ojATZE 1-6-19 T o A4
7&HotmE V3 Jle¢4¥==| HB | FEFEIE | FROLFRI2

HAFF 7|1 ¢ A A FAH

ATHA L HRTA F372t | FARYA L ARAYA

7hE A 8 JE AT “12~13 sAFATE 7]
1) AF AxE F& FF AW BT “12~13 FAEATL | olAY
2) FElF s Alx Ve A4 12~13 FAFATAE H
3) AAEAE TEA HAAN AWEF 12-13 | sAEATE | S
Ao |[2eAD, 9 A, SAE, A 54 3

ABSTRACT

To the present day, almost all Korean fermented foods are prepared by natural
fermentation. But in some cases, starter cultures have been introduced. To use starter of
fermented foods, we were isolated microorganisms and we supplied starter 6 regions.
And we were conducted to develop optimal method to make a Surichi(Synurus deltoides)
powder. So we supplied it 5 regions. Sugar is a important additive which increase
consumer acceptability and selectivity by giving sweetness to food. Presently important
industrial raw sugar materials are dependent on imports and negative opinions on sugar,

fructose syrup and sugar alcohol are widespread. So we developed sugar manufacturing

process.
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