22 JULY 2004 Description Method for Producing Light-Colored Liquid
Seasoning Technical Field The present invention relates to a2@g¥ﬁpybédu
produci ng a seasoning liquid, and nore particularly to a nethod for
produci ng a seasoning liquid which assunes a |light color, undergoes a

dar keni ng process slowy, and has an excellent aroma with rich flavor and
umam taste. Background Art Production of an usukuchi soy sauce, which is a

| i ght- col'ored soy sauce, generally kaptoystirbrat serving as a source of
starch, and soybeans or simlar beans serving as a source of protein.
However, conventional ~usukuchi soy sauces provides nore saltiness than
umanmi , because the anpunt of starch material to be nmixed with protein
material is sli§iethpd dosatRrodiaimg Hatghef-¢dEoPs @t Bi Gy iat éﬁgbniﬂr sal t
concentration is raised so as to suppress coloration. 'In a |t|on,gthe

dar kening rate of conventional usukuchi soy sauces is very high, naking
the sauces unstable. Moreover, in order to attain a |ight col or, '

f er ment at i R§ChpéerddFielshortened, or even further, a nethod for bl eaching
t he produced soy sauce is enployed. Thus, conventional usukuchi soy sauces

have di sadvant agbs preskat dheesmiany roldded i dGhodbd SEGEOE Y, d122

JULY 2004 A nethod for producing a soy sauce having a '9h%3%0§5¥dUClng
4 seasoning liquid, and more particularly to a method for
producing a seasoning liquid which assumes a light color,
undergoes a darkening process slowly, and has an excellent

aroma with rich flavor and umami taste.

Background Art
Production of an usukuchi S0y sauce, which is a light-
co}ored soy saﬁce, génerally employs wheat serving as a
~source of starch, and soybeans or similar beans serving-as a
source of protein. However, conventional usukuchi soy sauces
provides more saltiness than umami, because the amount of
starch material to be mixed with protein ﬁaterial is slightly
greater than that of the protein material, or salt
concentration is raised so as to suppress coloration.
In addition, the darkening rate of conventional
usukuchi soy sauces ;s very high, making the sauces unstable.
Moreover, in order to attain a light color, fermentating
period is shortened, or even further, a method for bleaching
- the produced soy sauce is emplbyed. Thus, conventional
usukuchi soy sauces have disadvantages in that the savory

flavor is not satisfactory.




and darkenihg slowmy is disclosed in, for eXaane, Japanese Patent

Application Publication (kokoku) No. 57-48188, in which 10-3830){fp\ ¥6o4nt)
gluten is used-together with at |east one nenber selected from anong corn,

sorghum or conmon mllet serving as a source of starch, to thereby
produce |ight-colored soy sauce having an excell ent savory flavor and
under goi ng a dar keni ng process slowy. However, the aforenentioned nethod

has the foIIomﬁﬁgmaﬁhnﬁhﬁnnegﬁﬂdueﬁngimceoytaaﬁheﬁnéeihg|§ et hanr
wheat are enployed, the aroma unique to wheat is not pro uced, b) corn,
sor ghum addcdamkendinly etl chdwe ilsowligidllesdd Bs) df@@”é:@é‘:hple?‘”ﬁarégﬁégteor e
the glutamc acid content of the resultant soy sauce al so becones | ow,

[ i at i ' | i ght col or
resul ting PatentuApatliishadiony PullEbat 135t Brokdki® 0] SERCEOI Y3
I s not a?tained. In view of the foregoing, the present 1nventors %ave

undertakenwhéchoﬁQ-Beseabqhw%ﬁ@@mnsdytﬁgheﬁgeﬁggdtgbqggﬂg&tﬁgih at

above-descri bed probl ens, and an object of the presen I nventron s to

provi de a ¥eastnbng hefbid whﬂ%btéasgﬁﬁﬁ:%mdﬂéﬂquﬂv‘Eoéﬁh&%ﬁ Sr Qmibgher

i n accordance with JAS color code (hereinafter, in'the esent

descripti aniliée serwingl hght eebete bef %rt%rk@l,atwlt%el%]b%ﬁ%ﬁé% owl y

-accordance with JAS color code or lighter colors),

‘and  whi chligbtacobacel| g6y 85088 Wabhng &b fhawan pd S%PJPSY tfi&féaxf—‘o_rmaﬁ{e@i Al

have found that, when at least gluten is enployed as an essen
for koji - madergaing ferdenkehing, pabdekBe s1sahly . concentration of water
enpl oyed for fernmentation is 2 22 JULY 2004 .

