
A process for the production of a fermenting material which comprises
forming a        dough by adding water to a dried gluten in an amount of
from 19 to 55% by 25    weight based on the weight of the dough,
pelletising the dough and adding water        to increase the moisture
content to from 35 to 55% by weight based on the weight        of the
pellets before sterilising the pellets by steam treatment. A koji product
produced by koji making using one or more fermenting materials obtained as
well        as a seasoning produced therefrom. 30    


