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Study on Production Technology of New Type Femented Four Paste

ZHONG Shitrong
(Sdhool of B btechnology Engneering S ichuan University of Scence& Engmneering Zgong 643000 China)

Abstract The paper sud ed fem ented flour paste and soybean paste theird ifferent production process analyzed of the ir
respective sensory physical and dhen ical health indicators V arious data to dentify the best production technijues and pa-
ran eters are Integrated and data to research and develop new m ethods of production process of soybean fem ented flour paste
are canb ned w ith The results showed that soy flour pastemateril rato of 100 1, soaking tine 60 m nutes under nom al
pressure cooking tine 4 hours or Q 2V pa30 m nutes koji tamperaire 37C, salt as used in 9%, concentration is about
1%, tem perature 45°C, the fomer fem entation ten perature 42C and fementatbn tme is about 40 days early the afier
fem entat bn ten perature 38C and the fementation tme is about 30 days At he sane tme with the song and san i-ratp
test the results show that the use of sem rsweet bean paste soy ratp is better than the ratb of koji

Key words soybeas femented flour paste koji fem entatin



