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Effect of Roasted Starch on Soy Sauce Koji-making
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Abstract: In this study, wheat and flour were chosen as raw starch materials to investigate the effect of roasting on soy sauce koji-making
Indexes including activities of protease, aminopeptidase, amylaseand cellulose enzy me, NSl.and other physiochemical indexes were compared
between kojis of the roasted wheat and original wheat, as well as between that of the roasted flour and original flour. All the compassions were
conducted under the optimum roasting time, which was determined by conversion rate of total sugars andprotein recovery of kojis hy drolyzates.
The optimum roasting time for both wheat and flour was 20 min, under which the enzyme systems and physiochemical indexes of kojis were
well influenced. The activities of protease, aminop eptidase and cellulose enzy me, spore and NSI of koji gained from roasted wheat increased by
13.06%, 12.58%, 9.92%, 37.04% and10.46%, respedtively when compared with tha from original wheat. The adivities of protease,
aminopeptidase, cellulose enzy me, spore and NSI of koji gained from roasted flour were increased by 32.88%, 28.17%, 18.07%, 13.04% and
10.79%, respectively. The amylase activities of kojis cultivated with roasted wheat and flour both decreased a little. In conclusion, the use of
both the roasted wheat and flour can improve the quality of kojis, thus starch material roasting can be an altemative way to improve the enzyme
systemsand p hysiochemical indexes of kojis.
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Fig.1 Effect of roasted starch on the protease activity of kojis
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Fig.2 Effect of roasted starchon the aminopeptidase activityof
kojis
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Fig.3 Effect of roasted starch on the amylase activity of kojis
TR B i B T EE R R —, BRI
R AR, HRE A AT 4 A IR B
TR, FURR PSS A A KR Ak, T Had e
MEHORA B E R 22— K& e B o-TE
Knllg, B-UkiBE. WEICEEA AU BE, 7R TR R
BRd R, IXCEEGRLR e, X EfE R, R
RO TUERK AR 2220 IR 55/ 4y
THES, ARSLIrINE B SRS TERm BRG /), AR
Kl 3 Frae /Nag s TR IS IS, b e Mg 0 F B
53N 47.48 Ulg. 47.68 Ulg, BORBERE %I ot 73

1913



M EmBHL

Modern Food Science and Technology

2013, Vol.29, No.8

WAL T 6.13%F1 9.15%, HIeHlF L5 S, 7
5 i ek RS DA DS, AN TR IS, TE
Wy 28 B IR, K B B s SR 710 es, [

H, HATEA oK 3.042 B HIEY) I 2408 205 )
AR, RS T, AN 4R R M5Ok
$i ve 2 M R nd SRR

SER MRS ST W, et 51 T OB 3K T asn
25 NE. EREYAERAGFEEREY op T
s
?3]1[{3 f 150 F
O KIS K R A Z A T, e 5
B, R e BRI RS e LR sof
R KT IR BRAE . /N6 MR R4

BE, R R AR Tk S0 HAUKE. B
TH R T AR R A, W 4 B, AR
K i 474 KBS /7o 180.56 Ulg, A= THiA i 1)
LT Y KBS G, N 144.04 Ulg, /NE. TR
Jei s K EF4E 1B 13540 B, 0 Sl i 1 9.92%
F118.07%, (HFZm G 0K M 4F 4k =8 J1057E 200
Ulg BAR, 55K I50 FiH AT 43 Bt B AR ZE 3R
K, x5 MhEs Edh LA 4R T AR HikiEE

g e
(&l 4 KEkbxEE i AR Hh £ 45 REEIE RS20
Fig.4 Effect of roasted starch on the activity of cellulose enzyme
in soy sauce kojis
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Table 2 Effect of roasted starch on thephysiochemical indexes of kojis
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