Prodaction of Seasoning that Used Dissolved Liquid of Shoyu Cake

HATAKEYAMA Makoto OHSAWA Michiyo OHSAWA Junya
ARAKAWA Yoshiyuki and SAKURAI Hiroshi

Forutilization of Shoyu Cake, the cake was dissolved by emzyme "pectinase". The dissolved
liquidhasabadsmelllike Shoyu Cakeandathintastelike Shoyu wasgotten. Tsuyu (straight type)
and Tare for Gyouza were madebyusingthedissolvedliquidfortrial.
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