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Extraction of Available Components from Meat Processing Waste

KISHI Atushi and OHSAWA Junya

Smell of intestines is a big problem for using them as seasonings materials. To remove the stench

we used shoyu koji kinn (Aspergills sojiae) and prepared niku koji which is similar to shoyu koji. In

this study, the popuration of wheat as glucose sorce and intestines as nitorogen sorce is examined.

Finally , conditions for preparating niku koji which has a little smell of intestines and highacitivity of

shoyu koji kinn to make enough amino acids from intestines are determined.
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