Utilization of the Soy Sauce Lees Using the Lactic Acid Bacteria
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We study to produce lactic acid from soy sauce lees by the lactic acid bacteria in order to
effectively utilize the soy sauce lees. Lactic acid bacteria were grown on the soluble component of
the warm water treatment of the soy sauce lees as a midium of lactic acid fermentation. This
showed the possibility that the soy sauce lees was biodegradable material. By acid or alkali
treatment, the component of the poor solubility in thewarmwaterwaspartiallyused as a substrate
ofthelacticacidbacteria.

key words : soy saucelees decomposition lactic acidbacteria.

20




Lactococcus lactis subsp. Lactis JCM L.Lactis

Lactis Lactococcus
lactis subsp. Lactis JCM L.Lactis
Lactococcus lactis JCM
L.LactisIO-1
BCP
TECATOR
(%)
Universalmuhle
A 6.7 1 5.5
B 5.0 1
(%) (%) (%)
0.0IM 01M 1M 10M 1 0.106 1.00 4.12 0.80
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Distilled Water 0.217 1.75
AceticAcid 0.01M 0.145 1.33
AceticAcid 0.1M 0.261 1.13
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AceticAcid 10 M 1.029
SodiumHydroxide 1%  0.507 1.37
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