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Manufacturing Tests of Barnyard Millet Miso

HATAKEYAMA Makoto and SAKURAI Hiroshi

Thepurposeofthisstudyistheestablishmentofbarnyardmillet Koji-makingandthesearchof
salt tolerant yeast thathasaflavormatched better with the taste of barnyard millet miso. Itturned
out that we were able to make barnyard millet-koji like rice-koji in nearly equal conditions. The
enzyme potencyofbarnyardmillet-koji is higher thanthatofrice-koji.Sothat,theenzymepotencyis
sufficient to manufature miso. The salt tolerant yeasts RM13 and RM14 for barnyard millet miso
were selected out from the good yeasts of our in-house stock. In manufacturing tests of barnyard
milletmiso usingtwoselected yeasts, themiso using salt tolerant yeastRM14wasevaluated highly.
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(%) 217 185 20.9 RM13
a 1984 1997 1507 RM14
G 264 253 185 MS30
CAP | 7054 7092 4992 MS53
U/g
SW TN M Acid pH DS Alc
) | () | () | () | (%) | (m) ) | (%)
447 | 113 | 202 | 228 | 040 | 192 | 51 78 [ 13 161 | 042 | 0.38
RM13 431 | 119 | 216 214 037 | 196 | 51 116 | 14 154 | 043 | 0.39
424 1 109 | 205 | 207 | 032 | 205 [ 5.0 123 | 18 112 | 043 | 0.38
439 118 | 212 | 223 | 039 | 19.7 | 51 104 | 08 158 | 043 | 0.39
RM14 439 | 113 | 205 | 215 | 036 | 207 | 51 114 | 11 126 | 043 | 0.39
418 | 110 | 207 | 203 | 035 | 222 [ 5.0 129 | 09 95 | 043|037
Sw TN N Acid DS Alc
(p mol/ml)
Asp | Thr | Ser | Glu | Gly | Ala | Val | Met | lle | Leu | Tyr | Phe | His | Lys | Arg
782 | 301 |520 (977 (386 |[607 |467 75 503|771 |[344 | 367 80 |[599 [ 668
RM13 770 [263 | 461 [941 | 352 |574 |419 60 447|638 |[234 |329 68 |[528 [579
741 | 210 [392 (825 [320 [506 | 349 45 [377|545 | 204 [ 258 47 | 415 |[485
802 | 286 |501 |[992 (382 [589 |444 65 |452|668 |255 |[350 80 |[562 |[619
RM14 846 | 269 | 486 |[941 [375 [600 |[430 55 448|653 |[246 | 326 72 [ 506 | 542
846 | 223 | 425 (878 |[345 [549 | 365 44 [ 398|564 | 200 [ 269 53 [ 405 | 467
Asp Thr
(mg/100g) Ser Glu
Gly Ala
Val Met
e Leu
16 342 25 35 ND Tyr Phe
RM13 16 321 27 34 ND His Lys
11 328 39 35 ND Arg
16 352 23 39 ND
RM14 11 331 20 25 ND
11 334 32 33 ND
19 257 15 40 31
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