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PORYL 37.2% 44.4% R e
EY 7.4% 45.0% _—
I <% 0.4% Fat
ZL¥E 52.6% 0.02%
<HHL:BE—BhMh, SIHILIVO=FY, 45,854 (2000).> 7 J.P. Tissier et al. (1984). in "Engineering and Food," Vol.1,

B.M. McKenna (Ed.), pp.49-58, Elsevier, London.
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— & (o)

T. Takahashi et al., Food Sci. Technol.,
Int., 2, 116 (1996).

J.P. Tissier et al. (1984). in "Engineering and Food,” Vol.1, 9 o
B.M. McKenna (Ed.), pp.49-58, Elsevier, London. Q ji”
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RRIIFRDMAENEEDD

1.5
O dry
T 10t
B
fud
MR
® 05
R
0.0 -
ss PP

B RTULRHAR(SS) BLUR)TOEL R (PP)
4B & 1=5 K8 (Bacillus subtilis) DK 3 (25°C,
2000rpm E#10%") R DEFERD LLEK.

Y. Nanasaki et al., Food Control, 21, 1472 (2010). 29
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FIBIIHBELEFROTILAUmMMELEHS

F RATULABRELURYTOELURICEIR MBS E -3/
(Bacillus subtilis) DT JLH) % (2000 rpm 81 10 ) RO EE

QLB
135 2FHa
DEFE
NaOH(%) | Temp.(°C)
0.2 25 0.79+0.07 0.98+0.03 0.45+0.12
0.2 75 0.63+0.02 0.87+0.23 0.17+0.05
1.0 25 0.01%0.01 0.72+0.07 0.01+0.01
1.0 75 ND 0.34%0.01 ND

Y. Nanasaki et al., Food Control, 21, 1472 (2010).
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5, BARSIPRE, 12,91 (2011).
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