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Utilization of Soy Sauce Cake (Syoyu-kasu)
-Application for "Tsukemono"-

ITO Yoshihito, NARISHIMA Chifumi,YONEKURAYuichi,
SAKURAI Hiroshi, ARAKAWA Yoshiyuki and OHSAWA Junya

Soysaucecake(syoyu-kasu)obtainedthrough press-filtrationofsoysaucemash(moromi)
isanunutilizedmaterial. Some properties of soysaucecakeareinvestigatedtousefor
productionof'tsukemono”. It isshowedthatthesoysaucecakehashighabilityofwater
absorption,andcontains38%moisture, 5% NaClandwater-solublenitrogenequaltohalf
theamountofsoysauce. In addition,aprocedureforproductionof'furuzuke"using solid
NaClandchoppedsoysaucecakeisproposed.
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mm

mm 37.5 5.0 24.3 6.9 25.0
* NaCl
80cm mm
1.1 g/ml
5.0 3.89 0.76
13.8 1.44
4.6
(g/100g) (g/1009)
0.181 0.642
0.099 0.320
0.133 0.448
0.343 1.228
0.072 0.252
0.142 0.444
0.153 0.455
0.002 0.006
0.038 0.139
0.178 0.433
0.295 0.661
0.942 0.073
0.352 0.367
0.049 0.129
0.118 0.436
0.034 0.032
tecator 1035 0.163 0.442
0.132 0.399
6.25 3.421  6.906
105 550
JLC-
300
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