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Abstract: The total bacterial count ,neutral protease activity, acid protease activity, total acid and the quality of fermented liquid in
separated koji-making by Aspergillus oryzae (KP) and mixed koji-making by Aspergillus oryzae and Lactic acid bacteria (KR) were measured
in this paper. The feasibility of multi-strains for koji-making was discussed to provide theoretical guidance for high quality of wheat tasty
substance. The results showed that lactic acid bacteria and fungi grew well in KR system, and the count of lactic acid bacteria was reached
4.15x10® cfu/g after 12 h, while the growth of lactic acid bacteria had-inhibitory action on fungi growth; the effect of mixed koji-making was
better than separated koji-making in all respects. The neutral protease activity and acid protease activity of KR after 48 h fermentation were
increased by 22.79% and 22.26% compared to KP, respectively. The total nitrogen content and amino acid nitrogen content in KR fermentation
liquor were more than those in KP. However, the free amino acid content in KR system was more than that in KP after 60 days fermentation.
Especially, glutamic acid was improved by 24.21%, making the fermentation liquid more obvious umami taste.
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Fig.2 Changes of neutral protease activity content during

koji-making process
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Fig.3 Changes of acid protease activity content during
koji-making process

213 4%lwhPIRAILER B AT AW BB AR

1.4~

1.2+

1.0

0.8+
0.6

04L —&— KR
—a— KP

S/ (10°g/mL)

0.2+
0 L 1 1 L L
12 24 36 44 48
il e il /
E 4 #lghidizh R
Fig.4 Changes of total acid during koji-marking process

i T A P R N 8] ) AR Ak n B 4 BT
M HAT DU H T KR FOKP R & e,
X B D ) it ) 30 LR TR O VA R R T . i i
12~48h, KR MEEEERE ST KP ) (P<0.05),
il R, KR Kl AR & 8 1.02x107 g/mL,
EEXTHRZH KP 751 14.38%. BONFLIR T KRS %5H, 0
ARSI, JF Qs AEAR, ARER
MFLIR T KR SR & Em T KP L2,

22 ABREMANXEHEOABIRTHY

[=]

o]
22.1 e PR ILER ) &t e H1K BT AR P 4



MK EmBHL

Modern Food Science and Technology

2014, Vol.30, No.5

e RAEEBRA RN
22— TN.KR  —a-TN-KP
20F -o- AN-KR - AN-KP
1.8}
1.6}
14
1.2
1LOF
0.8}
0.6

0.4 1 1 1 1 1 ]
10 15 20 25 30 60

] / d
&5 %EdiEheR (IN) MEEBRSE (AN) KL
Fig.5 Changes of total nitrogen and amino nitrogen content
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