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ggrkening rate of conventional usukuchi soy sauces is very h:gh, naklng
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fer ment at i A§ChpécrddFielshortened, or even further, a netho hpr achi ng
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have di sadvant agbe pmeshpt ﬁh@eﬁ&ﬁﬁmyréﬂéﬁéﬁ'ﬂ65é“ﬁeéﬁgésf@ft8£¥du%ing
a4 seasoning liquid; and more particuliarly 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-
colored soy saﬁce, génerally employs wheat serving as a
,soﬁrce 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 is very high, making the sauces unstable.
Moreover, in order to attain g 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.




22 JULY 2004 A net hod for.producing a soy sauce having a |light color and

darkening slowy is disclosed in, for exanple, Japanese Pfitei%.]ﬁ?ﬂ‘ HGG4 | Qn
Publicat?on (koioku) No. 57-48188, in which 10-30% (by weight) gluten is
used together with at |east one nmenber selected from anong corn, sorghum
or coomon millet serving as a source of starch, to thereby produce _

| i ght-col ored soy sauce having an excellent savory flavor and undergoing a

dar keni ng pr oceds msltdwid) fcHoevatycime af sopneatéenrdvimaghadifastt Be1or
follomﬁng pdisadvantages: a) since starch materials other than wheat are

enpl oyed, Bhd seakeninigyed owd ywheatdiscimedrducesy &}age18, §9ﬁgﬁggb and

comon mllet have |ow glutam c acid content, and therefore the utam c

id conteRatehtt Rppldealctiant Pu@) i3AUGH Al Bk IBEPES, | 48881 tEQG in an
3ﬁsatisfactory unaﬁ? taste, c) a satisfactory light co?g$ 'S not attained.

I n vi ew of whiiehf @0eGoRndbyt hei QSEQQdﬂ@ﬁﬂmgﬂﬂ%éHﬂ%bg t g@rious
research efforts in an attenpt@?b sol ve the above-destcri bed problens, and

an. obj ect beéasheopeemefberi Be@BLIQQ ifSdnP NG 1 S;‘szoé%\\ﬁ}ﬂ, Bigué%f%@ch

assunes a light color of No. 35 or higher in accorda

code (heremhdléersertihbeapr aseBuréeseif Ritz0bh,t e 48 {dRepy | agelor”
-referg to a col or of hb? 35 in accordance with' JAS cgﬁérsLé%ggor I ght er
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flavor and umam taste, and have found that, when at |east “gluten.is
enpl oyed asndewrgoing a darkening process slowly.

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



essential material for koji-making and fermentation, and the salt
concentration of water enployed for fernentation is 2 22 JULY22004 Y 2004
controlled to 7-24% satisfactory results can be attained,. and the salt
is enployed in an amount 1.35 - 1.65 tinmes the weight of the raw materi al
m xture, satisfactory results can be attained, thus |leading to conpletion
of the present invention. Disclosure of the invention Accordingly, the
present invention provides a nethod for producing a |ight-colored
seasoning liquid conprising koji-nmaking by the enploynent of a raw

mat eri al nFRBEGFelledhai/nkAd, soybbafacoor v reisuilltar camter hatainean saanpunt of

0- 40% and, +hA S @MRURLLPEHL1A0; §0% & egkal ;consisting .of, aon. a dry
wei ght basi s, , 25- 100% gPut é’%ga#go"’?%-ag@ﬁnﬁéa?? ar%dcgr%SQilﬁ‘SS it:tlllee welght

t hus- obt ai REdTR®] Faywateriahdnixpane sasat efartdmyr Heerulent atarome t he sal t
vat er bei ngteabhedpd s aBaaTRYN ot4 ' ' fi Lhe raw
mat eri al m xt-ure. gest I\/bdi:al foy &rcgj#f]lgkbgtﬁ (%%?;ﬂ%nég%‘?%@%%%%ﬁ%éc&opd be
used in the present invention includes wheat gluten and corn gluten, with

wheat gl utBhsbbomgrpast i e ainverkRfierred. Either wet gluten or dry gluten
preferred. exaipresifiory G dbeen dageptian piphidns pomsdticahdoary
wheat gl utereducindie prisgentcd romsd isebsdlitigigainidg -kempsediag t he
koji-making by the employment of a raw material mixture
containing soybeans or a similar material 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



starch material nmay be wheat grains or wheat flour. The gluten'or the

m xture of gluten and wheat nust be treated with -heat so as $9 JuLy 2004
sufficiently denature the protein contained therein. Exanples of preferred
met hods for heat treatnent include a nmethod in which steamis applied
directly to gluten or a mxture of gluten and wheat, w thout addition 3 22
JULY 2004 of water, so as to control the water content thereof to fal

