in Table 9- FromTable 9, it is noted that
all of the above-nentioned effects by addition are significantly inproved
[ Tabl e 9] Sanpl esBodyM | dnessPot ency of Strong Preference for quality of
Sourness and Strong Sal ti nesstaste Control Zone56185 Added Zonel514215'
(Exanpl e 10) ##hirqtesy taddival dhyt comparis@o uhdeconher samd | gormlia dlcabbe
retort curry (Bon Curry Gold; O suka Pharmaceutical) was added the

seasoni ng prepaPedred Paafifirensesoltwe twimdkepalstebndesttr aby omefa6¥y (W W)
inthe liquid, This was eval uated by professional pal ate panelists

wher eupon it RaReld@tE (Net 20 arsing nomredditioh etk mson ofntidie preeent
seasoni ng, matured flavor was ingr oved, body was enhanced and thick
feeling (thi A&RYD Lfaghgrydm TAbEarkl. t BropTainle He . pLosentncdmslsbhahg was
added was subjected to quality conparison by a paired preference

(t wo- poi nt pzélé"t e)°k esthqnddrovamendirpedon8ifpehsbybyensddyt pomel ases (N -
20) using -no -g%gdition zone as a_control- The result is shown in Table

" 10. From Tabl Flepnbly JPBEOY$At al | of the above-mentioned effects by

addition are &ia%riief iﬁ?nt ly i nmproved (Table 10)

Potency of meat Preference for qualit

i q y
Samples Potency of body substance feeling of taste
Control Zone 5 5 3

Added Zone 15 16 17

(Example 12) Evaluation for subatitution of soy sauce

in tsuyu for noodles
= In a compounding for tsuyu for.noodles mainly comprising
80y gauce (dark-colored one; dark-c¢clored 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 wera substituted with the
geasoning mentioned in Example § to prepare a tsuvu for ncodles.
The tsuyu for noodles prepared as such by substituting with
the present seaéoning 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 prefefsnce
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Sanpl esPot ency of bodyPot ency of Potency of Preference for thicknessmatured
feelinguaii of taste Control Zone6535 Added Zonel4151715 (Exanple 11)

Ef fect by addition to hanburger To hone-made hanburger was added the
seasoning prepared in Exanple S so as to nmake its concentration 0.6% (W w)
in the liquid- This was eval uated by professional sensory panelists

wher eupon it was confirmed that, as a result of addition of the present
seasoni ng, natural nmeat quality was inproved and sweet taste and body such
as richness were enhanced. A hanburger to which the present seasoni ng was
added was 40 divlsj-eeirl palafipdl teytdonpariseon padekitdve (Fame2€bndiinidon by a
pai red preference gtmp-point pal ate) test by sensory panelists (N = 20)

usi ng non- addid®-8A92zbHeR F&NE Bt FBRTThe TRestfsulitsighdvavn An TReHle 11.
From Table 11, it_is noted that _all of the above-nentioned effects by
addition are %si gff 9% CaRLT ¢ 2 nir 67 P EeCTE o2t P LS PRI PO Bt asfed

bodyPot ency of. _neat gual jty substance feeling of taste

reference for
Cont r ol Zone§I§eﬁﬁae§;Zﬁﬁ%f§P§ $7e (BEMI RS YEVEPTRESDn for substitution

of soy sauce[nglgsEXP for noodl es

Samples Potency of sauce flavor Potency of meat Preference for quality of
_ and smoked smell substance feeling taste
Control Zone 5 3 - 3
Substituted
Zone 15 17 17

(Example 13) Evaluation for substitution in meat and
cabbage stir-fried dish Qith miso (hoikoro)

In a compounding for a seasoning for stir-frying of
hoikoro mainly comprising misc, 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 substituged with the
present seasoning was subjected to quality comparison under
the same condition by a paired preference test by sensory
The

panelists (N = 20) using non-addition zone as a control.

result is shown in Table 13. From Table 13, it is noted that



In a conmpounding for tsuyu for noodles mainly conprising soy sauce
(dark-col ored one; dark-colored thick one called "Tamari"). dried bonito
(Aranot obushi .; Karebushi), sugar, mrin (sweet sake) , salt, sodium '
L-glutamate (MSG and lactic acid, 50% of the soy sauce section were
substituted with the seasoning nentioned in Exanple 5 to prepare a tsuyu
for noodles. The tsuyu for noodl es prepared as such by substituting with

t he present seasoni ng was eval uated by professional sensory panelists and
it was confirmed that, as a result of substitution wth the present

