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Utilization of Food Processing Waste

— Utilization of Strained Lees of Soy-Bean Processed Products
Using Effective Microorganisms —

=
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#

N T d Al e I e MBI, TALBEIIMB LU A T oRBRM O, FReDI YRR

FAblz-on TRt 2 - 7o,

BHOERSNFE L, fiOMAESER G0 TFORHMNE T 2
MkABIHRel, WHELRNLA I FBA MREYR S HNASOLEFTRRBITT,

T OdEd, Wil
IS VS HDWR O FED

HAL, MU fEAOTMIZ AR TH S L Wb, F70, BTN kiIc 20 TH R L.

Summary

There is imporiance for utilization of soy-preessed waste, 'syoyu-kasu' ;

less of "Tofu'.

and investigation of growth of microorganisms and of changes of chemical composition of

To clearify possibility of utilization of these less, composting of these less using effective

strained less of say-sauce and 'okara' : strained
microorganisms

compost samples werc

performed in some experimental conditions, As a results, it was suggested that ‘syoyu-kasu' , 'okara’ have possibility to

utilize for compost.
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Table |  Media composition
glucose 1.0 % (whv)
Bactopeptone 0.3 % (whv)
yeast extract 0.3 % (whv)
malt extract 1.0 % (whv)
ethanol 1.0 % (VN)
acetic acid 1.0% (V\V)

This media was adjusted at pH5.8.
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Table 2 Experimental conditions on composting

'Syoyu-kasu' &) 'Okara' ) ‘Tou-mitu' ©) EM d) H20
A 5 kg 500mi
B8 5 kg
c 5 kg 11 500ml *
D 3.5kg 1.5kg 500ml
E 5 kg 500ml
F 5 kg 500ml *
G 3.5kg 1.5kg 11 500ml
H 5 kg 11 500ml
I 3.5kg 1.5kg 11 500ml 51
J 5 kg
K 5 kg 1000ml
L 5 kg 1000ml
M 3.5kg 1.5kg 11 1000mi
N 3.5kg 1.5kg 11 1000ml 51

a) Syoyu-kasu ; strained less of soy-sauce,

b) Okara ; strained less of 'Tofu’,

¢) Tou-mitsu ; 1/2 dilluted strained less of sugar;
d) EM ; culture of effective microorganisms.

* . containing only lactic acid bacteria.
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Fig. 1 Photograph of BAC—20
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Fig.2 Photographs of ‘Syoyu-kasu’

sauce

a (upper) | Campany A, b {lower) | Campany B.
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Table 3 Chemical composition of ‘Syoyu-kasu’ and ‘Okara’

I 'Syoyu-kasu' &) Okara' b)
constlituents - 5 =
energy {(Kcal100Og) 160.0 189.0 24.0
moisture (g/100g) 45.0 316 791
protein {g/100g} 15.3 18.¢ 4.4
tat {g/100g) 8.7 9.7 28
suger {g/100g) 51 11.8 13.0

dietary fiber (g/100g) 14.3 24.0
ash {g/100g) 11.8 8.9 0.7
NaCl {g/100g) 10.4 5.6 0.3
Fe (mg/100g) 11.0 8.0 17.0
Na (mg/100g) 4,185.0 2,163.0  120.0
K (mg/100g) 473.0 2470 146.0
Mg (mg/100g) 57.0 3.0 31.0
Cu (mg/100g) 2.0 3.0 1.0
Zn (mg#100g) 4.0 4.0 5.0
Mn (mg/100g) 1,0 1.0 3.0
Ca (mg/100g) 149.0 149.0 150.0
P (mg/100g)  134.0 87.0 65.0

a) Syoyu-kasu ; stralned less of soy-sauce,
b) Okara ; strained less of 'tofu'.
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Fig. 3 Changes of numbers of microorganism and pH in
composting on experimental condition M.
Symbols ; @ ; bacteria, () ; lactic acid bacteria,

A ; yeasts, [ actinomycetes.
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