Shoyu Manufacture Used Rice Powder, Wheat Flour and Wort

HATAKEYAMA Makoto and SAKURAI Hiroshi

Thepurposeofthisstudy is to decrease the amount of Shoyu cake in themanufacture.Wheat
(or Koji-mugi),thatisoneof Shoyu materials, include a | ot of fiberandthefiberchange Shoyu cake.
Rice powder, whert flour and wort, which had a little fiber than wheat, were used for Shoyu
manufactureas a substitutable material of wheat. Shoyu cake of thesubstitutable materials was less
than that of wheat. But the cake was more than that of Kouji-mugi. As sensory inspection, rice
powder shoyu hadlightsmelllikefruitandwort shoyu'ssmellwaslikebeer.Sothat,thetwo shoyu of
thesubstitutablematerialsweredifferenttypes toconventionalone.
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trace 016 135 034 057
trace 023 166 046 046
trace 014 142 086 059

trace 013 203 080 054
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