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Abstract
Background and Purpose:

Recently, increasing interest has been focused on food loss, such as non-standard products in food manufacturing plants, and
their reuse in Japan. Food loss that occurs during the egg-roasting process can be possibly used as a material and to convert it to
fermented seasonings. This study aimed to investigate the quality of various types of fermented seasonings prepared from the
food loss using soy sauce brewing technology.

Materials and Methods:

The food loss produced during the egg-roasting process was chopped with a kitchen knife. The chopped food loss was mixed
with three types of koji moulds: rice koji, soy sauce koji and soybean koji, salt-tolerant lactic acid bacterium (7etragenococcus
halophilus), salt, tap water and commercial enzyme in a two-liter crow bottle. Three types of moromis with and without minced
chicken meat were fermented at approximately 30°C for 24 weeks. Soy sauce yeast (Zygosaccharomyces rouxii) was added
to each moromi after 2 weeks. Various moromis were heated up to 90°C at the end of fermentation. The sample obtained after
centrifugation and filtration with the heat-treated moromi was tentatively called as final product. Physicochemical properties and
extractive components of the final products were investigated. In addition, taste sensor (TS) analyses of the final products were
performed.

Results and Discussion:

The pH levels of all products were in the range of 4.6 to 4.7. The total nitrogen and soluble solids excluding salt levels, were
higher in the products with chicken meat than those without chicken meat. The histamine levels of all products were below 20
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ppm. Lactic acid, glutamic acid, lysine, leucine and arginine levels were richer in the products with chicken meat than in those
without chicken meat, whereas citric and succinic acids and glycine levels exhibited the opposite trend. According to TS analysis,
saltiness and sourness were stronger in the product with soybean kgji than those with the rice bran and soy sauce koji, and the
strength of umami (first taste) was remarkable in the products with chicken meat. Moreover, the product with soybean koji and
the chicken meat achieved most well-balanced umami (first taste and aftertaste) in all the products.

Conclusion:
Food loss, such as non-standard products, produced at egg-roasting process can be effectively reused by converting it to a
variety of fermented seasonings using soy sauce brewing technology.
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