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N

duration |medium after cultivationf ratio of sugar dry weight of yeast
. - | reducing sugar | 0r ]dry weight of yrast

.(hrs) pH 1 ~ (g/100 cc) ¢ consumed (%) |g/100 cc sugar consum-d * 100

24 } l 0.226 ‘ 77.4 0.182 1 23.6
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20 1.07 | 16.42
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' 3 | 1.65 16.18
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Summary

Tt was found that barley embryos could be used as suitable materials for yeast cultiva-
tion, when they were saccharified by Haiga Koji, culture of aspergillus oryzae on barley
embryos, for 4 hours at 50°C.

The two strains of aspergillus oryzae var, “ Miso '’ and var. * Hishiroku’’ were most

favourable for the manufacture of Haiga Koji.



