80 B PEER RS

ey —

WFoERA 2014

BEZRMLEEEYLLSRELHDEFY O

RN

NEF IR P HAE T2 SRS D D T2 ARG T2

Evaluation of the Aroma of Tamari Soy Sauce Moromi Inoculated with Yeasts
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A Zygosaccharomyces rouxii
B Zygosaccharomyces rouxii
C Candida etchellsii
D Candida versatilis
E Candida versatilis
F
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