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functional seasonings having a function of
promoting the penetration into materials,
preferably together with another function of
softening food materials, and a process for
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producing the same. Functional seasonings
with the use of krill characterized by having
a function of promoting the penetration of
seasonings and/or a function of softening

L

food materials. A method of seasoning
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‘_L food materials and/or a function of softening

BN N HER food materials of seasonings with the use of

krill. As the starting material, use is made
of dried krill, preferably dried krill particles
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containing the whole components of krill.
These functional seasonings are produced by
adding water, sodium chloride and koji to krill
employed as the starting material in the step
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of feeding moromi, further adding lactic acid
bacteria (preferably halotolerant lactic acid
bacteria) and yeast, and then fermenting and
aging the moromi. The lactic acid bacteria are
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. .EVALUATION SCORE

. .HARDNESS OF MEAT

. .JUICY TEXTURE OF MEAT

..DRY AND COARSE TEXTURE OF MEAT
. .STRONG S0OY SAUCE

. .KRILL SOY SAUCE
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added in an amount 10 times or more as much
as the yeast.

[RER]



food materials and/or a function of softening food materials of seasonings
with the use of krill. As the starting material, use is nade of dried
111 These Tonct onal. sesononsd 1864 pacocecbpuiinlabimifRRANN
§£: g%%ﬂ%‘p n%lr(F%%)I 2' é&dl n |C%C | cg c%d_blgct rilga ref e%a%%

agi ng the m) “om. C$he a t %Eac er s A, 20 '%%%% %nt 1?@%

or Nor eF 6% EEEh as the yeast
— ERRERE

(57) Ef#8:

R ~OBBEEEERETIRELET S, FELEEbICABRMN
PRILSEDMIES LA T HMBTEE . BEUZOMNEFEORE,
FEELTAR7 SEEHEALE, WHRBOBERS RET s ES
BEYool. BLU/Ehit, BREEMEYRILSEIMELFTH 2L
EME T MBS, 257 IEEREBLTAMENO, RER
M~ OB ER S RET REBLU / ErERARM RIS ¢
PHRELFIATIRRRMOMESE, REE LTERA*T I, FE
LAHAFT IDLRALERTHASFT IERBRBEEA NS, b2
BALRBBEICEE L LTOAXT IMICA, REBLTHEMZITIL,
SHILABBER LIRS, FELLRLBERICERE L TRESEL
BRELRML, €0%. bALERFARS ¢ B MEFIEC L > THE
SREVOTHE, WREORMEZHBOFMED 1 0 #LLOHE
THEMNT 5,



