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Study on Preparing of Labadou Fermented by Aspergi llus oryzae

ZHOU Chuan-yun, TAN Zhou-jin, JIANG Li-wen
(College of Food Science and Technology, Hunan Agricultural University, Changsha 410128, China)

Abstract: ThestudyonthebreedingofAspergil lusoryzaeandthepossibi lityof industrial processing for Labadoupreparation
was conducted. The results showed that: The bred Aspergillus oryzae Mgl could be used for the preparation of Labadou. The
high-qual ity-fermented soybean could be obtained when the prepared soybean was inoculated with 0.5% Aspergi llus oryzae
Mgl preparation(about 10 spores per gram) and cul tured 48hrs at 32—357C . I f the prefermented soybeanwas added with salt,
liquor and other flavors, delicious qual ity Labadouwould be prepared after 10-~15d post-fermentation. Comparedwithmucor-
fermented Labadou and traditional Labadou, the Labadou fermented byAspergillus oryzae Mgl was more delicious and
nutritional, and the processing cyle was shortened by one month or so.
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Table 2  Growth situation of different strains on bean

1 M2 K1
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Table 3  The effect of Asp.oryzae on quality of Labadou
Mgl M2 K1
@
3,\_\-\-’5 E E E E
7~10 ; ; ; ; ;
15M20 E E E 9 E E
20~30 ; ; ;
4
Table 4 The amino acid content of Labadou fermented by Asp.oryzae
Mgl CK1 M2
(ng/100g) (ng/100g) (ng/100g) (ng/100g)
(Asp) 18.04 17.34 16.82 12.03
* (Thr) 4.25 3.81 3.29 3.9
(Ser) 8.65 8.13 7.65 4.07
(Glu) 35.21 34.17 33.26 24.94
(Gly) 7.63 7.21 6.70 5.4
(Ala) 7.91 7.43 6.47 5.07
* (val) 7.36 7.15 6.95 5.60
* (Met) 1.85 1.47 1.35 1.00
* (lle) 8.61 8.10 7.50 5.75
(Tyr) 5.07 4.95 4.58 2.39
* (Phe) 8.92 8.87 8.35 6.44
* (His) 3.87 3.72 3.27 3.03
* (Lys) 5.02 4.69 4.25 2.33
(Arg) 10.04 9.92 9.85 4.49
* (Leu) 11.15 10.87 10.42 8.92
(Pro) 2.95 2.46 1.9%5 1.23
146.53 140.29 132.64 96.59
) 51.70 45.24 37.32 0
8 53.03 48.68 45.38 37.06
8 (%) 37.70 31.35 22.45 0
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