Extraction of Available Components from Meat Processing Waste

KISHI Atsushi and OHSAWA Junya

Smellofintestinesis a big problem for usingthemasseasonings materials. To removethe
stenchweusedshoyukojikinn(Aspergillssojiae)andpreparednikukoji, similar to shoyukojiand
afterwardmadeliquidseasonings ,thefinalproducts ,from it withenzymes.Thispre-treatmentwith
kojikinnmadegreateffectofremovingthesmell .Inthisstudy,wetriedtomakenikukojiwith
severalkindsofintestines such askidney, lymph,rootoftong,tendon,andexaminedwhich intestines
or combinations ofthemarebetterforprepearingseasoning.
Wefoundthatcombinationsofkidneyandtheothersarebetterthankidneyonlyformakinga
seasoningof goodtaste.
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