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Abstracts

Hydrolyzed soysauce is a food condiment which consist of
various amino acids at different concentration. In hydralized soysauce
jndustries , it 1is necessary to keep the finished product for
approximately 1 month in order to improve aroma and f{lavor before
bottling. During this step , it appear to have sediment being deposited
at the boﬁtom of storage container. This project of study aims to

characterize the sediment and search for its ubilizétion. It is showed
that the sediment consist of amino acid and calcium which can be used

as a nitrogenous source for cultivation of Endomycopsis fibuligera

supplemented in Waste extracted-1 (WE-1) medium.
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