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Isamu OKAMOTO : Studies on Miso and Shoyu fermentation under the reduced
NaCl contents of materials (3).
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Table T ¥l 6 MSHTHEL (5th/nov 1951 (BRI 100corhigrg)

- 3 B | . —
X % 1 Nacl | Exs 1@ Hla N |7‘N’ﬁ§1§ﬁ;"‘§] Glucose { Dextrin | Zx [ ] R
ULA | 1668 | 1813 | 0.64 16 | o058 | 032 208 | 050 1.91 012
A 1671 | 1818 | 064 | 1.4 | 058 | 031 300 | 055 178 | 0.8
B 1692 | 1830 | 060 13 | 054 | 022 | 350 | 032 180 | 0.30
e 18.10 | 1800 | Ol . 050 | 0.7 140 | 040 1,81 0.35
D | 1878 | 1673 | 060 | 113 | ‘045 | o046 | 080 | 021 151 0.41
E 19.88 | 1681 | 056 (07 | o043 | o016 | 080 | 022 £40 | 0,30

7 ESHTE2T4E ST Lie. iRk omL.
Table T #EWHEE 7 ESHIEES 15th /march 1952 (SEBkHRH-100ced gri)

- i) N —
K % | Nad | BExgp | * @Jfg| & N [’ W ﬂi%%l\;] Glucose } Dextrin’ 2 i s
ULA | 1588 [ 2010 | 700 | 120 | 074 | 030 | 320 | o032 | 19 0.4
A | 1605 | 1928 | 650 | 119 | o067 | 035 | 336 | 048 | 173 | 03
B | 1670 | 1957 | 649 | 129 | 065 | ‘025 | 378 | 049 | 204 | 08
Cc 17.91 19.26 6.50 1.29 0.66 0.18 1.85 0.48 2,04 0.8
D | 1843 | 17.80 | 622 | 127 | 064 018 | 085 | - 055 | 1.80 | 06
E | 2026 | 178 | 549 | 121 | 058 | 016 | 095 | 049 | 200 | 05
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DRMIEHD TS, FOMCMIC BT K BRI DAk b 5 <, FAERIID 2 ~ 5 %
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SR REOEEANBROT 3 JBRET v &= v A NO % Lk EOMER ¥ B 51 Table [
KO CREM B0 B REEARORENSR (, HoMAE D THIETS 5. 1L UIAK

Table JI wIAREENIZRI 5407 Table IV FIYAREENICHS 54570
ERTHR L VHE EEIF) vitE)
s | Amino.N. Ammonia. N, s | Amino.N. AmmoniaN. | nn
X4 SN 100 X 100 » W[A% RN x 100 o 100
ULA 50.0 22,6 ULA 574 30.2
A 50.8 27,2 : A 56.3 29,4
B 47.8 19.45 B 50,4 19,4
(8] 43,8 14.80 C 51.1 13.9
D 39.8 14,20 D 50,3 14.1
E 40.0 16,50 E 47.9 132

CRTET BP0 SR G EEIAOEEC LLS VAR 2B .
Be 19~ 18RI HEDO S 2 HNS 5.
2) BRI BET
SIRBR R PR & 28 B
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Table V i@ 7 F4HTEES 15th/noy 1951 (5310043 Higrs)
i 3 7 ES 5y =
W om | 2 N TSI M %
1705 | 0048 | 1.81] 0339 | 0098 | 4
1.836 0.138 1.4 0,357 0.084 | Dextrin
1.890 | 0330 | .81 | 0373 | 0.100 | [ 45w
1.580 | 0.367 1.78| 0368 | 0.100 |
1.630 0.210 1.72 0,300 0.099
Lb 57.52 14.45 28.28 577 1.60) 0.228 1.75 0.317 0.098
Te 58,67 14.68 28.00 5,27 1.630 0.268 1.73 0.317 0.097
Ld- 59,20 14,17 26,92 5.90 1.640 0+350 [ 1.73 0.336 0.037

FLE 52l 005 g g

X4 lyk 5}} Nacl ’ Ex5y IGlucose Dextrin
Sa 57.72 12,90 27,50 7.90
Sb | 5800 | 12.73| 27146 7.93
Se 57.97 12.50 27.26 8.03
Sd | 59.24| 1251| 2648 7.30
La | 5824 | 1411 2802 5.6

it

Sa —_ 30.57 65.17 18.72 — 4.04 0.114 4,28 0.804 0.229
-Sb — 30.42 65.63 18.95 — 438 | 0.329 4.39 0.8352 0.200
Se — 29.75 64.88 19.11 — 451 0.785 4.31 0.888 0.237
Sd — 30,65 64.87 18448 — 4.11 0.899 4,36 0.887 0.246
La — 3372 66,97 13.09 — 3.91 0.502 4.11 0.717 0.238
Lb — 33.95 66.46 13.58 — 3,76 0,536 4.11 0.745 0.231
Le - 33,52 67.76 12.89 — 3.96 0.649 4,18 0.767 0.234
— 34,71 65,95 14.41 — 4,00 0.809 4.23 0.823 0.237

