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Fig.5 Typical Pattern of Browning of
Shoyu —Mash
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Fig.6 Typical Pattern of Saccharomyeas
rouxii Sp during Brewing
Process of Shoyu—Mash Apr 79
Symbol © OB rouxii Sp 82 added
@ N6 added

5. remii Sp.

-+ glcohol

100 200 300
Brewing Time (TIhys)

Fig.8 TFypical Pattern of Saccharomyces
rouxi i Sp during Brewing
Process of Shoyu—ash Oct’79
Symbel * O Saech. youxii Sp82 added
@M added - aleohol

—3S. rouxii Sp.

—101-—



7 Added of S.rouxii

%

30 §
N z
= pd
— %3
S 20 &
i 2
> =
‘,j &
w4 10 =
ki 9

Brewing Time (Days )

Fig.7 Typical Pattern of Saccharomyces
during
Process of Shoyu-Mash Jul '79
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Fig.9 Typical Pattem of Saecharomyces
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