WO 2023214841 A1 T O 0 AR I|I|I|||II|||I| [l

12) 5@ g 2o 93l FME FASY
(19) A A A 2 A 24 7) zé§ M0 O R0 0 0000 A 0

FANE
o) TAZFNHE

@) A TAL
2023 11 € 9 € (09.11.2023) \wipO I PCT WO 2023/214841 Al
(51) ZAEFES: (72) &g} 21 8 A (KIM, Hee Jin); 04560 A &5 A] S5
A23L 11/50 (2021.01) A23L 5/10 (2016.01) 535.2 330, Seoul (KR). &40} (CHO, Sun A); 04560
A23L 29/00 (2016.01) A23L 23/00 (2016.01) A EEEA T 532 330, Seoul (KR). A7 (JEON,
CI2N 1/20 (2006.01) A23L 7/104 (2016.01) Jin); 04560 A &5 A F7 S 35E 330, Seoul (KR).
2o . o] 2% (LEE, Eun Ju); 04560 A58 A S T8
(1) FAELHS: PCT/KR2023/006158 330, Seoul (KR).
=0 . =] ol
(22) FAESAL: 2023 1 5 9 4 ¢ (04.05.2023) (74) T <1: 5514 <l 6% oF (BAE, KIM & LEE IP). 04521
(25) E9del: g0 M EEHA FT A AAR 30, 5%, Seoul (KR).
(26) T/MA: g=rol 8D AAF (59 ZAL e ok 7hes Be F79

= A B35 935}o]): AE, AG, AL, AM, AO, AT,
AU, AZ, BA, BB, BG, BH, BN, BR, BW, BY, BZ, CA, CH,
CL, CN, CO, CR, CU, CV, CZ, DE, DJ, DK, DM, DO, DZ,
EC, EE, EG, ES, FI, GB, GD, GE, GH, GM, GT, HN, HR,

(30) S-AAAFH.:
10-2022-0056156 2022 5 ¥ 6 & (06.05.2022) KR
10-2023-0058024 2023 11 5 4 3 & (03.05.2023) KR

(71) E92l: RAALAZ (F) (CJ CHEILJEDANG HU, ID, IL, IN, IQ, IR, IS, IT, IM, JO, JP, KE, KG, KH,
CORPORATION) [KR/KR]; 04560 A1S-EEAl F- KN, KP, KW, KZ, LA, LC,LK, LR, LS, LU, LY, MA, MD,
&3 2 330, Seoul (KR). MG, MK, MN, MU, MW, MX, MY, MZ, NA, NG, NI, NO,

NZ, OM, PA, PE, PG, PH, PL, PT, QA, RO, RS, RU, RW,

(54) Title: METHOD FOR PREPARING GRAIN TEMPEH, GRAIN TEMPEH PREPARED BY SAID METHOD, SAUCE COM-
PRISING PREPARED GRAIN TEMPEH, AND METHOD FOR PREPARING SAME

(4 wRel WY A2 WA AP, o Pl os) Azd 2T PA, Azd IE YA
R E

o
Ho
ol
-
s

. I i
[2mg sy | [aansn | [ ez | | RH_EEH

I
[amyy | [ 9wz | | ¥4
EE FF -

AA ... Wheat flour loading

BB ... Continuation-type steaming

CC ... Cooling

DD ... Tempeh starter addition citric acid addition
EE ... Tempeh molding

FF ... Tempeh fermentation

GG ... Tempeh shipping and cold storage

(57) Abstract: This application relates to a novel grain tempeh, a method for preparing grain tempeh, grain tempeh prepared thereby,
and a fermented and aged grain tempeh. The present application provides a method for preparing grain tempeh, comprising the steps of:
(a) steaming a grain; (b) inoculating the steamed grain with tempeh bacteria; and (c) fermenting the steamed grain which is inoculated
with tempeh bacteria.
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