PROCESS FOR PREPARI NG POADERED SEASONI NGS ‘féﬁﬁﬁfﬁ)@
THE | NVENTI ON This invention relates.to a process for gyeparing
a. powder ed seasoning. More particularly; this invention is concerned with
a process for preparing a powdered seasoning, which pernits easy powdering
Wi t hout any adverse effect on a del i cat & Gf conpl ex flavor of a seasoning.
| i qguor or soy sauce and can al so prevent the resultant powdered product
from bl ocki ng due to npisture absorption and unfavorable deteriorations

such as browuning and sidc¥bs ror PREPARING PowDEREM-SEAAdNINds THE | NVENT] ON
The powder ed products prepareén%y spray drying tend to be hygroscopic. As

a result of noisture absorption, the powders adhere each other to | ose
flowability and then aggregate to cause a bl ocking, deliquescence and
| i quefaction, with the |oss of raEf.DcORr @RECENGENTEONT powdered products.
There is nmuch difficulty in powder-drying of soy sauce or a seasoning
| i quor containi ng comhix inverotion aelotEstso sapfordedserfaonprepaning
| arge anount of reducing sugars, proteins, peptides, am no acids, organic
aci ds, sald pawiktdt sedsonifige. drNerk awieiculdnky prigpbs ethwention is
concerned with a process for preparing a powdered seasoning,
which permits easy po&dering without any adverse effect on a
- delicate or complex flavor of a seasoning liquor or soy
sauce and can also prevent the resultant powdered product -
from blocking due to moisture absorption and unfavorable

deteriorations such as browning and so on.

BACKGROUND OF THE INVEN%ION

The powdered products prepared by spray drying
tend to be hygroscopic. As a resuit of moisture absorption,
the powders adh;re each other to lose flowability and then
aggregate to cause a blocking, deliquescence and
liquefaction, with the loss of all characteristics of
powdered products.. |

There is much difficulty in powder-drying of soy
sauce or a séasoning liquor containing complex flavor .
-components and further containing a large amount of reducing
sugars, proteins, peptides, amino aqids, organic acids,
salts and the like. Thé dried powders thus prepared are
remarkable in hygroscopicity. Thus, an improved method for
drying has been desired. A spray drying process is known

which comprises adding dextrin, corn syrup, soluble starchlV



remar kabl e in hygroscopicity. Thus, an inproved nethod for drying has been
desired. A spray drying process is known which conprises adding dextrin,
corn syrup, soluble starch - 2-

natural gums such as guar gum or |ocust bean gum as an excipient. However,
powdered dextrin or corn syrup has the_ grawbacks of a high viscosity and
easi er aging. Soluble starch or natural guns have the problens that they
have a poor solubility and a high viscosity and also are difficult to dry
at a higher concentration, thus providing a higher drying cost and further
an unf avoradteraisgumanduchf akl guer gum tife lpcogdcbean gum as anvari ous
processes for preparing a powdered dry product having | ow hygroscopicity
are known. exgipieptancHowevgr, ppovderesd GrxiFdnngrdeerm $YFUm hfstthen of

| ow DE val ue have been proposed by Japanese Patent Kaokai 57- 189672 55- 36
and 57- 9918vawhagks Bfoée§§§§ yiscgsisy: agd sasheT ﬁﬂ%&ﬂ%ﬂlsﬂ4 quﬂt
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drying cost and further an unfavorable taste and off-flavor
to the products.

Variocus processes for preparing a powdered dry
product having low hygroscopicity are known. For instance,
the processes of adding dextrin or a dextrin of low DE value
have been propoéed'by Japanese Patent Kokai 57-189672, 55-36
and 57—99187. Those processes are directed to the
preparation of fruit juice powders or wine powder of high
essence content in which the subject to be powdered is
restricted to fruit'jﬁice or wine of high essence content.
However, there is no reference to the powdering of soy sauce
or a seasoning-liquor containing a large amount of reducing
sugars, proteins, peptides, amino acids, organic acids or
éalts, whicﬁ are different in composition, browning and
flavor from fruit juice and wine. If powdering of soy sauce
or a seasoning liquor is attempted under the above prior art
conditions, the problems of hygroscopicity, aggregation or
browning may remain.