However, the aforementioned method has the following
disadvantages: a) since starch materials other than wheat are
employed, the aroma unique to Qheat is not produced, b) corn,
sorghum, and common millet have iow glutamic acid contént,
and therefore the glutamic acid content of the resultant soy
sauce also becomes low, resulting in an unsatisfactory umami
taste, ¢) a satisfactory.light color is not attained.

. In view of the foregoing, the present inventors‘have
undertaken various research efforts in an attempt to solvé
the abova—described problems, and an objéct of the present
‘invention is to provide a seasoning liquid which assumes a
light color of No. 35 or higher in accordance with JAS color
code (hereinafter, in the present description, the term
"light color" refers to a color of No. 35 in accordance with
JAS color code or lighter colors), which darkens slowly, and
which has an excellent aroma with rich flavor and umami taste,
and have found that, when at least gluten is emplojed as an

essential material for koji-making and fermentation, ahd the

salt concentration of water employed for fermentation is



controlled to 7-24% satisfactory results can be attained,. and the salt
is enployed in an anmount 1.35 - 1.65 tines the weight of thessayLwedes4 al
m xture, satisfactory results can be attained, thus |eading to conpletion
of the present invention. Disclosure of the invention Accordingly, the
present invention provides a nethod for producing a |light-colored
seasoning liquid conprising koji-making by the enployment of a raw
material m xture containing soybeans or a simlar material in an anmount of
0-40% and, in an_amunt of 100-60% raw material consisting of, on a dry
wei ght basFentrglieddeqyi/aldfh, asat V5L D0fomheatsulasdean Hengttabged, and

t hus-obt ai pgd &Qi¢ i d; {-.249 r_for.ferpentation,. the salt
wat er being_e onelag ?ﬁgghyggoh%t%} f&@?ntlt gggﬁ m%s Gtsh lWEPgﬁf‘e otk raw
mat eri al ngﬁtﬁ 8. T@dgratpEbal orlgarrgi nepiCle fadimodynvereiilas Gant e t 0 be
used in thetpaesed) dhnenk} i t . glhute r Luten, with
wheat gl uten -bei ng; parti ?:]Efig?lngn% g?g?}gyﬁgi?ﬁg?ltevngggigrﬁ?gﬁﬂroe%tgroﬁ'gl uten
obtai ned by drying wet gluten may be used, and dry gluten is particularly

preferred. DExabpsese of £ dilye Hnkkaitidiel ude vital gluten powder and dry.

wheat gl uten. n th(g.xg)r serushi nvention, the wheat to be used as the starch
material may be“WREAT %f%ﬂ NS OPIRRERL ARYERT1PReLEPVE GRS i matdod foure of

gl uten andewdatimust leyhit-reslterediddnheaing A idmilQ »%Enioirqisga?l y .ﬁenature
or eat

E ?ga{o;rg;telgor%f_glgéeﬁa%$ck@{eﬂle% %ag{i%ﬁo{%%%%%«%g%&gﬁtegﬁgiurﬁo gl uten or
a m xtur e SR RIEW arYbeRBSIOT Wi sHBLlandditierdml in an amount of 0-40%
' and, in an amount of 100-60%, raw material consistiﬂg of, on
a dry weight basis, 25-100% gluten and 75-0% wheat, and mixing
the thus-obtained koji product and 7-24% salt watef for
fermentation, the salt water being employed in an amount

1.35-1.65 times the weight of the raw material mixture.

Best Mode for Carrying Out the Invention

Gluten to be used in the present invention includes
wheat gluten and corn gluten, with wheat gluten being
particularly preferred. Either wet gluten or dry gluten
obtained by drying wet gluten may be used, and dry gluten is
particularly preferred. Examples of dry gluten include vital
gluten powder and dry wheat gluten.

In the present invention, the wheat to be used as the
starch material may be wheat grains or wheat flour.

