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Development of Koji and Soybean Paste Using Buckwheat

HATAKEYAMA Makoto, OIKAWA Kazushi, TOYAMA Ryo

Soybean paste making using buckwheat -koji was operated. Those were evaluated as

different from soybean paste using rice-koji. The flavor was low. The taste was umami,

acidity and astringent from buckwheat.
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Asp 0.74 0.70 0.78 0.76
Thr 0.31 0.29 0.33 0.27
Ser 0.45 0.42 0.47 0.41
Glu 1.08 1.03 1.17 1.02
Gly 0.24 0.23 0.25 0.22
Ala 0.45 0.43 0.47 0.41
Val 0.45 0.41 0.47 0.39
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Total 7.62 7.06 7.96 6.79
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