Japanese Patent Kokai 59-20598 has proposed a

process for powdering an aqueous extract of fish and/or

animal meat which includes dissolving a dextrin of low



flavor fromfruit juice and wine. If powdering of soy sauce or a seasoning
l.iquor is attenpted under the above prior art - conditions, the probl ens of
hygroscopicity, aggregation or browning nmay renain. Japanese
Pat ent Kokai 59-20598 has proposed a process for powdering an aqueous
extract of fish and/or animal neat whi<I8 i-ncl udes di ssolving a dextrin of

| ow - 3- dextrose equi val ent (DE
value 2-5) in the aqueous extract, followed by drying. For the nmateri al
to be powdered, this I OGESS, an ag s extract_ of fish and/ or anim
meat  whi cﬁr%‘g‘gwfﬁ i‘f:aérﬁré%?(sogﬁrs Vr%d‘l?bif‘?)s Jghree pﬁ%‘fee?‘f%,e’%?%%’ aci ds,
organi c aci I ar ] u i N  quor.
I f the abO\fg)S‘L&(rq’woeﬁiap oce ﬁ-fcirp app Y%eﬁé]tnia?/%reis%b e%%?ao'ﬁe%lu’sgﬁl(‘:%gor a
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the incre se|r1iwgroscop|0|ty and browni ng, by which satisfactory _
powder ed pr@QEH hae2 Ao RBAERE ofl Madud ity afligdiTRigrdteind he
powder ed products may retain a flavor with a strong starchy snell with the
| 0ss of an amiois agqiiy) icrgdmic @cishcr Galtss aas Gontated|wiith ssage
powderi ng should be perforned by increasing the content of the | ow DE
dextrin. sauce or & gadsnintydapser Patlshtthé lahows s gascess is

applied to the powdering of soy sauce or a seasoning liquor,

it is difficult to accomplish a desifed powdering with the
increase in hygroscopicity and browning, by which
satisfactory powdered products cannot be produced. The
problems remain that the pdwdered products may retain a
flavor with a strong starchy smell with the loss of an aroma
peculiar to soy sauce or a seasoning liquor, since powdering
should be performed by increasing thé content of the low DE
dextrin.

Further, Japanese Patent Kokai 55-21725 has
proposed a process for powdering soy sauce or seasoning
which includes mixing soy sauce or seasoning with a mixture
of a cyclodextrin and a dextrin of 5-40 DE value in such a
ratio that the DE value of the mixtufe is below 25 and
drying the mixture. According to this process, the powdered
.product is free from any paste smell or unfavorable taste
and off-flavor. However, the production cost is higher and
the solubility of the powdered product is lower, since a
ratio of the cyclic dextriﬁ in all dextrins'éhould be 20-50%

by weight.



proposed a process for powdering soy sauce or seasaning which includes
m_Xi ng soy sauce or seasoning with a mxture of a cyclodextrin and a
dextrin of 5-40 DE value in such a ratio that the DE value of the m xture
is below 25 and drying the m xture. According to this process, the
powdered product -is free from any pasfé4sﬁbll or unfavorable taste and
of f-flavor. However, the production cost is hi'gher and the solubility of
t he powdered product is lower, since a ratio of the cyclic dextrin in al
dextrins should be 2Qrfy¥ffeddy Pt Kokai 55-64764 has proposed a

-4- Japanese Patent Kokai 55-64764 has proposed a process of
powderi ng proxeiss A rpdwaerimldl isid hy@romisePrslritiohich aoimpsl ses
addi ng 3-10% by wei ght of gelatin to the hydrol ysed solution, optionally
with a snalprogedimtwhdfch asompidises/ @addicly &5 103 thy wedights mgalkatiy tde

m xture. However, this process is not applicable to the powdering of the
ferment ed mhedhydnedwses Holvtbog,oopddianabl vamd thphecenadl famount ofich as
soy sauce or a seasoning | iquor since the additjon of only gelatin |acks
in the ano@® agditdume sugh amdentriseand srPmavadRYinshidhe BF %R ned.
Further, the addition of gelatin and optionally _a small anpupt of dextrin
cannot pre v & thﬁ°°§t,§<§s(§1ﬁ ﬁ’é’tplﬁ %Wle}'ni"i?n 49 PE rom

bl ocki ng a%%e fermented product having high hygroscopicity and
| peculiar flavor, such as soy sauce or a seasoning liquor,
since the addition of only gelatin lacks in the amount of
excipient and the péculiar flavor cannot be retained.
Further, the addition of gelatin and optionally a small
amount of dextrin cannot prevent soy sauce or seasoning
liquor of high hygroscopicity from blocking and
deterioration in flavor. Moreover, no specific reference is
made on the specific ratio of gelatin and dextrin added.
Accordingly, a process is not known wherein a high
hygroscopic soy sauce or a seasoning ligquor containing |
complex flavor components and further cqntaining reducing
sugars, proteins, peptides, amino acids, organic acids or
salts in a large amount is powdered without loss of its
peculiar flavof, preventing the powdered product from the

hygroscopicity and browning.