The gluten 'or the mixture of gluten and wheat must be
treated with heat so as to sufficiently denature the protein
contained thereini Examples of preferred methods for héat
treatment include a method in which steam is applied directly

- to gluten or a mixture of gluten and wheat, without addition



3 22 JULY 2004 of water, so as to control the water content thereof to fall

within 12-18% followed by formation of pellets by use of a peljigty 5bb4 .
-and subsequently treating the resultant ‘pellets in a high-pressure

st eam cooki ng vessel at a gauge pressure of at least 1.0 kg/cnR for two
m nutes or nore, and a nethod in which gluten or a mxture of gluten is
extruded at a tenperature equal to or higher than 110C by use of an -

extruder. Bliewtites, heat iy et ebrglrgleHes varat i@l vesleachévabedio 209
exhibits no stickiness. Also, protein is denatured to-a satisfactory

degree. Thetehane]l2whes,t i 1NkweOH Al A LD # SAPREOPrhat ghY gFoynd,

water is added thereto in such an anmount that attains a water content of

35-50% angel¥e@dmin 1K ohnuMRiiyaGquad taltd l%?f | €S r
t he swel | i%S pr opgrty of gluten provid stgttné%}?eq ﬁ{eﬂrﬁ) u %{Iénngsp%ﬁéﬁg
material, whi §hnkgnapirbesheRekielatl-dRk eNtidatad 4oid -Jmki -
addi ti on, when sugh §| ut g}r%%:&s m'axe V\Aktlﬁlg:favlaétsﬁerqeé%gcﬁ éggj’&@a%%r%%%re

SorLoar TEber k8! 1eaStrhl or kBYERP| £BL kAb nERLLRD BECRECLY LR PR

Mor eover, the-resultant koji” product ex I'ts r protease

| ut am kMt i he s i i . f gl ut
gl ut am nasenaghi¥ht ¥y1hPap bR LhRi%e%Ee gaf\r'yg,’lg;?eg ég,%%%t&fuaﬂea'q’ga“é of gluten

is used. In the preSent Invention, soyb 1T tTal to be
Soybeans, Wil et Ebypaana e dnsCoEEuRTonEs, R, 110c YL bBial 1 et er
or water isxefgedr. .

The thus-heat-treated gluten is completely deactivated,
and exhibité ne stickiness. Also, protein is denatured to-a
satisfactory degree. Therefore, when the thus-obtained
gluten is appropriately ground, water is added thereto in

'~ such an amount that attains a water cohtent of 35~50%, and
used in koji-making, ﬁo operational problems arises. Rather,
the swelling property of gluten provides an excellent
bulkiness éf material, thch is quite beneficial to
ventilated koji-making. 1In adaition, when such gluten is
mixed with heatutreated séybeans or a similar material,
similar excellent koji-making property is exhibited.
Moreover, the resultant koji product exhibits highef protease
activity and glutaminase activity than in the case in which a
greater amount of gluten is used.

- In the present invention, soybeans or a similar
material to be used as the protein material include, but are
not limited to, defatted soybeans, whole soybeans, and ground

soybeans. These are soaked in water, or water is added

thereto; and then steam cooked, or alternatively, together




thereto; and then steam cooked, or alternatively, together 4 22 JULY 2004
with the aforenentioned gluten and wheat flour, shaped through ety dgefn
by use of an extruder at a tenperature equal to or greater than 110C to
thereby sufficiently denature the proteins contained therein. According to
‘the present invention, very inportant factors for attaining the object of
the present invention are to control the proportions of gluten and wheat

hoat  accoui e Bro78t BRIt it yRene AEoE s R A P e o o

wheat accounts for Yow th™ respe o}
material s , r th roportion of  soybeans or a simlar
mat eri al sﬁgﬁk€%§§ %gg %é%gﬁg$§aB%?n??agnngféFpgﬁraééo@nﬁ§mﬂﬂI4ﬁuﬁﬁ6of t he
entirety of_the £am1nateri | s engIOéfg Regarding the proportions of

gl uten and SRR, TQI OF eHTCARST bEN AR LT 4 On et Ehotiebwhaut fheiagtéypl oyed.