seasoni ng, flLayor,ef gsguce,and sipkednsqel beciare igpr aved (3ad mldness was

enhanced. The tsuyu substituted with the present seasoni ng was subjected
to quality cogRefisaniyndaprbhessane condition by a paired preference 41
(two-point palate) test by sensory panelists (N = 20) using non-addition
zone as a conwpaple 191e result is shown in Table 12. From Table 12, it is

noted that—all of the above-nentioned effects by addition are i

si gni fi-capt bymple®r qv cﬂtefpra_ [B40%8]  Sanpbaesiytoepedy of | SABEENFS iy guaidt ¥nlcy of
meat Pr ef ekence £ ortaualMQANdbeal” cdored srellsubstatce feelPfaste Cdntrol
Zone533 C’@&%?%%??c Zonelb1 717 {Exafple—13)—Evatuation—for—substitutidn in
nmeat and cé&@ﬁﬁg gtir-friad dish with m sotghoi koro) In a caspoundi ng for
a seasoni ngftor stir=fryirngof

(Example 14) Evaluation for substitution in sauce for
oden

In a compcounding for a seasoning fo.r oden mainly_
comprising soy sauce, bonito extract, sea tangle extract, mono
sodium L—glu-tamate (MSG), salt, sugar and sake, 25% of the soy
sauce section were sgbstituted with the séasoning 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 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 gquality comparison under the same
condition by a paired preference test by sensory panelists (N
= éO) using non-addition zone as a control. The result is shown

in Table 14.
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hoi koro mai nly conprising m so, beans, soy sauce, sugar, sodium
L-glutamate (MSG , sake, ginger and garlic, 25% of the soy sauce section
were substituted with the seasoning nentioned in Exanple 5 to prepare a
seasoni ng. The hoi koro prepared as such by substituting with the present
seasoni ng was eval uated by professional sensory panelists and it was
confirnmed thﬁ,& gg result of substitution with the present seasoning,
flavors TP d Hean paste were inproved, body was enhanced and thick

feeling was

i The I kor o st tuted W th the | was
subj ected to q§5ﬁ"PP clo n% f"lcé’dﬁgﬁ‘??ﬂ Potefigy A4ptdnesmni ti on b}ﬁsﬁ pal §ed

preference tgsantbbyZaensory pmnelists (N = 80) uSing non-addglion zone as a
control. The Addsiddnei{s showdsin Tabl e 13. f&rom TabJ é 13, 1ti§ S noted it hat

42 all of the above-nentioned effects by addition are signifircantly

i nproved. (Table 13] Sanpl esPotency of flavors of Potency of bodyPreference

for it f 1 bstitu 191819 7
Tl U R AP T AREL SR R
f b

O P 5SaS0nI0 L aRG0. AL o GOTHELSLIO P QUUYSE, DA TEELy 52,

of the soy sgyh@veRction were substituted with the seasonl ng nmentioned

Further, with regard to the soup for oden substituted
with the present seasoning, color increage by heating was
measured from time to time (Abs: 545 nm) for comparing the
darkening property witp the non-gubstituted zone ag a control.
The result is shown in Fig. 3. As shown in Fig. 3, the product
ueing the present seasoning had less increase in chromaticity
as compared with the non-addition zone, It was alsgo confirmed
by a sensory test by means of quality 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 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 whefe no filler was added and it was

posgible to be efficiently dried regardless of presgence or
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in Exanple 5 to prepare a seasoning. The soup for oden substituted with

t he seasoni ng obtained in Exanple 5 was eval uated by professional sensory
panelists and it was confirnmed that, as a result of substitution with the
present . seasoning, flavor of broth was inproved and body and m | dness
wer e enhanced. The soup for oden substituted wth the present seasoning
was subjected to quality conparison under the sane condition by a paired

pr ef er ence@besncpyot et fi ldarel | ¥nsilNnow, 200 disying rRonsagdehiues, zppe as a
control. The result is showmn in Table 14. 43 [Table 14] ri. Sanpl esPotency
of bodyPot Bagybesn mcchseas®r bdardhaef i bl equaldi weodietebig AN Okt LONE565
Added Zonel514i5 As wll be apparent from Table 14, it is noted that al

of the abo9o&-alesnt Giddwhéeteblspdyemelidfi aheatgs 6é Qivid ARt e,i BRI QYed
Further, with regard to the soup for oden substituted wth the present
seasoni ng, cgskopfi riee s dnn theatd axgpwdbng NEas ghed pric@@nitd Mnddh ide, (Abs
+545 nm) for conparing the darkening property with the non-substituted zone
as a cont réryinghies cesulited sushesehott Fd@i Siofo 5 R0PN1 L BrRierdpy the
product wusing the present seasoning had |less increase in chromaticity as

