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Select of Salt-Tolerant Yeast and Manufacturing Tests of Soy Sauce
HATAKEYAMA Makoto and SAKURAI Hiroshi

The purpose of this study was to offer a salt-tolerant yeast that is suitable for use in the manufacture
of soy sauce in Iwate prefecture. 20 salt-tolerant yeasts that had good flavor were used for small
manufacturing test. As a result, 1 or 2 yeasts were selected for use in manufacturing as appropriate.
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1 1. 42 15. 20 4. 93 2. 38 3. 28 11 1.0
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17 1. 36 15. 60 5.00 3.79 4.29 15 2.4
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* TN : BEHR5
s XEDEFHE (18, 2B, 3 HY ) OFHE



FREL X D wp IFERARE REO IR & TERR

RK3 L&O5PFOT7TI/BEEE

(pmol/mo)
VWA Asp Thr Ser Glu Gly Ala Val Met Ile Leu Tyr Phe His Lys Arg
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