mst aceoue AR FEo R WS GoteeRneaot BhEeifcor porated in an amount
of at least 25%.,In this connection, when, gluten is incorporated in an
annunt_snal!er_t%ﬁﬁpf%%n%bBQet nPF%ﬁ%HtaﬁB%ﬁPFl§P?h8§§N AP ordauitt ant
and thus” YL EoS @ TR cHhe | GRASET oAt cBRROB=BESREL dnNeBt imomrs
a0 or oo P B RO Ry BER L Y TAESh AT ar vRRREr PEFh] ShAk, oxvess
_Of 40% th%he basis of dry weight, gluten.accounts for 25-100% and

wheat accounts for 75-0% with respect to the total amount of

the two materials employed, and to control the broportion of

soybeans or a similar material such that soybeans or a

similar material accounts for 0-40% of the entirefy of the

raw materials employed.

Regarding the proportions of gluten and wheat, gluten
may be used.aione without wheat being employed. However, in
the case in which wheat is employed, the proporfion of wheat -
must account for 75% or less and gluten must be incorporated
in an amount of at least 25%. 1In this connéction, when
gluten is incorporated in an amoun£ smaller than the above-
mentioned amount, although the resultant seasoning liquid has
a light color, the seasoning is prone to lack umami, and thus
the object of the present invention cannot be attained.

When soybeans or a similar material is incorporated,
the amount thereof must be 40% or less. If the amount of
soybeans or a similar material is in excess of 40%, the

resultant seasoning has an intense umami taste; however, not

only is reddish tint originating from soybeans or similar




resul tant seasoni ng has an intense umam taste; however, not only is
reddi sh tint originating fromsoybeans or simlar 5 22 JULY 2894urst 8604
intensified, but also the seasoning has a higher rate of darkening wth
unsatisfactory savory flavor, and thus the object of the present invention
cannot be attained. In the present invention, it is also necessary that a

cannot be d. 1n the present | tis alsc ary t
Slerial muore b Cher e wih Bobaer o8R8, ZeapoRand Bedr Frd idedugn

mat eri al m xture-be charge

fermentati Jhep entrati s less than 7% putrefaction

occurs dueolfnaota‘ gr%%/l\lﬁﬁéﬁﬁ%n‘\s/\g{r}]tge }’ﬁﬁg{éf’ggﬁﬁgﬁﬂ’nﬁ?vﬁﬁgr £48ViRKen ankk thars
of the resultant seasoning

concentrati i 4% umam .taste. .
liquidis uﬁ{s]eatcﬁn a(%:tteoég%aeznopitl%%%n{nhjengﬁflg&fmofzan{‘ﬁ@ Beedtteingdent i on
cannot be attaingd._,The fernentation .nmaturing is _allowed to proceed, under

routine nonitor Pﬁ%} U PLOHT ol LY RbiOht ihshS pABO2NSCRERERY &hat0a30C,
preferably , . for 2- nths at 10C or_ alternatively, for one nonth at 10C
and subseql}{eonﬁ ;}Dl?oéfucgofqﬁ]cta}?é}e‘j}-fgr%n’f%léﬁabw,bY'I"Pié‘?e‘aft‘éhet he |
resul tant rg}ro%_rg rﬁq_]_s.h is subjected to fiJtration or pressing, to thereby

yield a sedsSHiAE e FafE LR BT THe t pharged| wbthsdy24&uce’ or

ght color, a slow-darkening

th f ' |i.quid h | i
Ao, & ver AR ER Ghadeh AT i HIF Sl F TS RRen | n Wi (st

rate,
venton, MRS ARTE QLA o0l buel et L9 be Bharged s LERL S0
can be OthEBQQh.E% unwanted microorganisms, whereas when the salt
concentration is more than 24%, umami taste of the resultant
seasoning liquid is unsatisfactory, and thus the object of
the present invention cannot be attained. The fermentation
maturing is allowed to proceed, under routine monitoring and
control of moromi mash, for 2-~5 months at 10-30°C, preferably
for 2-3 months at 10°C; or alternatively, for one moﬁth at
10°C and subsequently for a further 1-2 months at 20°C.
Thereafter the resultant moromi mash is subjected to
-filtration or pressing, to thereby yield a seasoning liguid
such as soy sauce. The thus~yielded soy sauce or any other
type of seasoning liguid has a light color, a slow dérkening
rate, a very rich umami taste, and an excellent aroma. 1In
the present invention, whén the volume of the salt water to
be charged is 1.35-1.65 times the weight of the raw méterial
' mixture, even more remarkable results can be obtained. In
the case in which the volume is less than 1.35 times thé

