
ABSTRACT  METHOD OF PRODUCING A SEASONING LIQUID An improved
high-temperature salt-free brewing method for soy sauce koji  wherein, in
particular, putrefaction of soy sauce moromi mash obtained  by admixing soy
sauce koji and water (or brine) is prevented, the period of time for lysis
of  the moromi mash by koji mold enzymes is reduced, and a seasoning liquid
with no  unpleasant taste or odor, which has a very high rate of nitrogen
use, and which is free of,  or almost free of, an odor particular to soy
sauce, can be obtained in about 20 . days. The above seasoning liquid is
obtained by admixing soy sauce koji and 70-80[err]C hot  water to prepare a
moromi mash having an initial temperature of 50-57[err]C, and performing
zymolysis for 15 to 30 hours in the presence of a common salt concentration
of 0-5 % (w/v),  while stirring intermittently or continuously and
maintaining the initial temperature. 


