24 B R#%  Food Science 1996 Vol. 17 No. 5 (& 197)

YL ANEMERRST 2, HERFE, HREH
b, R REFHEFE, THESEFRZ YA
R G, EFRIE JF B F AR AR E
REBEFRRANTEERNEFRLA AT RE
EARHRE . FHEARAL 2 EHFERT A
%K.

5 IpESItE

AETZHUTILTEAH A

5.1 “HUMAM”, FTRABLIX AR A —FhE A
MR BREH, A EHERNFRER.CERT
{58 T8 By T ot A O R — MR A Ay 23K RO
FCRE B ORLR” FOR AR KL o o 2 B IBE & B
EY R EBESHRR LI MIBIENRE T EXY
O OHRERY ORI T AN EH R R T
HRENERFEASTHEREZ.

5.2 EAEWMBUNIEME, ERAAGHEL, AL
ERATHEY KBS, EKERT T R

&, =E T ST IHAEH N FiokKtbeaw R E
BEMEER, NMEE ST A AE TR BOEL T
HEEFRBSENFL, CRER, LHETE
NILEERH.

5.3 EXFEEREAL, RERE E A& H
HERMESHRE, FHEARE, AR
BMBEEEREN TR AFERELA BEH
IR E .

5.4 AITZRFRALBBIN TE, 7 iR
kRERE, AKEF R TEREETRHY
ERTERS.

2E 3K

EREE REEFS AMEEE,1990.
Rl 1987,7. 12

o B BB T BT PB4 3R 1989,
RINE%E. B 50T A%,1986.

W DN e

GEEA-1 B

BZF BRTFM Hox¥anftfbrizz
] TEsLBREET

330047

B OE LUFSNTEENEERY RHPE. SEAN M. KERBERBESHER, ot bl R Fet
fERESE BEFEE AR A BEELAR,
XAl FE e ZEMAHM KERERE
Abstract’ Canned young soybean jam was prepared with fresh young soybean by means of color
protection, multi-strain koji-making, fast fermentation with low salt content etc. The prepared product is

bright in color,delicious in taste,abundant in nutrition and unique in flavour,It is a good canned food for

dinner.
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