weight of the resultant mixture, although a very rich umami

"taste can be attained, the color is darkened, which is not



the case in which the volune is less than 1.35 tinmes the weight of the
resultant mxture, although a very rich umam taste can be aiﬁgthdzoﬁﬁe
color is darkened, which is not 6 22 JULY:2004 preferable. Exanples

present invention will next be described in detail byway of Exanple.
Exanple 1 A mxture of vital gluten powder (840 g) and wheat flour (560 Q)
was noi st ened through direct application of steamso as to attain a water
content of e ormed into pellets having a dianeter of 4 mm by use
of a pellet niII. Subsequently, the pellets were steam cooked for four
mnutes wth saturated steam at a gauge pressure of 1.5 kg/cn2, and then
mashed to thereby yield a mashed product. In the neantine, water (690 nl)
was added t }&FI :% soybeans (600 g) and the resultant m xture was

st eam cooke or 30 mnutes with saturated steam at a gauge pressure of

.1.0 kg/cn2, to r pare steam cooked soybea
above- obt ai ned &%p é%g%§%éﬁ ?n§%%Y%?n(%ﬁgfnP?xgaﬁﬁ Bﬁéﬁrﬁﬁggsﬂéhﬁ¥ﬂﬁﬁkhd
soybeans- M@;e dde I@g I%ge water content of the m xture was adjusted to
46% Subseq S was inoculated to the m xture and the

resul t ant Egl ;Hﬁﬁ was subjected to koji-making for 40 hours at 22-35C, to
thereby yi e §" o product. The thus-obtained koji product and salt water

(3000 n) A mixture of vital gluten powder (840 g) and wheat

flour (560 g) was moistened through direct application of‘
steam so as to attain a water content of 15%, and formed into
pellets having a diameter of 4 mm by use of é pellet mill.
Subseqﬁently, the pellets were steam cooked for four minutes
with saturated steam at a ‘gauge pressure of 1.5 kg/cm , and
then mashed to thereby yield a mashed product.

In the meantime, water (690 ml) was added to -defatted
sqybeans (600 g) and the resultant mixture was steam-cooked
for 30 minutes with saturated steam at a gauge pressure of
1.0 kg/cm®, to thereby prepare steam-cooked soybeans.

To- the above-obtained mashed product, water (420 ml)
and then the steam-cooked soybeans were added, and the water
content of the mixture was adjusted to 46%. Subsequently,
seed koji was inoculated to the mixture and the resultant
mixture was subjected to koji-making for 40 hours at 22-35°C,
to thereby yield a koji product.

The thus-obtained koji product and salt water (3000 ml)

having a salt concentration of 7.5% were charged in a tank

for fermentation for three months at 10°C. The resultant

mixture was pressed, to thereby yield a seasoning liquid.



having a salt concentration of 7.5% were charged in a tank for
fermentation for three nonths at 10C. The resultant m xture aguUpPNCIGES
to thereby yield a seasoning liquid. 7 22 JULY 2004 The t hus-obt ai ned
seasoning liquid had a color of JAS color code #43, which represents a
very light color. The total nitrogen content of the seasoning |iquid was
as high as 3.02% and noreover, the glutam c acid content was 4.54% '

which is - k | ol ' 1 tast Test Ex
AKol | product ot ol mer Te g e S (gt e’ BoEBRopeRt WAsanpl ¢