- conpar ed wi#hnoweposaintldi tbogidane. sby waucel-18xeORpodd®d LA SGRSOr Y
test by neans of quality conparison according to
having a high taste potency.
As will be understood from .the above result, the
seasoning prepared by the method of the rresent invention is
a seasoning having ﬁc brewed smell (flavor) epecific to soy
gauce, having relish or Umami, and rich in t::he initial tomiddle
taste and being excellent in stability to heat (heating) and
stability to oxidation in view of color teone. The seasoning
aa such has a function to emphasize the material feelings of
migo, bean paste, etc. as well ag broth contained in baeverage
and food and to enhance body taste and mildness and, therefore,
it is able to be widely used in various seasonings such ag tsuyu

for noqdlea, and in various processed fooda such az Chinese

gtir-fried dishes (such as hoikoro).

Advantages of the Invention

According to the present invention, there ig provided
'a mu‘ltipurpoge basic seasoning having no brewed smell specific
to soy sauce, having Umami and richnéas, egpecially having

richness in the initial to middle taste and being excellent
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a :paired preference test using sensory panelists (N - 20) that, as
conpared with the non-addition zone, scorched snell, nusty snell and
bitter taste were little. (Exanple 15) The seasoning prepared in Exanple 5
was dried (pulverized) using a spray drier to give a powdery seasoni ng.

At that time, investigation on drying was conducted for a product where
dextrin was added in an anount of 50%as a filler and another product
where no finhlsgrbids. taddechentd (hieawd g )pandi d#h il die tef bkLagepiby . draged
regardl ess of presence or 44 absence of the filler. Until now, in drying of
" SOy sauce,thé¢ uhas dftesuaRcessseyzdwing( @hbirkl eirsUeirahededrdviddn an
extent of about 50% whereby potency of the taste lowers while, in the

case of tsewensps/ NgodA@ deagohdnbhengk ety itRweRt AR mi fiNé S8 4:%
carried out without addition of a filler whereby it 1is now possible to

give a soyertaitnged otempevEeay SO50MY 16 ehpihBUzad i, pasis ALY, AS
will be understood from-the above result, the seasoning prepared by the

Met hod Of vl ufeP St s briwRHY | Ok Sas AbSBBRORKATELBAYINE 0RO nBiaed SR |
(flavor) specific to soy sauce, having relish or Umanmi, and rich in the

initial todpiddle piecsese@drheiBy s06ge!d£Nénidesd athktfﬂedha@%n@@eaN ng)
and stability to oxidation in view of color tone. The seasoning as such
has a functHiqankdr@®ienphasi ze the material feelings of mso, bean paste,
etc. as wetl as broth contained in beverage and food and to enhance body

taste and m | dnegns@Rfhendthsl,etBeCprebbntSiAPERLE 16N P WAl wt384 1 Bpvari ous

seasoni ngs such as tsuyu
industry, particularly in the field of foods.
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for noodles, and in various processed foods such as Chinese stir-fried

di shes (such as hoi koro). Advantages of the Invention According to the
present invention, there is provided a nultipurpose basic seasoni ng havi ng
no brewed snell specific to soy sauce, having Uram and richness,
especially having richness in the initial to mddle taste and being
excellent 45 in stability to heat (heating) and stability to oxidation. By
t he use of such a seasoning, there areafiwgst her provi ded beverage/food and
seasoni ng where body taste and m | dness are enhanced or material feeling

i s enphasi zed and, particularly, various seasonings such as broth and
tsuyu for noodl es and various processed foods such as Chinese stir-fried
di shes (hoi kora). xCarseddcpblVshd MniRTHtre bRVE T OFY 4 j ul in
i ndustry, particularly in the field of foods. 46 % aﬁ%g&:ﬁ&%ﬁ%%@% or the

manuf act Uree®fond my) téHuFNOSEr DARE Gn $83TONLBEA KHRY ach %{&@@é@e& , Seed
S

:koji is inoculated to a naterial containing 70 to 90 part y weight of a
protei n rBiRiiatianddihd By PAT (¢ Mo welAll 1A Wil Wt RSl 0
manuf acture koji and the resulting proteinic koji, 1S subject to

hydrol ysi sdtedhel ahpeneecsf 36404 dy wehGnRr 680G Lo QY  &IPY L Of sal't
at the tenperature range of 52 to 60Cfor %8 to 389hoursgmg.£%?neﬁﬁbd
accor di ng nighi S tlide KW)e' £ thRer5Q1 €1 Ny 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 60°C for 18

to 30 hours.

2. A method according to c¢laim 1, whe;ein 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 paas) at the largest.

4. A method according to claim 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 largesat.

5. Amultipurpose basic gseasoning havinhg no brewed smell
and having Umami and richness which is prepared or is able to
be prepared by the method according to clajim 1 or 3.