DETAILED DESCRIPTION OF THE INVENTION
In view of such circumstances, the present
inventors have made extensive studies in an effort to solve

the above-mentioned problems and found that SOy sauce oOr



deterioration in flavor. Mreover, no specific reference is made on the
specific ratio of gelatin and dextrin added. . Accordingly, a
process is not known wherein a high hygroscopic soy sauce or a seasoning
| i quor containing conplex flavor conponents and further containing
reduci ng sugars, proteins, peptides, amdno acids, organic acids or salts
in a large anobunt is powdered without | oss of its peculiar flavor,
preventing the powdered product fromthe hygroscopicity and bromming
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soy sauce %maa%qw 198 Bl BODDRaMA UeHals dutiedd g of DE value

1-5 and gelatin at a  specl ratio wed by spray drying, while

effectivel ypeRiQUQH irdtidle AR vy afvdy JdBdly I rascndi effectivel
aggregati on; unfavorable alteration such as discoloration or unfavorable

taste and pieklenting the powHdiad tg¥dducs efton Mieftostogi@vty¥les a process

for preparing a powdered seasoning, which:conprises adding to
aggregation, unfavorable alteration such as discoloration or
unfavorable taste and smell.

Thus, the present invention provides a process for
preparing a powdered seasoning, which comprises adding to
and dissolving in a seasoning l;quor or soy sauce, 100-250%
by weight in total of a dextrin of DE value 6-15 and a
dextrin of DE value 1-5 and 3-20% by weight of gelatin, and
then spray-drfing the resultant solution, a content of the
DE 1-5 dextrin being 5-60% by weight of the total dextrin,
all the percent weights being based on the weight of a solid
in the seasoning liquor or soy.sauce.

The éoy sauce which can be used in fhe invention
is preferably a fermented soy sauce with good flavor, which
includeé any type of soy sauces such as "Koikuchi shoyu" ,
“Usukuchi shoyu", "Shiro shoyu", pasteurized soy sauce, raw
soy sauce and the like. The seasoning liquor which can be
used in the invention includes any of other éoy sauces not
meeting the requirements for the starting materials, color
numbers, nitrogen contents and the like as prescribed in the
JAS (Japanese Agricultural Standard) for soy sauce,

fermented fish sauces, Mirin-like seasoning liquors,



and dissolving in a seasoning |iquor or soy sauce, 100-250% by weight in
total of a dextrin of DE value 6-15 and a dextrin of DE value 1-5 and
3-20% by wei ght of gelatin, and then spray-drying the resultant sol ution,
a content of the DE 1-5 dextrin being 5-60% by wei ght of the total
dextrin, all the percent weights being ®ased on the weight of a solid in
the seasoning |iquor or soy sauce. The soy sauce which can be
used in the invention is preferably a fernented soy sauce with good

flavor, whi i_nclu u , KQideihls shipy u”
"Usukuchi ?&%Wat%&csgﬁao' S c%/%'%% g’fgstsa%ir"?d?'e ?ig%‘és%%&;%}e E%lw sc%s sauce and
the |ike. The §9&soning Iiquor which can be wused in the invention includes

any of other soy sauces not neeting the requirenents for the starting

materials, color nUANY SSerdi "TRCRL YR a6 e dhekaasudrescribed in
the JAS (Japanese Agricultural Standard) for soy sauce, fernented fish

sauces, M Hinaildakq ngeayORintidtd @O rect reducing sugar (expressed in
- 6- enzymati ¢ hydrol yzates of aninmal or vegetable proteins and the

li ke. terms oFhgliugose)DEHn adllused i maiterialishe el destriircaif mE an
anount of direct reducing sugar (expressed in terns of glucose) in all
solid nat evedue 6H1S dextobtaisfedby \peintd ad1y5 hydrolysimegd the marat | y
hydr ol ysi ng the starch _
composed exclusively of amylose such as corn starch or
potato starch with an alpha-amylase to a predetermined
degree of the DE value. fhe dextrin of DE value 1-5 is
obtained from partial hydrolysis of the starch composed -
mainly of aﬁylopectin such és waxy corn starch, tapioca
starch and glutinous rice with an alpha-amylase to a
predetermined degree of‘the-DE value. If the DE value is
more than 15, the'browning rate of the résultant powdered
product is faster. This is not desirable. Geiatih can
include any type prepared from animal bones and hides.
In this-invention, it is very important for
achieving the .object of the invention that a dextrin of DE
value 6-~15 and a dextrin of DE value 1-5 are added at 100-
250% b& weight in total and a content of a dextrin of DE
value 1-5 in the total dextrin is 5-60% by weight, based on
the weight of a so0lid in soy sauce or a seasoning liquor and
gelatin is added at 3-20% by weight, based on the weight of
a solid in soy sauce or a seasoning liquor. With less than
100% by weight of dextrin in total, powdering becomes
difficult. Even if poWdered,_blocking of the powdered