1 A koji product obtained in a nmanner Sinl

1 and salt o ¢ lon listed. in Table 1 (3,000 n
o char goe e SO Por S 1 b oREE Kot PRty Cabor - arhe |

were charged in a tank fo

subsequent k¥t 5f05 3 at_20C The resultant m xture was
pressed to thefe i%flico e??%@%o%%%%%ﬁﬁsﬁﬁgoil(ii‘lﬁjed Yadisagbbapgheds

seasonin I gykd ested with respect to the follown
eriteria: ?Aggt%bl %?’E%@Z"e%llm Sct“i% tg\?fdlgteﬁﬂ“l(err\i;)c’c%n‘f%ﬁe,n@m%niieSg%id (G u)

cont ent, : n lLut.am ¢ aid per .unit anmount of nitrogen (G u/TN)
The resul ?{gﬂ‘é‘rzgngEo&ﬁﬁu‘t"ﬁ%%&lyg}’iﬁ‘%raﬁr@"f 1 RSN e i taste.
.(@@coloro@gggxhig&giggﬁg) 7423.144. 241350 215402. 994. 381465

A koji product obtained in a manner similar to that
described in Example 1 and salt water having a salt
concentration listed in Table 1 (3,000 ml) were charged in a
tank for fermentation for one month at 10°C, and subsequently
for a further two months at 20°C. The resultant mixture was
pressed to thereby yield a seasoning liqﬁid. Bach of the
thus-obtained seasoning liquid samples was tested with
respect to the following criteria: JAS color code, total
nitrogen (TN} content, glutamic acid (Glu) content, and
amount of glutamic aid per unit amount of nitrogen (Glu/TN).

The results are shown in Table 1.

Table 1
No. Salt JAS TN Glu Glu/TN
(%) color code (%) . (%) {mg/qg)
1 7 | 2 3.14 4.24 1350
2 15 40 2.99 4.38 1465
3 22 37 2.93 4.49 1532
4 24 35 ©2.95 4.07 1380
5 26 31 2.95 3.57 1210

Test Example 2

A koji product obtained in a manner similar to that



322372.934. 491532 424352.954. 071380 526312. 953. 571210 Test Exanple 2 A koji
product obtained in a manner simlar to that 8 22 JULY 2004 dg@guu$??]@
Exanple 1 and salt water having a salt concentration of 15% (3, 000 g
were charged in a tank for fernentation under tenperature conditions shown
in Table 2. The resultant m xture was pressed, to thereby yield a
‘seasoning |iquid. Each of the thus-obtained seasoning liquid sanples was
tested with respect to the following. criteria: YAS color code, tota
nitrogen (WRpcEdbeshtin @xsmpie hcm =0 u)wroat ehdvingdat g1 anount of
glutamc acid per unit anount of nitrogen. The results are shown in Table
2. Tabl e 2cRheemémiadtioon aferfht ((B,QWARING wedt ¢!/ Jihk 6géd 1iw0at BdnR for

nont hscol or (ng/g) code 61010413. 004. 841613 71020402. 994. 381465 ‘
82020403. 043r7é1h23@ idas untkanletprAtinjd duratiiciodt e 17 BaPRENS!

simlar to that described in Exanple 1 and salt water having.a salt

concentrat Tha oesA2¥ann aixvmewvashemessedialle cha®dwy yield a
seasoning liquid. Each of the thus—ogtained seasoning liquid
samples was tested with respect to the following criteria:
JAS color code, total nitrogen (TN) content, glutamic acid

(Glu) content, and the amount of glutamic acid per unit

amount of nitrogen. The results are shown in Table 2.

Table 2
No. fermentation temp. (°C) cg?:r TN Glu Glu/TN
0-1 month { 1-3 months | code (%) (%) (mg/g)
6 10 10 41 3.00 | 4.84 1613
7 10 20 40 2.99 4.38 1465
8 20 20 40 3.04 3.74 1230

Test Example 3

A koji product obtained in a manner similar to that
described in Example 1 and salt water having a salt
concentfation of 22% in an amount shown in Table 3 were
charged in a tank for fermentation for one month at 10°c, aﬁd
subsequently for a further two months at 20°C. The resultant
mixture was pressed to thereby yield a seasoning liquid.
Each of the thus-obtained seasoning liquid samples was tested
with respect to the folloWingvcriteria: JAS color code, total

nitrogen (TN) content, glutamic acid (Glu) content, and the



charged in a tank for fermentation for one nonth at 10C, and subsequently
for a further two months at 20C. The resultant mXxture was ppeRRY £004
thereby yield a seasoning |iquid. Each of the thus-obtained seasoni ng
liquid sanples was tested wth respect to the followng criteria: JAS:
color code, total nitrogen (TN) content, glutamc acid (du) content, and

