A process for the production of a sgﬁgoning sauce in whi ch an
enzyne- cont ai ni ng, fungus-covere te conpri sing di vi ded bread of
wheat gluten. The substrate is mashed with salt water, the mash is
subjected to a three stage fernentation and then clarified by squeezing .

pasteuring andafpl-bt@kkOfor the production of a seasoning sauce in
which an enzyme-containing, fungus-covered substrate comprising
divided bread of wheat gluten. The substrate is mashed with salt
““Water, the mash is subjected to a'thfée stage fermentation and

then clarified by squeezing pasteuring and filtration.
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