product is remarkable. With more than 250% by weight, a



conposed excl usively of anyl ose such as corn starch or potato starch with
an al pha-anyl ase to a predeterm ned degree of the DE value. The dextrin of
DE value 1-5 is obtained frompartial hydrolysis of the starch conposed
mai nl y of anyl opectin such as waxy corn starch, tapioca starch and
glutinous rice with an al pha-anylase ta & _predeterm ned degree of the DE
value. If the DE value is nore than 15, the browning rate of the resultant
powdered product is faster. This is not desirable. Gelatin can include
any type prepared from ani mal bones and hi des. In this

i nventi on, viiscosifyr pfi e splutian asiprenared mriqwmjtetpawdering nvent i on

that a dextrln of DE value 6-15 and a dextrin of DE value 1-5 are added at

100-  2509%iBFrRasgs: and mawderdng Pecanamdifiicwdmith dgiheFformation . 5
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blocking is reduced. With more than 60% by weight, the
resulting powdered product will be undesirably cottony and
give a,stéfchy smell.

If an amount of the_gelafin added is less than 3%
by weight, powdering will be difficult. With more than 20%
by weight, a wviscosity of the solution as prepared prior to
powdering will increase, so that it is not feasible to
granulate the product and an offensive smell of gelatin
exerts a remarkably bad effect on flavor of the product. -

If desired, the salts may be added within the .-
range of up to 10% by weight based on the so0lid weight of
SOy sauce Or seasoning iiquor, depending on the salt
concentration thereof, in order to further improve a
powdering property and prevent blocking énd browning.

In one embodiment of the present process, a
powdered seasoning can be prepared by adding to and
dissolving in a seasoning liquor or soy sauce a dextrin of
DE value 6-15, a dextrin of DE value 1-5 and gelatin at the
specified ratio and spray-drying the resultant solution in a
conventional mannef, for example, under the conditions of a

hot air temperature of 150-190°C, an outlet temperature of



of a cottony (not granular) product and with a remarkably increased
hrowning. If the content of a dextrin of DE value 1-5in the total dextrin
is less than 5* by weight, powdering becomes difficult and the effect of
preventing a blocking is reduced. Wth nore than 60% by wei ght, the
rresul ti ng powdered product will be undesi®& ably cottony and give a starchy
snel | . If an anount of the gelatin added is |less than 3% by

wei ght, -powdering will be difficult. Wth nore than 20% by weight, a

Vi scosi t f_t solytion a r epar ed [ t owgerin .1l ,incregse, so

that it ?s%ﬁﬁggﬁ%a§?§la ?8eag$3ﬁ Iagezghégépogﬁﬁgrgﬂﬂran98ﬁ$§n§PV§ B of.
elatin exert r emar.kabl a ffect on fJlavor of th roduct .
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wei ght bas%ia&ﬁl%ﬂﬁ solid weight of soy sauce or seasoning |iquor,
dependi ng on € salt concentration thereof, in order to further inprove a

powdering p 1y 1@and prevent bl ocki ng and br owni ng. In one
enbodi nrent of the present process,. a powdered seasoning can be prepared

by adding to and di 999 Wb HeFQ@ HditbddrlURired ISR uertd TRt rin
of DE value 6-15, a dextrin of DE value 1-5 and gelatin at the specified

rati o and gprayrgdiof nGtddire arsb Wistned.ol BO®Ikg o roassbahtvosat mnner,
for exanple, under the conditions of a hot air tenperature of
150- 190[ er ppEchad mitzeetwerapddedirte dfhe steamed soybean from which

soluble sugars and proteins had been removed while washing
with hot water af 50C. The mixture was subjected to koji-
making, fermentation and squeezing in a conventional manner
to éroduce a fermented, pale colored seasoning liquor having
a high alcohol content. To 300 liters of the seasoning
liquor (solid concentration:.33.3% by weight, éolidlweight:
100 kg) were added and dissolved 200 kg of a dextrin of DE
value 6-15, 20 kg of a dextrin of DE value 1-5 and 4 kg of
gelatin. The resultant solution was spray dried at a hot
air temperature of 165°C, an outlet temperature of 90°C and a
feed rate of 300 liters/hr.

The powdered seasoning thus prepared was granular
and had‘a pale color, an aroma and good solubility without
unfavorable deteriorafion such as blocking with moisture
abéorption, browning and so on.

