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Methylthiopropyl - + 0 0
Sulfides :
Hydrogen ES 0 0
Carbonyl + 0 +
Dimethyl + + "
Diethyl + 0 0
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L —N—D—FRAHC T £9, THE® alcohol dehydrogenase (E:R:) Tlifh
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&5 NFF 7L N—FECKT BRI ERINOZR

. , | EER %= R (%) . B (%)
BERBEYE | )

| o 7 Fv | BRLEY IR
eV L3 94.0 6.0 72.8 21.2
Yy J 45 | 91.2 8.8 69.0 22.2
AvA VB 36 97.2 2.8 77.8 19.4
PESS | |23 91.4 8.6 39.1 52.3
@i TR — % 30 83.3 16.7 40.0 43.3
e — & 38 68.5 31.5 31.5 37.0
)LV ! 94.2 5.8 41.2 53.0
TI=v 40 80.0 20.0 45.0 35.0
TAF=Y ! 64.8 35.2 29.4 32.4
ERFUY L0 90.0 10.0 30.0 60.0
yyy ! 83.3 16.7 29.2 54.1
oAy 36 86.1 13.9 47.3 - 38.8
4vadyy 8 81.4 18.6 46.5 34.9
T RN VoY S 81.5 18.5 | 29.6 51.9

Lirl, MBS o~ Vv—A2mMATI, e bOME LT Vv~ "—BZD
AERAEULRTRE, FREANFFOEDRBETERD 5,
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5,6)
a) NE—TU—sN—

ECOAMRED T L~ —2EE LTI ORI & o THER L fcHiR i
WEICHERT 5 EBELDNG, COXIUT LD, AMRBADT L—/¥—
BILORIIT vy ) N~ ORBHE o RS DNTOBY, FREES
BEE DBEND D, B, BERKOBED S EORE, £E, RE
BEDAHICE T, ERENZBERBROBEMBELIIOT, BL—EOTV
— N ERE LD B EBTTH L. T I v/ hici@PiE Eb 4R
DY —EnH BN, zoBLIME, K, ZFE, BB, TERZO
T, CORMORAREBIOETHI LIS o FHBRHBED ) S—2TF
AR B H ST NI b, BRI ) S —Z AT T § 5 — ¥ TR
FT—EWKME LTI, T3/ T A FOERBED, KO



RVB NI 572,

104 ZERIC, I — MIBFERMKED ORTE NI TN, vy
7 ) — L FEOBEBPLEONI) —KEEAR LD EDOTH S LD
i, NE—=T V==L LUTELEDNT D, :

FH, F¥E, FeUIoRERI O/ NI Y - EIIEEICER S
BE, ENFNRBREWETV-N=BEL, 2OBICHDE—EOHETIEHR
BEEIND, TOHNRREE, ok, SRS cEBRRTH 5,

V- DIERTRELI 7 V- —ZEH#T X Mk - THET 25—,
FEEE IR O HBIEE 2T, FED®RVOEE LT butyric acid, caproic
acid, caprilic acid, capric acid D4 BBLIT LD ESDIEIERIC L
feo (£ 6)

£6 AEOD Y —PUFIC XD IR Ol S N EITRO & It

' Butyric | Caproic | Caprilic | Capric ‘L Laux;;c

Y st — . . , .| bigher
acid acid acid acid acid

Calf oral lipase 40.8 11.0 8.6 8.7 31.0
Kid oral lipase 50.0 18.6 8.4 7.8 15.3
Lamb oral lipase 44.8 17.6 8.3 7.1 21.8
Fungal lipase 10.0 5.3 4.1 3.6 77.0
Milk lipase 135 8.2 10.2 8.7 60.0
Pancreatic lipase 8.4 1 2.1 trace trace 89.1

T, TOBROIEHAMIBIOELE /e b TRTEMSDLS LK
5o .

CNBOBRD DY SHIEES I, BILBO AEHAUE b 55 ) /o
Y13, SR SEE LCERED RIIRE BT 2 SR ET 50, DM
CRIBRO T V- — RO BNICTFRATE D EEL 5N %, Farnham 5
I, ERIERIEROAE LT L — — 3R & ORI AE B &
Vb,
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a2r
” C'm 58 Cs
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3 w00 M0 20 w0
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P _mm
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: 9 S;: Gl c‘| T G 1

3 S0 00 Je0 200 25 900
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0 30 0 I 200 B0 300
mi.  Efflvent

8 il s a5 A
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INHOEBRHEEICS EFTVT, LBADEENHRERE L b0
MES S e ds, FFEBD O, BRUBICE SN ORI 7 L —v
—ICRI TV, COERD D, BRRSICIIREEIC side reaction 374>
NTOT, ZORRLEDEFEZLEDTVEEOEEZL OGN,

PO &S BEBFEIS, 2UECOBY N — ¥ TUHMTECEITL S
T, AERE 7 Vv—N—DORREEBTEMCEESN, $TICINVI Fsab
—t, FoR, FoXr—F, Y —bw Vo, FILFL Y Y IRED
TU—N=ELTHRRAINT S,

LLTo ) —2 3B »sd o, ﬁmbﬁm60<®f,ﬁﬁ&;
EHERD )/ LEBOT, 75— T - QSRS D NHREID-
Tmé ZD—FlERTERTBLUVESDBEDTH S,



BT V=R LBNE—T V=N —DEK

WRY - | Voe—wiE | 22277 [ s-mmEs | BOR
Rhizopus (HHES) 600u/ml 130u/ml + +
” ” 0 H# -
Rhizopus (F58L) ” 4000 + +
+ruFr—+
RYIJVTFV ” 1970 - H#
Asp. niger ¥5Hi ” 0 + +
Geotrichum ¥58&1 ” 0 + +
Penicillium &8 ” 0 + +H
#8 Y — ¥ ELEERODORLE
i g *%50 4 éSOO 4 1%0000
INE—H INR—1E ISR —
ﬂ;):ﬁﬁ%ﬁaﬁ\ EBE ‘ R BE EE RE BRE e HE W
1 - - 3 + - 15 Ht - 28
2 - - 6 +H - 21 H - 30
3 + - 10 H - 27 H + 31
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Negoro, Hideo

Improvement of the Flavor of Processed
Foods by Enzyme Preparations

Résumé

This review presents the role of enzymes as agents for the
restoration of fresh food flavor in processed foods and also
practical application of the enzymes in upgrading the flavor and
acceptability of the foods. k —

The qualitative and quantitative aspects of the flavor change,
the method and source of enzyme preparation and the conditions

for alteration in flavor are discussed.