the 9 22 JULY 2004 anpunt of glutamc acid per unit anpunt of nitrogen. The
results ar sho e 3 No.Salt water JAS TN G u d u/ TN

able 3. Ta
(ti mes) col 88 e("&? P;d’QFFPg‘Fg)aCQ}A 5 UnEt Bnawy qfmpboegens. ZTha 367
111.35353.744.3? 1243 lgl 65373. 494. 04 1158 131.8413.303.78 1145 Exanple 2
The proceddFEYofSERERPFEYMEE Tehdt ett, to thereby vyield a steam cooked
- and mashed product of a m xture of vital gluten powder and wheat fl our.
The water content of the mxture was adjusted to 46% through addition of

water to the nmashed product, followed by addition-of seed koji, and
subsequently the m xture was Table 3
No. | Salt water JAS TN Glu Glu/TN
{times) color code (%) (%) {mg/g)
9 1.0 ' 23 4.11 5.72 1392
10 1.2 _ 29 3.81 5.21 1367
11 1.35 35 3.74 | 4.65 1243
12 1.65 37 3.49 4.04 1158
13 1f8 _ 41 3.30 3.78 1145
Example 2

The procedure of ﬁxample 1 was repeated, to thereby
yield a steam-cooked and mashed product of a mixture of vital
gluten powder and wheat flour. |

The water content of the mixture was adjusted to 46%

~ through addition of water to the mashed product, followed by
addition .of seed koji, and subsequently the mixture was
subjected to koji-making for 40 hours at a temperature of 22-
35°C, to thereby yield a koji product. The thus-obtained
koji product and salt water (7.5%, 3,000 ml) were mixed, and
allowed to ferment for three months at 10°C. The resultant
mixture was pressed, to thereby yield a seasoning liquid.

The thus-obtained seasoning liquid assumed a very light
color, a color of JAS colo; code #49. The total nitrogen
content of the seasoning liquid was as high as 3.64%, and

moreover, the glutamic acid content was 5.89%, which is

10




subj ected to koji-making for 40 hours at a tenperature of 22- 35C, to
thereby yield a koji product. The thus-obtained koji productoptSsebos

water (7.5% 3,000 m) were mxed, and allowed to fernment for three nonths
at 10C. The resultant mxture was pressed, to thereby yield a seasoning
liquid. The thus-obtained seasoning |iquid assuned a very light <color, a

col or of JAS color code #49. The total nitrogen ~content of the seasoning
and .. noreover, the glutamc acid content was

liquid was ' s 3. 64% , )
5.89% whi cﬁgrpgfg%g%é }3:@6}? éﬁ@'ﬁlgéﬂﬁr RaBEYYhFdRMpEBNdi #gstevery rich umani
product obtained in a manner simlar to that

taste. Te le 4 A koji
as descrizgﬁg?aﬂ%?gﬁb?e42 and salt water (3,000 m) having a salt

concentration sho I.n Table 4 was prepared for fernentation under
tenperature condtt¥8nt PYdegt| abtabhedsin Fhwanseul samt lairx ther eehsas as
pressed to fhere leld a seasoning |liquid. Each of the thus-obtained
seasoni ng 19%ifid eEIMPIest RN 3k cspeer (3, 006 hd)l haiviggcki teri a:
total nitrogen (TN) content, glutamic acid (G u) content,

JAS col or code,
mﬁ%it(ﬂOQﬂQRQﬁﬁQiQﬂﬂ&ﬁQﬂﬂ imiTabkerntirmasfpnépangdnfothe results

and the a
are shown in Table 4. Table 4 SaltFernentation tenp. (CQJASTNAI . 0-1 1-2
5.3 fermentation under temperature conditions listed in Table 4. :

The resultant mixture was pressed to thereby yield a
seasoning liquid. Each of the thus-obtained seasoning liquid
samples was tested with respect to the following criterié:
JAS color code, total nitrogen (TN} content, glutamic acid
{Glu) content, and the amount of glutamic acid per unit

amount of nitrogen. The results are shown in Table 4.