Example 2

200 kg of wheat. gluten was steamed, 100 kg of
roasted wheat in parched size was admixed and the mixture
was subjected to koji-making, fermentation and squeezing in

a conventional manner to prepare a fermented, pale colored



85-95[err]C and a feed rate of 250-550 liters/hr. This invention 1is
further illustrated by the follow ng exanples and test exanples. Exanple
1 100 kg of defatted soybean were charged with 120 liters of
wat er and steaned. 300 kg of roasted wheat in parched size were added to
t:he steaned soybean from which sol uble gugars and proteins had been
renoved while washing wth hot water at 50[err]C. The m xture was
subj ected to koji- making, fermentation and squeezing in a conventi onal
manner to produce a fernented, pale colored seasoning |liquor having a
hi gh al cohceasariiany lfm;o&ﬂmdvﬂrg 2 Joddef xesswamd) a |lhiglorcdrsoent] of
concentration: 33.3%%y weight, solid weight: 100 kg) were added and
di ssol ved mriq:) agfids dand rpe‘ptifda}E VED A5G- 15terd &) tie ssemsonimg of DE
val ue 1-5 and 4 kg of elatin. The resultant solution was spray dried at a
hot air tdhmios (se I@{C@ﬂqr@timﬂOLQQ%tbx erplghit ureolotd 963 EgRET and a

feed rate of 300 liters/hr, he_ powder ed seasoni ng. t hus ﬁrepared

was granul 00 X mare aided (?(S’rdordlseﬁP]dﬁﬁml%&%cRﬁ & AemFrin yodi Phout
o oo LA ¥ I A R
S AR AR
conventi ongl; JTRUMHe WS RF ‘i?%“é?rQﬁ”&ﬁ@leﬁa'témﬁ%ﬁ'i:ﬁﬁe of 95C and a
~ feed rate of 300 liters/hr.
| The powdered seasoning thus prepafed was granular
‘and haa a pale color, good aroma and good solubility without
unfavorable deteriorations such as blocking with moisture
absorption, browning and so 6n. |
Example 3
To 2000 liters of "Koikuchi shoyu" (solid
concentration: 40% by weight, solid weight: 500 kg) were
added and dissolved 750 kg of a dextrin nf DE wvalue 6-15;, 70
kg of a dextrin of DE value 1-5 and 10 kg of gelatin. The
resultant solution was spray-dried at a hot air temperature
of 170°C, an outlet temperature of 90°C and a feed rate of
400 liters/hr. |
The.powdered seasoning thus prepared was granular,
had a pecnliar aroma and good solubility without unfavorable
deteriorations such as blocking with moisture absorption,
browning and so on.
Example 4
To 1500 liters of the fermented seésoning liquor

(solid concentration: 35% by weight, solid weight: 525 kg)



seasoning |iquor having a good flavor and a high content of am no acids
and peptides. To 250 liters of the seasoning -liquor (solid concentration:
40* by weight, solid weight: 100 kg) were added and di ssol ved 110 kg of a
dextrin of DE value 6-15, 20 kg of a dextrin of DE value 1-5 and 18 kg of
gelatin. The resultant solution was sptaypdei ed at a hot air tenperature
of 170[err]C, an outlet tenperature of 95[err]C and a feed rate-of 300
liters/hr. The powdered seasoni ng thus prepared was granul ar

and had a pale color, good aronma_and good solubility w thout unfavorable
det eri or at iERiRed B Blepding $PQ nlitess P “Usulswehi oshoprOVWNLEl 6R8 so .

on. Exanple, 3 wers o JO 2000 liters of 'Koi kuchi yu" olid
concent rg}toi]oin?e%%%y ”\'Aﬁb‘?ﬂ?,"’%ﬁ?iﬁd FRd dbesedye 5‘58 ]égdé &nd
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a feed rate o ed seasoni ng

prepared Wag. AL AL 8% . hobagli A aﬁﬁ%%f %ﬁi%@ fwrgqog?x SRledlid ity without

unfavorable deteriorations suc cking wth noi sture absorption,
temperature of 90C and a feed rate of 500 liters/hr.

The powdered seasoning thus prepared was granular
and had peculiar aroma and good solubility without
unfavorable deteriorations such-as blocking with moisture

) absorptibn, browning and so on.
Example 5

To 300 liters of a fermented fish sauce (solid
concentration: 33% by weight, solid weight: 100 kg) were
added and dissoclved 190 kg of a dextrin of DE wvalue 6-15, 20
kg of a dextrin of DE value i-5 and 3 kg of gelatin. The -
resultant solution was spray-dried at a hot air temperature
of 155C, an outlef temperature of 90C and a feed rate of
200 liters/hr. |

The powdered seasoning thus prepared was granular

) | and had peculiar aroma and good solubility without
unfavorable deteriorations such as blocking with moisture
absorption, browning and so on.

