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Properties and Utilization of Enzymatic Activities in “Mochigome” Paste

ITO Yoshihito and YAMAGUCHI Yuko

The present study was aimed at utilization of the enzymatic activities in “mochigome” paste for food

process. It was showed that the activities of amylase and peptidase in the paste were stable in the

conditions of preparation process and usable for making of miso-like seasoning from Tofu.
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