Table 4

No. sést ?iiﬂfntatﬁizatempéff) cgigr 5? Glu | Glu/TN

month | months | months | code ®) (%) | (ma/q)
14 | 7 10 10 10 49 |3.64]5.89| 1618
15| 15 10 10 10 48 [3.24{5.80] 1790
16 | 15 10 20 | 20 | 45 [3.49!5.16| 1479
17 | 15 10 20 25 43 13.39]5.10| 1504
18 | 15 20 20 20 44 |3.59)4.77] ‘1329
19 | 22 10 | 10 10 47 12.92|5.32] 1822
20 | 22 10 20 20 42 |'3.15(4.94 | 1568
21| 22 10 20 25 40 13.40|4.97| 1462
22 | 22 20 20 20 41 13.28 | 4.47| 1363

Industrial Applicability
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color u G No. (0)nont hnont hsnont hscode(0)/0u/ TN (ng/ Q)
147101010493. 645. 891618 1515101010483. 245. 801790 161510202045%2§Q@3&§%§19
1715102025433. 395. 101504 1815202020443.594. 771329 192210101047. 2. 925. 321822

202210202042. 3. 154. 941568 2122102025403. 404. 971462 :
2222202020413. 284. 471363 1 Industrial Applicability 11 22 JULY 2004 The
present invention enabl es manufacture of a seasoning |iquid product which
“assumes a very |l ght_col or JAS col or code #35 or a lighter color),

dar kens slowy, %@g p e%?%%l%“E%PB?OEnGn@g§§§,mﬁﬂ@ﬁ&ﬁ&?ﬁ?rQﬁm&kable umani
taste, and s Oen.dova];L.L W'thcﬂ ex(gq?l lent_aroma. 12 22 JULY 2004 CLAIMS 1. A
met hod for Prepatihy 2 T4 htRefdred"RE6R oAFAYNEEqaI Beryodpghsi mplor

koj i - maki ng, the empl oynent_of a raw material m xture containing soybeans
or %Jﬂ@ colot Teode #55 or a lighter color), darkens slowly, has

'a stable color and gloss, provides a remarkable umami taste,

and is endowed with excelient aroma.

12




a gimlar material in an anobunt of 0-40% and, in an anount of 100-60% raw
mat erial consisting of, on a dry weight basis, 25-100% gl uten

wheat, and subjecting a resultant koji-product and 7-22% sal %Qa/gjt%fzg?
fermentation, wherein the salt water is enployed in an anount 1.35-1.65
times the weight of the raw material mxture. 2. The nethod for preparing
a light-colored seasoning liquid according to claim1, wherein the
fermentation is carried out for 2-3 nonths at 10 C, or for one nonth at 10
C and subsequently for a further 1-2 nonths at 20 C. 22 JULY 2004 ABSTRACT
The present invention is drawn to a method for preparing a |light-colored
seasoning liquid, conprising koji-making by the enploynent of a raw
material m xture containing soybeans or a simlar material in an anount of
0-40% and, in an amount of 100-60% CGld\iMfat eri al  consi sti ng of, on a dry
wei ght basis, 25-100% gl uten and. 75- 0% wheat, and subjecting a resultant
koji product and 7-24% salt water to fernentation in a conventi onal

manner, the sal ¢- wat érmﬁébdéolepﬂppmjeglailigh&ﬁol@[’@llﬁé:hs&ﬁé’éii@;uﬁﬁco&g the
wei ght of the raw material nmixture. The invention provides & seasonfng

1, ) Stk a5 0 6 i a1
excel l ent arpom.. iln%teri_al in an amount of 0-40% and, in an amount of 100-60%, raw
material consisting of, on a dry weight basis, 25-100% gluten and 75-0% wheat,
and subjecting a resuliant koji-product and 7-22% salt water to fermentation,
wherein the salt water is employed in an amount 1.35-1.65 times the weight of the
raw material mixture.
2. The method for ﬁreparing a light-colored seasoning liquid according

to claim 1, wherein the fermentation is carried out for 2-73 months at 10 °C; or for

one month at 10 °C and subsequently for a further 1-2 months at 20 °C,

-13-~






