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Absfract

After Penicillium candidum and Actinomucor elegans were inoculated to soybean curd and incubated for
4-6 days at 10-13°C, respectively, and the fresh soybean cheeses were soaked in ethanol-brine solution
which was composed with 10%; ethanol and 5% sodium chlioride, for 16 weeks at above temperature.

Total nitrogen content of soybean cheese was reduced by elaping the ripening time, but in soaking
solution the content was increased. In amino nitrogen and reducing sugar of the cheese and the solution,
the contents were continuously increased to the certain period, and after that time the rate was stupid.

Nitrogen in the cheese inoculated with Act. elegans was highly hydrolysed and amino nitrogen and
reducing sugar were much more produced than that inoculated with Pen. candidum.
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Fig. 1. Changes in Total Nitrogen of Soybean Cheese and Soaking Solution during Ripening.
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Fig. 2. Changes in Amino Nitrogen of Soybean Cheese and Soaking Solution during Ripening.
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3. Changes in Reducing Sugar of Soybean Cheese and Soaking Solution during Ripening.

Table 1. Chemical Components of Ripened Soybean
Cheese

Ttem | Strain Pen. candidum Act. elegans

Moisture (%) 74.5 75.3
Crude fat (%) 6.7 6.9
Crude protein (%) 8.8 9.7
Amino nitrogen (%) 0.39 0.49
NaCl (%) 23 22
6.19 6.02

PH
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