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ABSTRACT

In the fermentation study of soybeans mixed with sugar
of difference forms, i.e., bleached sugar, brown sugar, rock sugar,
sugar cane juice, molass, palm sugar in cakes and palm juice using th

e single culture of Aspergillus oryzae ,Zygosaccharomyces spp. and a ne

w discovered strain which designated as MP002; and mixed cultures betw
een A. oryzae and Zygosaccharomyces spp. as well as A.oryzae and MPo
02, results showed the clear liquid products after filtration. When these fe
rmented products were analyzed for their protein contents by Kjeldahl me
thod , it was found that the protein yields from raw materials which cont
ained bleached sugar, sugar cane juice and palm sugar in cakes were mor
e than 10%. The products from mixed cultures were demonstrated to hav
e higher protein contents than those from single culture. pH of fermente
d soybean products was ranged between 5-7 . When the sensory test wa
s performed, the appearance of the products was accepted, but the flavor

and taste was unacceptable by most of the volunteers.





