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Fig-3 The Typical pattern of Yeasts during
Brewing Process of Shoyu-—Mash
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Fig.5 The Typical Pattern of Yeasts during
Brewing Process of Shoyu—Mash
Smybol @ [ %7 Sacch. rouxii added .

brewing at 30C O N8 7
at 25C @ M9 7 at 20T
\[L.Bigining of Mucosity

&éotitu2stmfﬁﬁéﬂko30Ci
7212 2 5 CIRINA LT 4 5 i1 blank & Ak s Bk
TR eI, BHROY ALIEITTHERLAS
OEBRIELZ N - HAAGIHHO 208
BOBHBRATZTORHBE 2 B8 i-0A
Thb, ) I Pig 6 WRAND kHic, 73
- ARE I blank T HEL TH { . #HERK
BT ABEMLAAOHRO-EH I PBA S, B
B, TEREOHAAHERICENTE, BRL
ABTBL LRI~ TFATI—AERBIZS A
BREREHEL TS,
3.6 #HiX2%E (Fig.2 Mal5, 16)
BEOEEHEHEOEL ) 2—REE
FERIKCH Do UL, BEEZPLALTIERD
BRI HB L CHEEO R 2B 6RAT LIETE
Bhat, BEHOEF -2 $IFT LI -
nApElE, T & S blank & IFEEQIL T b,
BEOCHEEND TN LEFORENEEREE
TR H > 7o

T
~~
»
s
‘an 6
N 5
= e
¢ 5 B
[ =
€
Z g
[ [=}
at [
44 2
T3]
& =
>—|3 o
=2

Brewing Time (Days )

Fig.6 The Typical Pattern of Yeast during
Brewing Process of Shoyu-Mash
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