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[Figure 2a]
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Acid protease (U/g koji)

40000
35000
35000
30000
25000
20000
15000
10000 5500
[
0
Malted tea/ Malted rice/ Malted tea/ Malted rice/
black koji  black koji ~ yellow koji yellow koji
Xylanase (U/g koji)
12 =17
10
8
6
4
2 I 1.05
0 I 0 0
Malted tea/ Malted rice/ Malted tea/ Malted rice/
black koji ~ black koji  yellow koji  yellow koji
Acidity (mL)
16
14.1
14
12
10
8
6 | 5.2
4
2
0 0
0

Malted tea/ Malted rice/ Malted tea/ Malted rice/
black koji black koji ~ yellow koji ~ yellow koji



3/6

[Figure 3]
Glutamic acid (mg/100 g)
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[Figure 4]

DPPH radical-scavenging activity (mg TE/100 g)
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[Figure 5]

Superoxide-scavenging activity (units SOD/g)
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[Figure 6]
Hydroxyl radical-scavenging activity
( # mol DMSO/g)
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[Figure 7]
Singlet oxygen-quenching activity (umol Histidine/g)
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[Figure 8]

Thiobarbituric acid reactive substance
(TBARS MDA nmol/mg protein)
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[Figure 9]

Total protein content (mg/dish)
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