Wi thin 12- 8%vattelr, owed alay tioldBA 1L GfhadaldedS dhtiset OfnareBe! Lt sah! |
and subsequently treating the resultant pellets in a high- pressure
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m nutes or nore, and a method in which gluten or a m xture of g?uten S
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extruder. The thus-heat-treated ten”is co eactiva
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degree. Therefore en the thus-obtained gluten1s appr gro%nd

water is agdegdtt meagtoll@ nggeﬁ.zafoewatmaﬂafcegtb Rl W%h %ﬁg{“ of

35-50% and wused in koji- i ng, no operationa amg arisés.
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material, which is Quite beneficial I'at ed kOJI-
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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




simlar excellent koji-nmaking property is exhibited. Moreover, the

resul tant koji product exhibits higher protease activity andsgljfiamoese
activity than in the case in which a greater anount of gluten is used. In
t he present invention, soybeans or a simlar material to be used as the
‘protein material include, but are not limted to, defatted soybeans, whole

soybeans, and ground soybeans. These are soaked in water, or water is
added t her ef;pinapfet ed; al.ternatively, together 4 22 JULY
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2004 with the aforenention en”and "wheat

extrusion f d a_tenperatur equal to or greater than
110C, to tE%?gﬁgggu?gﬁgﬁé%§#y8§dgggtﬁ%egghgx%Fggang%c@nﬁﬁWﬂﬁf%@RﬁQﬂn.
According to th resent invent{:]itl)gh ifé¥:inportant factors for attaining

the object of"% eg%r%ge%fe?ﬁ%ﬁn t o-@ ohRe BELY haupfdpdentdys of
on the basi dry ,weight, gluten accounts

| ut é d t hat f
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of the two matefials. enploye and to control the proportion of soybeans
or a simlar na?%??%fdﬁﬂghtghg?esB§%§%ﬂ§ SRVENELRNY alV Sfat dMPRIrtasdount s f or

0-40% of t ntire of the .raw materjals enployed. Regarding the
proport i onrs}eao?ecogqshté%r S 3R gf‘%t‘g?ﬂe%yoﬁetﬁgeﬁrﬁﬁgﬁé wWnVRoLd onheate

bei ng enp|Q¥FQKuEQ%§Y%heIﬂ}oportiops of g;uten and wheat such that, on
the 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




the case in which wheat is-enployed, the proportion of wheat nust account
for 75%or less and gluten nust be incorporated in an anmountaefjaty beest

25% In this connection, when gluten is incorporated in an amount snaller
t han the above nentioned anount, although the resultant seasoning liquid
has a |ight color, the seasoning is prone to |lack umam , and thus the

bj ect of t ¥ i i_ned. \then, b
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cannpt be %%h%%ﬂ%%atE%%.E%r e%%aQHQ% 7%, putrefaction occurs due to a
growth of unwarited 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



maturing is allowed to proceed, under routine nonitoring and control of
morom mash, for 2-5 nonths at 10-30C, preferably .for 2-3 nmgnt yaﬁod‘pc
or alternatively, for one nonth at -:10C-and. subsequently for #urther 1-2
nonths at 20C., Thereafter the resultant norom mash is subjected to
filtration or pressing, to thereby yield a seasoning liquid such as soy
sauce. The thus-yielded soy sauce or any other type of seasoning liquid
has a |ighty GOt ap, e S| OW darkening rate, a very rich umam taste, and an
excel | ent arona In the present invention, when the volune of the salt
water to be charged is 1.35-1.65 tines the weight of the raw materi al

m xture, even nore renmarkable results can be obtained. In the case in

whi ch the %%k ég l ess than 1.35 tinmes the weight of the resultant
m xture, although a very rich unani‘ taste can be attained, the color is

dar kened, which 004 preferable anpl e he pr esent

i nvention wll &%x q%% %%%% # %ﬁoﬁeﬁﬁfi n8§ka93Eé EE&&%F &y A
m xt ure of _ er (840 g) and wheat flour (560 g) was

noi st ened Fﬁdéﬁﬁhqﬁﬁﬁgg?ﬁ§%%1ication of steamso as to attain a water
content of %V l%pq_forned into pellets having a dianmeter of 4 mm by use
of a pelle ﬁh

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.



