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Fig. 1 Weight ratio of soybean paste and fish
miso paste of raw materials

K1 ATZHRIEE AKBERAOESMHEK

soy bean

o water total
or surimi

koji  salt

soybean—

paste 550g  500g

168g  282g 1500g

Fish miso

paste 660g  600g 170g  90g

1520g

(2) —MkoH LB

— W AT & L CHELEE R B L OVTSEERE
THEIZ200g FREL L 720 %5 % o3 FHE, B—I1C
AL CTHERICH L 720 ARz gk
2L DRDTze AT -EIETSE T VY —vik
Lo TERLAEREIL, EF-TAFCCHE
B REE. 5% F UCHIB L7z, REIZY T
VWI—=TIVICEDLY v 7 AL —iHEIC L )k
D72 IROFIFEFERALEIZ X kD720 kKL
WidoKksy, 72AE<KHE, IRE, IKGEOEED
HAELG|EHETRDz, HAIIERERIC X 50
E (B— ) X 0HEEL,

(3)pH, E&E, 73 /FE, ¥EE, 73—
ZREDRFHRE S S UHERE

%4, SMTHEENE LT, 3EBE0H, TH, 14
H, 22H, 28H, 35H, 68H, 97H, 120
H, 180HZ5g @MU L 720 T b6 DFKHE,
FZKTE0mlL 12 A 27 » 7 L, 10000rpm, 1057
fia.Ofk, LBiEzH@E L7 oz hiE&D



(R A U ) X3 5 2T, -
20T CTHIBRAF L 720 WISEIL4 4 BESE L,
FAITEL I

(4) pH
% 8 1065 A7 BRLE W % ADVANTEC @
pH ERHCTHIE L 720

(5) BE

2% BRI O 1065 A B L Iml 12, i 2
Za2a—FINLy R TOAFE=ITIV—E
W2 10pl 3§92 AT, 0. INKERILF NY 7 A4
B CHRIEE L7ze ARFSCTIEERE (1/10)
LR L7,

(6) 7I/BE

IR O10R5 A FI i lml 12, 7=/ — v
TE VLA VIRRELZIOWM T OANT, 0.INK
B b b ) 7 AEECRER IR, PRV~
1) > %0.5ml 32 AN0. INKEE{LF b1~ 4
B CIE L2 DL XHEICE L 26 %
KEXTIET I /7 BE (1/10) &KL 72,

(7) ¥EE
ATAGO #tR 7 v MHEREET PAL-1% H\WC
HE L, Brixfi& LTR L7,

(8) JIWI—REE

FVa—AFy b (FNVa—ACI -5 Ab)

(FAlE T2Epk e tt) 2 W ttEst %
FHV TG EES05nm ClllE L 72,

(9) LEHT I /B

HERET X RIE, WHRIXB L OHERIX VR T
£ #5g #22ml 0. 1% D2— A )V 7 b T ¥
J = )VTHREYF A X%, 3ml 50% (w/v)
» M) 7 v afEEE % Nz T205 R, 10000 g
TEOoEEL 720 ETEAE JEM(5C, Advantec
HY) CHEBLAHABET I VBT T4~
(H 32 #4601 L-8500) % VT, Mg L7z

Bulletin of Beppu University Junior College, 38(2019)

(10) 41

SERFOH, 7H, 14H, 22H, 28H, 35H, 68
H, 97H, 120H, 180H |Z# ¥tog = FRHL L,
st (CR-2006 MINOLTA) 124 51
EOMHICBHME L 720 HBUIEBEL T 5
= AR BTV, I 72 BEHZ R W
BAZILT I B & O 050 FT & JlE R,
¥z,

(11) BRERE

PRI 29RO B THM L, #EIZmO 7
LOERRAERREE Lz, FHMEBIEEY, &
WK, EER, BREK, HER, WK, BEIZEHTO
THHE L7zs B, BREE, HBE FHRIZOW
TAERE, 1M, #RAFEIC DV TIEBE RS TR
fiiL 720 #RFAGIEE OFF SIS L, SH T
THEEHIIBUIAAEELBE LTz, £/5% 0
B R B SRR R R AR O A
44 TH Db,

3. EHREROKLUER

(1) —fMlnH S VIERS

— o B L O OFERICOWVTE 2R
L7z WBRIE & O 11T FEMEU M) & BB T 2,
ENENO— MBS 2 23R b
o lze ¥ N EEEIZOWTIERTIERE
BB LEI%II L, AKRIEIX15% L FETh
Tz,
Table2. Comparison of chemical composition of
the soy bean paste and fish miso paste
F*2 KZHRIE & AREBO—REK D DZE(L(g/100g)

fish miso paste

soybean paste

initial ~ final initial ~ final

moisture 43.3  44.4 43.7  44.8
carbohydrate 26.4 25.3 23.4  21.5
protein 11.2  11.3 15.4 15.9
lipid 4.7 5.1 3.6 3.9
Ash 4.4 13.9 13.9 13.9
Salt 1.7 11.3 10.8  11.0
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Fig. 1 Change of pH during fermentation
(@) soybean paste (O) fish miso paste
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Fig.2 Change of acidity (1/10) during fermentation
(@) soybean paste (O) fish miso paste
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Fig. 3 Change of amino acidity (1/10) during

fermentation

(@) soybean paste (Q) fish miso paste
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Fig. 4 Change of brix during fermentation
(@) soybean paste (O) fish miso paste
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Fig.5 Change of glucose concentration during
fermentation
(@) soybean paste (O) fish miso paste
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Fig.6 Change of amino acidity L*—value during
fermentation
(@) soybean paste (O) fish miso paste
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Fig. 7 Change of amino acidity a*—value during
fermentation
(@) soybean paste (O) fish miso paste
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Fig.8 Change of amino acidity b*—value during
fermentation
(@) soybean paste (O) fish miso paste
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Table 3. Comparison of free amino acid of the
soy bean paste and fish miso paste

&3 ATORIE & AIRIEOGERE T I / BRIERL

soybean paste Fish miso paste

(mg/100g) (mg/100g)

Asp umami 501. 2 798.7
Thr sour 22.1 326.2
Ser sour 212.7 324.6
Glu umami 536. 1 910. 4
Gly sour 131.5 211.6
Ala sour 254. 8 546.9
Val bitter 265.6 488. 1
Cys 0.0 0.0
Met bitter 0.0 158. 2
Tle bitter 231.7 483.6
Leu bitter 345.0 757.4
Tyr bitter 132.1 256.9
Phe bitter 184.2 302. 1
Lys bitter 211.3 500. 1
His bitter 26.8 65.3
Arg bitter 303.0 392.2
Asn — —

Gln — —

Trp — —

Pro sour 206.9 721.8
Tau a47.7 100. 8
TOTAL 3612.7 7344.9

— ' N.D.

Table4. Comparison of free amino acid Free
amino acid according to 3 characteristics, umami,
bitter, soure of the soy bean paste and fish miso
paste

T4 KERIEEARBED S £ 4, EB BEKO
W T X/ BRHEA

soybean paste
mg/100g %

fish miso paste
mg/100g %

umami 1037.3  29.1 1709.1 23.6
bitter 1699.7 47.7 3403.9 47.0
soure 828.0 23.2 2131.1 29.4
total 3565.0 100 7244.1 100
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Fig.9 Comparison of the sensory evaluation of
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