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Production of Seasonings from Brewing Residues by Use of Enzymes

Toyoo TasHIRO, Maki TAREDA, Etsuko Funrta, Kenichi HiranO¥,
Yoshinobu Hira0KA**, and Tonosuke SHINOHARA™***
Laboratory of Food Chemistry, Facully of Education,

Ehime University, Matsuyama-shi, Ehime 790
(Received October 1, 1990)

(1) Seasoning solutions could be produced from Sakekasu (brewing residues of Sake (rice
wine)) through the action of protease, autolysis solution of Aspergillus oryzae, and
bacteriolytic enzyme, and in addition, of nuclease, and deaminase. The seasoning solu-
tions possessed good flavor and taste.

(2) The best condition of producing the seasoning solution from Sakekasu was found as
follows : the protease (0.2% to material), the autolysis solution of Komekoji (20%), and
the bacteriolytic enzyme (0.2%) are added to Sakekasu, and the mixture is kept for 24
hours at 50°C. Then, it is heated for 20 minutes at 100°C for inactivating phosphatase of
impure substances contained in it. Further, the nuclease (0.3% to material) and
deaminase (0.3%) are added into this solution, and the mixture is kept for 24 hours at
60°C. After being heated for 20 minutes at 100°C, the solution is centrifuged. In such a
away, a good seasoning solution can be produced.

(3) As for the chemical contents of the seasoning solutions, one example solution showed
moisture of about 80%, total nitrogen of about 1%, free amino acids of about 4.5%, car-
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bohydrates of about 10%, glucose of about 9%, and inosinic acid of 150 mg /100ml.
Free amino acids, nucleic acid related substances, and glucose seem to have a strong
connection with good taste of the seasoning solution.
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