Test Example 1

100 kg of defatted soybean were charged with 120
liters of water and steamed. 300 kg of roasted wheat in
parched size were added to the steamed soybean from which

soluble sugars and proteins had been removed while washing



browni ng and so on. Exanple 4 To 1500 liters of the fermented
seasoning liquor (solid concentration: 35% by. weight, solid weight: 525
kQg) - 10 - obt ai ned by bl endi ng 900
liters of "Usukuchi shoyu”" with 600 liters of "Mrin" were added and

di ssol ved 300 kg of a dextrin of DE val yg 6-15, 320 kg of a dextrin of DE
value 1- 5 and 50 kg of gelatin. The resultant solution was spray- dried
at a hot air tenperature of 180[err]C, an outlet tenperature of 90[err]C
and a feed rate of 500 liters/ The powdered seasoni ng thus
pr epared masiﬁld?mtawatandahaip%ecuﬂm mdadagren v sy S Jesitas [ta kagif-hout
unf avorabl e deteriorati ons such as_bl ocking with noisture _absorption,

br owni ng arffPKEDN. e{m@mﬁmtien and squeezipg 3Hp ?l?@FSeBFlﬁnPérﬁéﬁPEH fish
sauce (solid congentrat 330 y weight, solid mel % wer e
added and G*F%SQ)‘F‘?/‘%‘EP?LQ?) t 'B?H‘ée ex??+% cPlered oFeRSe i’Bg bquag Baving
dextrin of val ue, 1- kg, of gel The syl tant _sol ution was
spray-dHeu#f& ébkﬁﬁc ??ff%ﬂﬂﬁﬁé&Urépo $6QS%tFeﬁﬁ Bgtfé? ?%ﬁﬁ%?é?gre of
00er]C A ALEUolalE QncQ0LLLSK?/ $5:3% by weight]WePQ'H8AEH ana

seasoning t prepared was granu
dlssolved a dextrin of DE value 6-~15, a dextrin of DE value

1-5 and gelatin in the respective proportions shown in Table
1. The resultant solution was spray dried at a hot air"
temperature of 160°C, an outlet temperatufe of 90C and a
feed rate of 400 liters/hr. The powdered product was
evaluated for powdering, blocking, browning and flavor. The
results are shown in Table 1.
In fhe evaluation, the state of powdering was
rated with the following_mark§:
O: well-arranged granules
Xz badiy-arranged granules
The degree of blocking was defermined by sealing
100 ¢ of the powdered product into a laminated pack,
allowing to stand at a relative humidity of 45% at 37°C for 2
weeks and then measuring a res;dual ratio (% by weight) over
a 32 mesh sieve, with the following ratings:
| X: 30% or more'residual ratio, with many occurrences of
blocking |
A: 10-30% residuél ratio, with occurrence of blocking
O: Less than 10% residual ratio, with substantially no

occurrence of blocking

——————— —— e e -



and had peculiar aroma and good solubility w thout unfavorable
deteriorations such as blocking with noisture . absorption, browning and so
on. Test Exanple 1 100 kg of defatted soybean were charged with
120 liters of water and steaned. 300 kg of roasted wheat in parched size
were added to the steaned soybean fronrwh®ch sol ubl e sugars and proteins
had been renoved whil e washi ng with hot water at 50[err]C. The
m xture was subjected to koji- making, fermentation and squeezing in a

conventi onal manner égggga f %gﬁg , I $§¥ﬂ§ i i guor
having a high al coho']l‘r%:él)ﬁr\tent. cf?o% |Kf€r“§é%f&‘? e se‘gésj%m 389+‘?gﬁ rg -
(sol Ld conepis Aot Bantidiin it filtlads afkbetligeotyed a dextrin

of DE val ue 6-15, a dextrin of value 1-5 and gelatin in the respective

proporti onsesgBdithg thldamplle tolEidles Wt HEigot Wi B aRSESHhavhgri ed at a
hot air tenperature of 160[err]C, an outlet tenperature of 90[err]C and a

feed rate cfamle |fdrer3F/minutB wicvitlethesl folichwingasativgsvuated for
powderi ng, bl ocking, browning and flavor. The results are shown in Table
1. Xm Sheosgabuawndng the state of powdering was rated with the
foll ow ng mar kg: 0: well-arranged granul es :
: Slight browning .
O: No substantial change
The desirable flavor was evaluated with the
following ratings:
X: Poor

A: slightly poor

O: Good
Table 1
Test No.
1 2 3 4
Startingﬁmaferials |
Seasoning liquor (liter) 300 300 300 300
(solid content kg) (100) (100) (100) 1(100)
Dextrin (kg) A | 150 o 120 120
(DE value 6-195) _
D.extrin-(kg) B . 0 150 30 30
(DE value 1-5)
A + B (kg) 150 150 150 150
B/(A + B) (%) o 100 20 20
Gelatin (kg) 5 5 5 0
Evaluation
State lof powdering O X O
Degree of blocking X O @] X

Degree of blowning X X @) X



X: badl y-arranged granul es The degree of bl ocking was determ ned
by sealing 100 g of the powdered product into a | am nated pack, allow ng
to stand at a relative humdity of 45% at 37[err]C for 2 weeks and then
measuring a residual ratio (% by meight)ggver a 32 nesh sieve, with the

f.ol | ow ng ratings: X: 30% or nore Testdual ratio, with many occurrences
of bl ocki ng - A 10-30% residual ratio, with occurrence of

bl ocki ng 0: Less than 10%residual ratio, with substantially no
occurrence OfpjhlyrKi Ng @) X O 12 ©