Subsequently, the pellets were steam cooked for four mnutes wth
saturated steam at a gauge pressure of 1.5 kg/cn2, and then »R3RY $604
thereby yield a mashed product. In the neantinme, water (690.m ) was added
to-defatted soybeans (600 g) and the resultant m xture was steam cooked
for 30 mnutes with saturated steam at a gauge pressure of .1.0 kg/cn2, to
t her eby prepare steam cooked soybeans. To-the above-obtai ned nashed '
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the water content of the m xture was a

koj i [ ] 4 | t . _m xt bj ected
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to koji-making for 40 ho

The thus-obpgizned kgl l.t_water (3000 ). having a salt
concentratio%bgfg%%ﬁ%%éggg%ﬁgggggﬁfﬁnft%ﬁﬂ?oé%ﬁgf%&%%h@aY@%naﬁohlghréé
mont hs at 30@oeTh es.ul m, xt ur S pressed, to thereby yield a
seasoni ng %igﬁ%d.3?82gﬁﬁ%ﬁ8&3b0$%$%éﬁﬂﬁﬁén%ﬁn%ﬁ cF?RﬁERﬁﬂW@ﬁIXqﬁﬂﬂ;had a
col or of JAS; ~fOkar , ich represents a very light color. The

t ot al nitr@%%ﬁﬁc%%tg%ﬁg%$%§ﬁ€'?@é@bn?ﬁ%qﬁ Y S ES MHeh wramB, b2sgeand
nor eover, @Qgtgtggﬁgk ﬁciq content was 4.54% which i;_renarkably high,
providing a very ri umam taste. Test Exanple 1 A koji product obtained

in a manner Sinh'ﬁ%jgop&g%hct 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



described in Exanple 1 and salt water having a salt concentration |isted

in Table 1 (3,000 nml) were charged in a tank for fernentati om (gL YoPs04
nonth at 10C, and subsequently for a further two nonths at 20C. 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: JAS color code, total nitrogen (TN) content, glutamc
acid (Au) content, and amount of glutam c aid per unit anount of ni t rogen
(A u/TN). deseribed tia drmmgie iandad watlabl katimgSal §dASTNG ud u/ TN

. (% col orcodeCO -)to(ng/g) 7423.144.241350 215402. 994. 381465

322372. 934 CODTERL ra24 B2 54 T 1BO BERGIN2 . wode SIHZAGedesh EXxaagnkesrdrA koji
product obtained in a manner simlar to that 8 22 JULY 2004 described in
Exanpl e 1 &edmsaltttienennid nempeaaltur e QR § Bén ONslbwr 504 (B2990 &)

were charged in a tank for fernentation under tenperature conditions shown
in Tabl e 2The résultant mixture was pressed, to thereby 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



The resultant mixture was pressed, to thereby yield a seasoning |iquid.
Each of the thus-obtained seasoning liquid sanples was testegd2yjLly pgespect
to the following. criteria: YAS color code, total nitrogen (TN) content,
glutamc acid (Qdu) content, and the amount of glutam c acid per unit .
anount of nitrogen. The results are shown in Table 2. Table 2 Nfernmentation
tenp. (11C)JASTNG ud u/ TN 0. 0-1-nont hl-3 nont hscol or (ng/g) code

61010413. 004, 841613 710204Q2. 994. 381465 82020403. 043, 741230 Test Exanple 3
A koji pr o%ﬂ‘@ﬂm%bf:%i Hi‘ra’%iaﬂu& RGHTE PSS M LE dPMatof gettrpped. i iliExanpl e 1

and salt water .having.a_ ,salt , concentration of 22%in an anount shown in
Tabl e 3 wef&5U¢hsr §E8 FRONY: d4fk Tehls etrent ation for one month at 10C, and
- subsequently for a further two nonths at 20C. The resultant m xture was
pressed to thereby yield a seasoning liquid. Each of the thus-obtained
seasoning liquid sanples was tested wth respect to the foll ow ng
criteria: JAS color code, total nitrdgddg ™) content, glutamic acid (G u)

content, Mo ] Saft I % gas 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

iz 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




anount of glutamc acid per unit anount of nitrogen. The results are shown
in Table 3. Table 3 No.Salt water JAS TN Gu G u/TN (tinmes)coboursdee0a (%
(rmg/g) 91.0234.115.72 1392 101.2293.815.21 1367 111.35353. 744.65 1243

