Extraction of Available Components from Meat Processing Waste

KISHI Atsushi and OHSAWA Junya

Smellof intestinesis a bigproblemforusingthemasseasoningsmaterials.To remove the stench
weusedshoyukojikin(Aspergillus sojae)andpreparednikukoji,similar to shoyukojiandafterward
made liquidseasonings ,the final products ,fromitwithenzymes. This pre-treatment withkoji
madegreateffectofremovingthesmell_Afterthem ,wefoundthatcombinationsofkidneyandtheothers
arebetterthan kidneyonlyformakingaseasoningofgoodtaste,and developedaprocessofmaking
this seasoning onalargescaleoftwentyliters.Inthisreport,wefinallyusedtheseasonigfor
meet processingproducts thatsoldonmarket.Aditionally,wereportaresultofapplication of
theseasoningasamediumfor Lactobacillus.
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