6. A multipurpose basic seésoning according to claim 5,
wherein the seasoning is excellent in etability to heét

(heating) and stability to oxidation.
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material is defatted soybean and the starch material is pulverized wheat.
3. A nethod according to claim2, wherein the pulverized wheat contains at
| east 90 wt. % of powder having a particle size of passing through 18 nesh
(18 nesh pass) at the largest. 4. A nethod according to claim2 or 3,
wherein the pulverized wheat contains at |east 90 wt. % of powder having a
particle size of passing through 30 nesh at the largest. 5. A nultipurpose
basi ¢ seasoni ng havt f§lkéPurense baskit seawbming reddomdingne siakness whi ch
is prepared or is able to be prepared by the nethod according to claiml
or 2. 6. AWhEFeinpur whea bekec sssesoviing dscerdiiedw) to d as@aBoniwgersin the
seasoning is excellent in stability to heat (heating) and stability to

oxi dat i on.beTegage/ fhedd ihawipes bollgstas teasodinig @y dijRJchBagkak M 5
wherein, when the seasoning is added to a seasoning or beverage/food

havi ng bodgodwnstas bacnd |thyessi 1ditesnhanassof md pader asie aikddng

.m | dness thereof and, when the seasoning is added to a seasoning or

bever age/ figbd addegindemg at heeasbaingt et ShevethgaRtitebidal dehinfdsganiaf f ect

of enphasising the flavor of the material. 8. A seasoning or beverage/food
wher e bodycharstatenids t it |ahewet earim lgnhaneed and/ereddE\dy ipHhs JmLer i al

I s enphasized, characterized in that the nultipurpose basic seasoni ng
accor di ng the drbawvne af tHein@cdrigi.7 i s contained. 9. A nethod of

“enphasi zing the flavor of seasoning or beverage/food material,
characterized i 8.t Batgeddetming or beverage/food where body taste and
mildness are enhanced and/or flavor of the material is
emphasized, characterized in that the multipurpose basic
geagoning according to any one of claims 5 to 7 is contained.
9. A method of emphasizing the flavor of seasoning or
beverage/food material, characterized in that, tha
multipurpose bagic seasoning according toclaim 5 is compounded
with any of seasoning selected frombroth, tsuyu, dipping sauce,
Worcesgter sauce, dressging, miso and brewed product made from
bean material or is compounded with any of beverage/food
selected from curry, hamburger, soup, miso goup, Chinese atir
fried product and oden; where compounding with the seasoning
and beverage/food may be carried out during the manufacturing
stage thereof.
10. A seasoning or beverage/food according to claim 8,
wherein the seasoning is broth, tsuyu, dipping sauce, Worcester

sauce, dressing, miso or brewed product made from bean material

and the beverage/food ig curry, hamburger, soup, miso soup,
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mul ti pur pose basic seasoning according to claim5 is conpounded w th any
of seasoning selected frombroth, tsuyu, dipping sauce, Wrcester sauce,
dressing, mso and brewed product nade from bean material or is conpounded
wi th any of beverage/food selected fromcurry, hanburger, soup, m so soup,
Chinese stir fried product and oden; where conmpounding with the seasoning
and beverag /if ood mai be carried out during the manufacturing stage
thereof . 16P1R2EELEGAFRGToRPApEYBRaIED O dd6dr Anddpeas Cinsan Brodukerei n
t he seasoning is_broth, tsuyu, dipping sauce, Wrcester sauce, dressing,
n so or brewed pf"a)du%tb?wﬁf?/o?ﬁ?fgmirﬁ e ghntandingeabeleasgenfcond i s
curry, hanburger, sou m so soup, 48 Chinese stir-fried dish, oden or fish
and beast ﬁ@HtB%‘ﬁBﬁuc*& anfy yeaste9EEageLt ostanschgrozedont ailnithgat okeast
one of soy sauce, HP and yeast extract, characterized in that all or a
part of at2 R3Et Vheéfoflogisd opp sbuthe Py wmlgmadiP ankd gehsti exsplsti t ut ed
with (replaced by) the nultipurpose basic seasoning according to claimb5.
12. A net hd8 PEPsithiudEchgvhthiadkepilagedr dper t yhby muladingosbasier i zed
in that, the multipurpose basic seasoning according to claim5 is
conpounded® R8P HIG cASOArA§ngoroacheymr ge/ f ood which is for heat cooking.
49 :
12. A method for improving a darkening property by

heating, characterized in that, the multipurpoge basgic

seasoning_according to claim 5 ig compounded with a seasoning

or a beverage/food which is for heat cooking.
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