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Abstract

In order to improve the flavor quality of a soy sauce, hydrolyzed vegetable protein(HVP), it was
subjected to ethanol fermentation by Saccharomyces rouxii and the effect of several environmental
factors on the alcohol fementation of S. rouxii in HVP was investigated. The NaCl content of HVP
affected significantly on the growth of S. rouxii, showing growth inhibition above the value of 6%(w/v).
The growth of S. rouxii was not inhibited by the coloring materials of HVP. The proper initial concent-
ration of glucose for the growth of the yeast was ranged from 15%(w/v) to 25%(w/v). The optimal

temperature for the growth and alcohol production was 25C

. The growth increased with the increasing

rate of aceration, while alcohol concentration of fermented HVP showed its maximum value of 4.2%

(w/v) at the aeration rate of 0.5 vvm.
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Table 1. General composition of raw HVP

Total nitrogen 3.10%
Amino nitrogen 1.79%
NaCl 21.50%
Pure extract 36.61%
pH 52

Color? 7.6

Reducing sugar 0.03%

YColor; total optical density at 500 nm
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Fig. 1. Effect of NaCl on the growth of S. rouxii in
5% glucose medium
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Fig. 2. Decrease of total optical density of HVP treated
with the activated carbon
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Fig. 3. Effect of decolorized HVP on the growth of
8. rouxii
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Fig. 4. Effect of glucose concentration on the growth
of S. rouxii
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Fig. 5. Effect of cultivation temperature on the growth
of S. rouxii
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Fig. 6. Effect of cultivation temperature on the alcohol
production of S. rouxii
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Fig. 7. Effect of aeration rate on the growth of S. rou-
xii in a batch fermentation
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Fig. 8. Effect of aeration rate on the alcohol produc-
tion of S. rouxii in a batch fermentation
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