.E_STAG‘)E My .@:EE

Slgn in

Food Science and Technology Research iy e

for Food
science and lechnology

Available Issues | Japanese Publisher Site

Author: | ADVANCED | Volume Page

Keyword: | Search | | | il

é @ ##u'r:iuta / Citation é E Eﬁ?ﬁ‘mﬁl ons Eg ! EIM"LWI‘ ?wu ELP

Articles Alerts

TOP > Available I ssues > Table of Contents > Abstract

ONLINE ISSN : 1881-3984
PRINT ISSN : 1344-6606
Food Science and Technology Research

Vol. 8 (2002) , No. 1 pp.70-74
[PDF (148K)] [References]
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The force-deformation curve of bulk soybean fermented with Rhizopus could be described

by the equation, F=C(Ae)". The degree of maceration of fermented soybean (a measure of
softness) was estimated by the n-value of the power of the equation and depended on the
Rhizopus strain used. Of the Rhizopus strains tested, R. oligosporus TISTR3001 (well
known as a dominant tempeh processing species) and Rhizopus sp. LKN (isolated from a
tempeh starter) gave high degrees of maceration corresponding to n=1.3 (initial value of
1.8) and 1.6 (initia value of 1.8) respectively, for 60 h of fermentation of raw soybeans at
30°C. On the other hand, the R. oligosporus TISTR3001 and Rhizopus sp. LKN for
sterilized soybeans decreased to n-values of 1.5 from initial value of 1.7 and to 1.3 from
initial value of 1.7, respectively, for 60 h of fermentation at 30°C. n-Values less than 1.5
were considered to indicate a considerably high degrees of maceration.
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