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Improvement of the Quality of Amino Acid Liquid Seasoning
by the Immobilized Growing Microbial Cells

WANG Zhao ZHENG Yu-guo  WANG Chun-hua
Department of Food Engineering Zhejiang University of Technology Hangzhou 310014 China

Abstract The immobilzed growing yeast cells and Asperglius niger mycelin were used in the fermen-

tation of amino acid liquid seasoning. After the fermentation the flavour and taste of the amino acid

liquid seasoning were obviously improved.
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Tab.1 Effect of the immobilized cells and free cells on amino acid liquid seasoning
+ 4+ 4+t + 4+ o+ + + +
4+t 4+ o+ + 4+ + o+ +
1 2
Tab.2 Effect of the co-immobilized cells and single immobi-
lized cells on the fermentation of amino acid liquid
seasoning
2.2 / /

oAl /%

3.9x107 1.0 0.62

2.4x10% 0.7 1.07
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2
2:1
2.4
30 33 36 40 C
1.19 1.33
0.53 1.33 g/dL. 36 C
2.3 36 C
1.8 2.5
x 107 /mL 2 mL
2.2x10"  /mL
150 mL
3.
3
Tab.3 Effect of the ratio of yeast cells and Aspergllus niger
on amino acid liquid seasoning
4.
/  /mL /%
3:1 1.7x 108 0.76
2:1 1.3x 10 0.62
1:1 8.7x 107 0.31 10%
1:2 4.2% 10 0.18 2.6
1:3 1.8x 10’ 0.16
1L
pH 1.
5.
4
Tab.4 Effect of the ratio of raw material on the fermentation of amino acid liquid seasoning
/% / g/dL / g/dL / g/dL /%
1.26 0.64 .0 /
0
0.71 0.65 4 0.54
1.30 0.62 .5 /
10
0.79 0.60 .9 0.65
1.04 0.58 1 /
20
0.66 0.58 .8 0.71
1.20 0.50 .9 /
30
0.69 0.53 4 0.78
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Fig.1 Time courses of amino acid seasoning liquid fer- 1 A 2k Bans i
mentation
5 2
Tab.5 Amino acids in the liquid seasoning fermented with Fig.2 Time courses of the stability of immobilized cells
immobilized cells 5
30%
/%o /%
2.43 2.23
1.85 1.57
1.50 1.23 5
2.79 2.23
0.76 1.21
0.31 024 1.48 g/dL 1.07 g/dL
4.82 3.80 72.2% 90%
1.22 1.05

1.06 1.22
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