The degree of browning was determned by placing 5 g of the powdered
sanple on a stainless steel plate, exposing the sanple to |ight at height

of 5 cmfromthe sanple for 3 mnutes with the follow ng ratings: X:
St rong browni ng As SHoghi il abiIg 1, it):cdyp b dedntitdt cdagesad
The desirable flavor was evaluated with the foll owi ng ratings: X:.. Poor

A. Slightl posdering, lesSodilocking and browning and a satisfactory
flavor can be first attained by adding and dissolving all
three components, a dextrin of DE value 6-15, a dextrin of
DE value 1-5 and ge;atin and then powdering.

Test Example 2

.' The test and evaluation were carried out in the
same manner as described in Test Example 1, except that the
amounts of a dextrin of DE value 6-15, a dextrin of DE wvalue
1-5 and gelatin added were varied as indicated in Table 2.
The results,afé shown in Table 2.

Table 2

Test No.

Starting materials

Seasoning liquor (liter) 300' 300 300 300 300
(solid content kg) (100) (100) (100) (100) (100)

Dextrin (kg) A 64 80 120 200 208
(DE value 6-15) '

Dextrin (kg) B 16 - 20 30 50 52
(DE value 1-5)

A + B (kg) : 80 100 150 250 260

B/(A + B) (%) 20 20 20 20 20

Gelatin (kg) 5 5 5 5 5

Evaluation
State of powdering X O O O O

O
O
O
O

Degree of blocking X



Table 1 Test No. -
1 2 3 4 Starting materials Seasoning liquor (liter)

300 300 300 300 (solid content kg) (100) (100)

(100) (100) Dextrin (kg) A . 150 0 120 120

(BE val ue 6-15) Dextrin (kg) B - 14 - 0 150 30 30
(DE val ue 1-5) A + B (kg) 150 150 150 150

B/ (A + B) (% 0 100 2]9 wdzo' Gel atin (kg)

5 5 Luati on Statye o erifg

X 0 Degree BengéEV'%F‘H | ocki ng o O X Y O O (5( X
Degree of bl oppa9gr X X 8) 0 o Xo '®) X

- 13 - Fl avor X 0 0

As shown in Table 1, it can be seen that a good powdering, |ess bl ocking
and browning and a satisfactory flavor can be first attained by adding and
di ssol vi ng mékt ERamgleogponents, a dextrin of DE value 6-15, a dextrin of
DE value 1-5 and gelatin and then powdering. Test Exanple 2

The test and evaluation were carried out in the

same manner as descri.bed in Test Example 1, except that the
amounts of .a dextrin of DE wvalue 6-15, a dextrin of DE value
1-5 and gelatin added were varied as indicated in Table 3.
The results are shown in Table 3.

Table 3

Starting materials

Seasoning liquor (iiter) 300 = 300 300 300 300
(solid content kg) (100) (100) (100) (100) (100)

Dextrin (kg) A 145.5 142.5 105 60 45
(DE value 6-15) _
Dextrin (kg) B 4.5 7.5 45 90 105
(DE value 1-5)
A + B (kg) 150 150 150 150 150
B/(A + B) (%) 3 5 30 60 70
Gelatin (kg) 5 5 5 5 5
Evaluation |
State of powdering O O O O X
Degree of blocking X @) O O O
Degree of blowning X O O O X
Flavor O O O O X

Test Example 4



The test and evaluation were carried out in the sanme manner as descri bed
In Test Exanple 1, except that the anounts of a dextrin of DE val ue 6-15,
a dextrin of DE value 1-5 and gelatin added were varied as indicated in
Table 2. The results are shown in Table 2.

Table 2 - 15 - Test No.

1 2 3 4 5 Starting materials Seasoning liquor (liter) -
300 300 300 300 300 (solid content kg) (100) (100) (100)
(100) (100) Dextrin (kg) A ' 64 80 120 200 208

(DE val'ue 6-15) DextThe t&@ﬁ #d evaluation We€re cafpied @Ot in5fhe 52
(DE val ue 1-5) A+ B ( 3 80 100 150 250 260
B/ (A + B) (qgame manner as escribedpin Test Example Dp excggtathﬂt(kgp

5 . Evaluatlon St at e_of powderi ng X
0 aqpuntq)of ngﬁ§ Qﬁdg%,wglue 6-15, a dextrip of BE wvalug

[ee

0 -5 and gelatin added were varzed as £xﬁkcatgg 1|0¥Q528 4.
X Y RAPLE &re shown in Table 4.

Table 4

OXxXOoou

Test No.

