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Studies on the Content of Glutamic Acid in the
Brewed Soy and Acid-hydolysate of Soy-bean Protein
TORAHIKO AOYOMA and KENYA TAKAHASHI
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Summary

The author determined the content of glutamic acid in the brewed soy and acid-hydroly-
sate of soy-bean protein by Olcott’s method.

The result was as follows :

(1) The content of glutamic acid in the brewed soy is about one-half of that in acid

hydrolysate of soy-bean protein.

(2) The content of glutamic acid in “Mieki” is about the same content as that in

the brewed soy.



