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Extraction of Avaliable Components from
Meat Processing Waste

ITO Yoshihito, KISHI Atsushi, KOHAMA Keiko,
HIRANO Takahiro and OHSAWA Junya

Wehavestudied that theprocess of making a goodtasteseasoningsfrommeat
processingwastesusing proteasestohydrolyze and koji (Aspergills sojiae)toremovethe
stenchofthem. Thepresentinvestigationwasconductedtodevelopaprocessofthemon
a large scale (20L).
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