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Screening and utilization of mushrooms' amylase having salt and alcohol
tolerance

OBun Yasui, Hiroto Homma, Hiroharu Tokuda, Atsumi Nakazato,

Kotoyoshi Nakanishi

(Dept. Ferment. Sci., Fac. Appl. Biosci., Tokyo Univ. Agric.)
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Microbial behavior during traditional sourdough formation.
OAKihito Fujimoto?, Madoka Itou?, Yosiki Fujital, Takayuki Itou?, Ryuji Nakajima?,
Avrisa Hirano?, Satoru Hirayama?, Soichi Furukawa?, Yasushi Morinaga?
(*Food R& D lab., KIRIN Kyowa Foods Co., Ltd., 2Coll. Bioresour. Sci., Nihon Univ.)
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Antimicrobial effect of salt, during storage and production of salted rice
malt
OFuminori Miyanishi?, Masaya Nishino!, Tomoteru Hoshino?, Hiromu Hamanaka?,
Kenji Ozekit, Yoko Nitta?, Kasumi Takahashi®, Yoji Kato®, Noritoshi Kitamoto®
(*KIT, 2Okayama Pref. Univ., *Hyogo Pref. Univ.)
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Effect of traditional aging method "Shitsugi" on Awamori flavor
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(*BioJet Co Ltd., 2Dept. Biosci. Biotechnol., Fac. Agric., Univ. Ryukyus)
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