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Rapid Fermentation for Soy Sauce Production
by Immobilized Cells

Liu Jianpingx Zhong Yingcheung

Abstract One strain of bacterium and three strains of yeasts identified as Pediococcus
halophilus, Zygosaccharomyces rouxii, Torulopsis versatilis and Torulopsis etchellsii were
isolated from Moromi. They wereimmobilized seperately in the PV A— H BOs3 gel beads.
After proliferation of cells in the beads, they were used for the fermentation of hydrolyzed
soy bean broth. The results showed that within ten days the product was similar to the
conventional soy sauce.
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