Ld
£ 8 FOA B 2T4E 3 A5 AHET LA BMBRKOBED TH 5.
Table VI BRWEES 8 [HSHTIHHE 15th/march 1952 (510045 Hrgrih)

?ﬂF‘;k iax ‘ Nacl ' Ex43 ‘glucose IDextrin —\Z’E/'é;&lfTI s %

@ om|mxm | 2 x|

Sa 58,54 1257 25,95 f 575 0.594 1.69 0.066 . 1,83 | 0384 0:109
Sh 58.86 12,33 25,98 5.39 0,792 1.73 0.036 1,87 0.401 0.117
Se 59.18 12.12 25,53 ‘ 4.15 0,747 1.69 0.050 1.91 0.443 0.098
Sd | 60.91 12.10 23.62 2.66 0,228 | 1.48 0.054 186 0413 0.108
Li | 57.91 13,92 26.96 5.15 0.612 1.63 0.132 1,79 0.360 0.099
CLb | 58.39 13.83 27.19 5.47 0.650 1,50 0.054 1.73 0.360 0.034
Le 59,46 14.21 26,38 | 5.84 0.760 147 0.210 163 0.370 0.099
Ld 59,38 13.61 | 26,31 ; 5.17 0.870 1.51 0.162 1.69 0.400 0.108
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ML Fehn10055 Frgr S

Sa 30.29 62.54 13.86 1.43 4,07 0.159 4,41 0.93 0.263
Sh 26.06 63,13 12,88 1.92 4,20 0.090 453 | . 097 0,280
Se 29.68 62.55 10.17 1.83 4.14 0.147 4.67 1.03 0,240
Sd 30,97 60.47 6.90 0.77 3.87 0.138 4,75 1.05 0,276

Lb 33.19 65.26 13.13 1.52 3,60 0.129 4.12 0.86 0,202

Ia — 33,13 64.16 12,27 1.46 3.88 0.314 4,26 0.86 0.235
Le- —

35.01 65.16 14.40 1.89 3.63 0.518 4.02 0.91 0.245

Ld 33,51 ‘ 64.72 13,12 2.15 3,72 0,398 4,15 0.98 0.266
i 2 MO ki@ DTS AN 5/ R EsEL Table V[ Z&Niz%3 % AminoN
< %ﬁ'ﬁi%&ﬁﬁ r, %é%ﬁi@ L, Exﬁ\@i@ﬂﬂ, %Bﬁ’@i@ AminoN « 100
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B LRSSy, URERcRCREINTES & 18.7 21.0
HEE L LS B ' o Y o5
N 8d 20.5 22.1
RCENFOT 2 7ENO% T R ackEBEom i,a 17.4 28.5
b 18.1 20.8
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Summary

This is the 3rd report, referenced to the previous one in No. 1. Vol. 1. Yamagata Norin-
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gakkaiho Nov. 1951, in which [ report the analytical figures Tél)le 1, 2, 5, ‘6 of the Miso &

Shoyu in the successive course of fermentation, respectively for 12 & 16 months.

From these figures, I can conclude that ; the acceleration of decomposition, derived from

the reduced use of NaCl in the run for the winter, still has effects on the later course for

the summer & the next winter, after the NaCl shortage supplied to the normal, & activates

it as ever.

The amounts of aminoacid N liberation in each blocks are especially the formal exam.

ple of the fact,

That’s it, texpected beforehand by us in anticipation.

The 2nd question is that of their taste.

For the purpose we tested the products by means of practical cooking on 25th March

1952.

The products in the block, less NaCl used in the run, stood normal & higher in our esti-

mation without exeption.

Afterwards we will apply these results to the homelife practice of farmers in Yamaga-

ta Prefecture & examine their practical value.

X OBYE; LERIC &S IEORERER

Katsumi SUE ; Hydrometer Method in Soil Gra-
ting Test »

BRI B B R o By ST iy, Kithn 5
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2mm, D 7 A RiE Liiiw50g i1 0, iBE
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RTHRIENE O LB & JIERE DN L d o &
BPELROJUFRD L 527 5. Bl A b= 2 2D
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JKEE  1I2H 07 b O X U IF, 135 5 IS Ui
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DEFTNL TSRS 0N S b, B CHER
bIHESRS S LHLRE XS HAREIL 0L 0N
BEmRT W LR L TH, T To 0 b
TRIMMEWIR L TOAET, SIURERERL LTh
FHMAE Il B L2 b s, b o B
LT—s BRI S) &vwd o BEWTivwbith
L, Rl o B L.
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