121. 65373.494. 04 1158 131.8413. 303. 78 1145 Exanple 2 The procedure of
Exanple 1 was repeated, to thereby yield a steam cooked and mashed product
of a mxture of vital gluten powder and wheat flour. The water content of
the m xture t hrough addition of water to the mashed

j usteed to 46% A
pr oduct , fd?%@%ﬁﬁg%yy B (PEAVLAiREeA KOFY, TARH YEBBEqEastier the ni xture
king for 40 hours at a tenperature of 22- 35C to

was subjecgted to kojj-
t her eby yig#%étié%ﬁwﬁ1ﬁ() uct. The thus-obtained koji product and salt
3,000 m,) were mxed, and allowed to fernent for three nonths

g?tigc§7fﬁzbresu$t%ﬂil product qhsapredsia, atvanherebimiilelrd ta s¥asonNg

i quid. The, t hus-obtaji ned seasoning |liquid assuned a very |ight
described in Example 2 and salt water (3,000 ml) having a
salt concentration shown in Table 4 was prepared for
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

o Sé;t ?iiﬂfntatiizatemp;ff) cg?ﬁr TN | 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 13.4915.16| 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
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color, a color of JAS color code #49. The total nitrogen content of the
seasoning liquid was as high as 3.64% and noreover, the gl } p
content was 5.89% which is 10 22 JULY 2004 renmarkably high B?%g}ﬁﬁﬁgogk
very rich umam taste. Test Exanple 4 A koji product obtained in a nmanner
simlar to that as described in Exanple 2 and salt water (3,000 m) having
a salt concentration shown in Table 4 was prepared for fernmentation under
“tenperature condjtjo listed in Table 4. _The resultant m xture was
pressed to therg%@éy$i$%e%t 1RYERRIRY Frables mesmisctime ©fus obt ai ned
seasoni ng I% ui d sanpﬂes wﬁs tested with respect to the following criteria:
JAS col or ¢ode %Iy gﬁﬁPéﬁ@B WohtRnassymasaai veayi digh® Coleant ent ,
and t he amount., of q!uta jc acid per unit anount of nitrogen. The results
are shown iAo Cﬁgrﬂ éfl% A trekightari oaleoshp. daCkeASTNEOW Ly, 0-hhsl--2
2-3 color u G hgg(o)ngpthnDnthsnnnthscode(O)/Ou/TN
a stable ‘color and gloss, providées a remarkable umami taste,

and is endowed with excelient aroma.
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(ng/g) 147101010493. 645. 891618 1515101010483. 245. 801790

1615102020453. 495. 161479 1715102025433. 395. 101504 18152020204ﬁ§J§Q§r5@§§29
1192210101047. 2. 925. 321822 202210202042. 3. 154. 941568
2122102025403. 404. 971462 2222202020413. 284. 471363 1 Industri al
Applicability 11 22 JULY 2004 The present invention enabl es manufacture of
a seasoning liquid product which assunes a very light color (JAS col or
code #35 or a lighter color), darkens slowy, has .a stable color and

gl oss, provides a remarkable umam taste, and is endowed with excellent
aroma. 12 22 JULY 2004 CLAIMS 1. A nethod for preparing a |ight-col ored
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 anmount of 100-60% A IMat er i al consisting of, on a dry
wei ght basis, 25-100% gl uten and 75-0% wheat ,

1. A method for preparing a light-colored seasoning liquid, comprising
koji-making by the employment of a raw material mixture containing soybeans or
a similar materi_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,
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and subjecting a resultant koji-product and 7-22%salt water to
fermentation, wherein the salt water is enployed in an anounys WB%
times the weight of the raw material mxture. 2. The nethod ?or pre%%(r?]éng
a light-colored seasoning liquid according to claim1, wherein the
fernmentation 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 nmethod for preparing a |light-col ored
seasoning |iquid, conprising koji-nmaking by the enploynent of a raw
material m xture containing soybeans or a simlar material in an anount of
0-40% and, in an anount of 100-60% AB3%RAETerial consisting of, on a dry
wei ght basis, 25-100% gl uten and. 75-0% wheat, and subjecting a resultant
koji product dFe PreMerdalinveatdont osf QEERAL 81 OhdihR GO Vﬁ%bgﬁh
manner, the salt water being enployed in an anmount 1.35-1.65" trnes fhe
vei ght of tehkighav-oolerédlelivhihe 1A 4N |.o0; provides a.seasonj ng
liquid which assune a |ight col or@(JA c'ofggfraﬁ%gg]éggf%gjc}r mﬁ‘illf‘@ ¥Fl8ol or),
dar kens sl i des r le mi taste, and is_endowed wth
garkens a@ﬂpr O%gﬁiﬂeﬁx‘t g8Sa Ay GERLEI0h eV IRILL containing soybeans or a
similar material in an amount of 0-40% and, in an amount of

100~-60%, raw material consis.ting of, on a dry weight basis,
25-100% gluten and.75-0% wheat, and subjecting a resultant koji
_product and 7—24% salt water to fermentation in a conventional
manner, the'salt water being employed ih an amount.l.35-1.65
tiines the weight of the lraw material mixture. The invention
provides a seasoning liquid which assume a light color (Jas
color co¢e #35 or a lighter color), darkens slowly, provides

a remarkable umami taste, and is endowed with excellent aroma.
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