Soybean protein hydrolysis of tempeh

whether the umami taste of tempeh prepared by
the technique that we built this time is proved
in a sensuality examination.
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Figure 6. The change in growth condition of
Rhizopus oligospurus NBRC8631 in a fermentation
bag. Steamed soybean was treated with Papain or
Bromelein. Control was untreated with any enzyme.
The elapsed time after the fermentation start is
indicated to the right of the photograph.
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4V P27 OERIEHENTH S 7 v RUE, REMICE O RKEOMERFELNTH ) BN REREZN T
Hbo HROWMED X ) BHEWIE R . BEORBRRLE®RDL 2V T—ZXD L) 2RO RARL RARKY
B TH s, TR HRADGBE®WANE L5720, HATBICE R TERVWTWS R4 IEZ, BHEZN
L5008 FEFE LT Tu—FEINTTRATE 2, TO—RE LT, AFETIE. 7Y ROBEHRKTD
SRy Ta T T —ETIARSR L CEKRERG T4 2 2lA, BRI, 7V RETHEBET 2108
RV C, EREARRECTEARED Y 87 B NKGES 5720 DR BET L7z BRRE 2 4, K,
Tolze 5 V87 O RIEIISDS-PAGED KB /8% — » ZIREEIC L CTBIZ Lze ZOMHE, /f v Tm x5
A UHKRES V87 BOBENRIHENTH S5 2 EDGh otz BiEIFHEIZOWTIE, RIS, BERKE 22,
S50 M DB EITH o OB, 05%FEMRT MV A KEMICEERREED02% (w/v) L4b X)BRELBHS
BRI T25C T 1 I MREME %247 2 L T BRRED Y Y7 AWML BT 5 2 EhBd oSN
oo TOXIBTETTRT T —ERBERL-REZHOAEE, 7y RERFEICHREFIRL 25 2 &8
MRS, IEEICT v RPETE L2 W00 o7z KRR L o TT Y ROFRKED Y Xy BE2 5T 5
TEMERE IR, L7720 T, 4%, Bz Eii L CR% L o2 /R 5.
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