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Studies on the Manufacturing of Soy

Saunce (1)

On Aspergillus Oryzae in Korean bean
“"Mejun” and Wine “Kokja” (Mould Cultured
to the Wheat Bran)

With the intention to examine the Korean
bean “Meju” and wine “Kokja” fundamentally
we accomplished first the examination of Asp-
ergillus Oryzae in them as follow;

1. 22 kinds of Aspergillus Oryzae were isolated
from Korean bean “Meju” and wine “Kokja”

2. Microscopic and physiologic characteristics
were surveyed.

3. 5kinds of powerful moulds in amylolysation
and 4 kinds of powerful moulds in proteo-
lysation were found.

4. The moulds isolated from the bean “Meju”
were superior to “Kokja’s” moulds in amy-
lolytic power and proteolytic power.

Food Industry Section, Central Research
Laboratory

Yong Suk Hahn, Byeong Duk Park

1. % ¥§

tele] FHEfEA R WAL BWes
B4 = Aspergillus Oryzaed] BFste =5 %
MFhe A& FEEEe REctd 2 PR 2
HE & FEE 78 o =24 BHIEHS
EBE ST 53 8B A BES 43
of ofel 2= Gt

H F "

ool Bsted I OAC) AgHHY ghFe
A€ ML AL W) R st
4 MG Bl

Sl 2 REHRAREERZA AE 2l

R GgEs BigIEe —8 e Fsl

et

1. ® &
el A RRE Gl 8T LB R
st —pitkoz S SRS,

ME—]1cieeereeemmeeesonsersaconcenaarnans @ o = A
ME=—12-ctertmmrmieriannininirinninncenes 5 “ B
ME—{3 - ertrrrrriorenismsneencansonerees P » B
ME—]5erteerernseerrrurorsvcorersuesarenrs - S =
ME—]6ererveremseerreresrnrisrossasrennnns # | = C
ME~—18 vt By #F o F A
ME——1Gr -evererecoraanenenoaranasanarsanne ” 7 B
ME-—20:+-rereervrerormmiiiarersrinenns ¥ o5 oo F
KM— 1ererrrrererommnininimi e HB D20 FA
KM— Zeereememenrnnmmrinniminneanens P p B
KMo Brererionomsmmniaiiinininneins Ve » C
KM devererororiominnenrerenrnminienions 7 ” D
KM Beerrerrmrimroririsniniincarsenenes MEnR Ao F
KT = Geereerereciniuniminiiiiniiries BRE s
KT Gevernmemrocnororosoronicnanennnennas = o5 W P
KT— 7. BB W F
KT eerrertoreasesremummmmunrnioasionins o W F
KT = 9-terervimiviiniininiiiiniiiiirines @ W A
KT — 100 rervrvrosorseinsurarorsecarsnsion 7 »# » B
KT 11 rmevereererinnmmnnninuiernnians £ N W F
KT8 reesetemnerosionenemniininiionens R O W F
KT —]3rreestetmomimniniianninnian, s % % T



Table 1 Microscopical characteristics of Aspergillus Oryzae isolated
from Meju and Kokja
it
Strains Konidientrdger Blase (u) Sterigmen () Sporen
(mm) (u) (g
ME—11 0.5~0.4% 8.3~10.4 1.392.7 | 8.3 4.2 42
ME i2 1.2~2.1X1.05~12.5 41.8~73.3 I' 10.£X3.1 1.2
ME-—--13 1.0~1.4X10.5~-12.5 11.8§~58.5 83X L2 5.3
ME—1I5 1.5~2.3X 8.3~10.4 37.5~104.9 g.ax 1.2 1.2
ME 13 1.0~2.1% 83~12.5 ! 62.7~135.0 8.4x4.2 3.3
ME—18 1.0~1.7X 8.3~105 ) 41.8~83.3 _ 10.3x4.2 3.2
ME-——19 1.0~1.9% 83125 | 52.3~83.7 E 83~4.2 8.3
ME—-20 1.5~1.9X 8.3~10.5 52.3~83.7 | B.3X 4.2 5.3
KM— 1 : 1.5~2.5X8.4 ~10.5 41.9~32.8 ; 3.3X4.2 $.2
KM— 2 |  26~48X33~83 304~ 48.1 : 9.5%4.2 4.2
KM— 3 . 1.O~1.9X3.3~12.8 31.4~52.8 _ 8.4X5.2 1.2
KM-——-— 4 | 1.7~4.2X10.3 41.8~104.7 ; 5.3X4.2 1.2
KM—- 3 0.8~1.2X8.3~10.4 52.3~104.5 i 8.3X4.2 4.2
KT 5 0.7~1.5X8.4~10.5 52.3~83.7 'I 8.4X85.3 3.3
KT-— 3 0.8~1.1X10,5~12.6 37.7~733 1 8.4%4.2 6.3
KT— 7 ) 1.7~2.5X10.3~12.% 41.9~83.7 8.4%95.3 7
KT— 8 |  18~4.2X8.4~105 41.8~104.6 8.4%3.1 | 63
KT— 9 |  15~2.9%8.4~105 1081046 | 10.5%6.3 La2
KT—10 l 1.3~2.7X86.3~10.3 20.6~32.3 i 8.4X3.1 | 4.2
KT—11 1.9~2.5x8.4~10.5 92.3~83.7 I 8.4X4.2 4.2
KT——12 1.2~2.1X8.4~12.6 41.9~352.8 8.4X4.2 1.2
KT—-13 1.9~2.9X8.4~10.5 41.9~83.7 6.3%3.1 : 4.2
i |
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Table 3. Thermal Optimum and Death Point
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Table 4. Comparative Determination of the

Amylolytic Power of Various Species

of Moulds.
i >~ after min. [Volume of N/I0KMnO; soln, aquired
e to titrate the reacting soln. (Scc)

after minutes,
| 1

N \\‘\:_.3_0. 60 | 120 ;. 130| 300
 ME—11 5‘9! 7.7 86[ 103 105
ME—12 55 68 89 94 105
 ME—13 5.6 6.6‘ 88 95 109
 ME—1s 55, 700 92 |f 10.9}
. ME——16 wli 8.4 103 109| 12.5
 ME—18 | 7.6 84 100 108 1.9
. ME—19 69 88 106 116 12.2i
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 after min. l\f&]u':ﬁ_e of N/T0KMnO, sola, aquired
. ito titrate the reacting soln, (5cc)

‘strains 30 60 120 ;180 300

 ME—20 s2 50 94 105 108
KM—— 1 61 75 s.ai 103 108
KM— 2 5.5 81 88 108 1]
KM— 3 7.7 8 10.3; 10'9!| 12:2
KM— 4 68 5.9 9‘4‘ 22
KM— 5 5.5 65 88 97 108
KT— 5 6f 84 95 102 106
KT— 5 52 54 81 89 105
KT-—7 &5 &2 80 8¢ 102
KT— 8 48 6.2 80 8.4 10.22
KT— 9 56 69 92 100 109
KT—10 64 72 94 108 122
KT—11 47 64 84 97 109
KT—12 47 56 75 89 102
KT—13 59 66 74 o1 105
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Table 5. Comparative Determination of the
Proteolytic Power of Each Mould

: Gelatin dicompnsion

: power liguefaction casein

. Strains (after min.) digestion
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