1 2 . 3 4 5

Starting materials

Seasoning liquor (liter) 300 300 300 300 300
(solid content kg) (100) (100) (100) (100) (100)

Dextrin (kg) A 135 135 135 135 135
(DE value 6-15) .

Dextrin (kg) B 15 15 15 15 15
(DE wvalue 1-5)

A + B (kg) 150 150 150 150 150

B/(A + B) (%) 10 10 10 10 10

Gelatin (kg) - 2 3 10 20 25

Evaluation

State of powdering
Degree of blocking.

Degree of blowning

O x x O
O O OO
O O O O
0 OO 'C?
X X O X

Flavor

From Test Examples 1-4, it is evident that a good
powdering, less blocking and.browning and a satisfactory
flavor can be attained only by fhé present process set forth
in the claims. Accordingly, the powdered seasonings

produced by the present process can retain a delicate and



The test and evaluation were carried out in the sane manner as descri bed
in Test Exanple 1, except that the anounts of .a dextrin of DE val ue 6-15,
a dextrin of DE value 1-5 and gelatin added were varied as indicated in
Table 3. The results are shown in Table 3.

Tabl e 3 - 16 - Test No.

1 2 3 4 5 Starting materials Seasoning liquor (liter)
300 300 300 300 300 (solid content kg) (100) (100) (100)
(100) (100) xtr 145.5_ 142.5 105 60 45

(DE val'ue 6 939 laggftgp%L@ng §o a seasoning liguor ergsoy gauce gmd 105

EPFAVilgs %;5% are fre %%%m gnfavorgble gétera%éon %ggquaiggphpﬁggc%b§50

5 I t at e ering 0
0 0 Blgcklng ﬁitBem ég%bghb?%cggﬁtl°§ %E %%. 0 0 0

0 Degree of bl owni ng 0 0 0 X Fl avor

0 0 0 0 X Test Exanple 4 _ The test
and eval uation were carried out in the -



same manpnper—as described in Test Exanple 1, except that the amounts of a
dextrin of DE value 6-15, a dextrin of DE value 1-5 and gelatin added were

¥2lr3: gd4as”!mm|”mj'm"Im”nFI e 4. | The results are _srgg}[/leon Tabl e 4.
. 5 *gc .

1: "4% *5 Starting natemials Seasoning liquor (liter)
300 300 300 300 300 (solid content kg) (2100) (100) (100)
(100) (100) Dextrin (kg) A 135 135 135 135. 135
(DE val ue 6-15 Dextrin (kg) B 15 15 15 15 15
(DE val ue Mhg ismlagn%@g;& 150 150 150 150. 150
B/ (A + B) (9 10 10 10 10 10 Gel atin (kg)

3 10 20 25 Evaluation ~ State of powdering 0

2
0 0. ee of bl ocki @]
O

Degr ee* 'gf bl omnz(iﬁ‘ngppg LSS °r>Prepa%9ng a P‘a"deréi seaiogin_ﬁr gyor
0 0 aqh:?ch c%npriﬁ%é addingF to %ﬁ"% Féf%;f@%ngffﬁpéeéegéénéhb I'S

evident th a goo powdering, Tess cking an ownl ng an

Th the ol ol O L o L Ty the

present prfSsSriiof eHRi vabudlebL st #ndnd dextrin of DE value 1-5 and
3-20% by weight of gelatin, and then spray-drying the
resultant solu{:ion, a content of the DE 1-5 dextrih being 5-
_60% by weight of the total dextrin, all the percent weights
being based on the weight of a solid in the seasoning liéuor

or SOy sauce.



- 16 - good fl avor pchIiar to a seasoning |liquor or soy sauce and they
are free fromunfavorable alteration in quality due to blocking with

npi st ure absorption or browning. - 17 -
What is clainmed is: 1. A process for prepari-ng a powdered
seasoni ng, which conprises adding to and dissolving in a seasoning |iquor

or soy sauce, 100-250% by weight in total of a dextrin of DE val ue 6-15
and a dextrin of DE value 1-5 and 3-20% by weight of gelatin, and then
spray-drying the resultant solution, ABSF®MEnt of the DE 1-5 dextrin being

5- 60% by weight of the total dextrin, all the percent weights being
based on the wei ght of BROSES$ FORPRERARING,BGMERED |SEGSNINGEr soy sauce.

Disclosed is a process for preparing a powdered
seasoning, which comprises adding to and dissolving in a
seasoning liquor or soy sauce,.100-250% by weight in total
of a dextrin of DE valuels—ls and a dextrin of DE value 1-5
and 3-20% by weight of geiatin, and then spray-drying the
resultant solutién, a content of the DE 1-5 dextrin being 5-
60% by weight of the total dextrin, all the percent weights
being based on the weighf of a solid in the seaSoning liquor

or soy sauce.



