A H1 BP fiz2 2% DAL i ] A maE

LN L
(L VTR R DA B BOR aB G S8 90 % V095 Jof) 214122;2. W E A LR A=W DA B, V000 £
221008)

BE. FhA - PEERAHARS, Fibe A T 2 240 0K ER =& a8y R
HEQRARAR , B EHABIA , Z20hib X HARRMEHLT RKREEZRaBE
RERE pH, 25 &4 F a4 5 B4 8 BP A4V 2 M % 31 & & B R AE4E A £ 4347 T 1L,
LREAY REERN LM A 42 C,pH 7.0, 5% 0 °Bé, AL R A A #AAMBNLER £
REW  FR XL LM EHRE 42 C, 2B EE 18 °Be, mERILA 12, ik REKHA 3
K,

KR, KW E, ZaMZE ;A2 M3, B Ak

FESHES.TQ 920.1 XEIREMB.A XE4HS:1673—1689(2016)05—0471—06

Study on the Optimization of Solid State Fermentation Conditions of
Soy Sauce by Using BP Neural Network

LENG Yunwei'? XU Yan"
(1. Key Laboratory of Industrial Biotechnology , Ministry of Education, Jiangnan University , Wuxi 214122, China;
2. Department of Biological Engineering, China University of Mining and Technology , Xuzhou 221008, China )

Abstract: Soy sauce is a kind of Chinese traditional fermented condiment. The main mechanism of
soy sauce production is the decomposition of raw protein into amino acids using protease formed by
Aspergillus oryzae ,and the late fermentation flavor,shower oil, sterilization and blending into. This
paper studies the characteristics of the protease formed by Aspergillus oryzae in different
temperature ,pH and salinity conditions analysis,and by using BP neural network to optimize the
protease hydrolyse conditions. The results show : the best effect condition of 42 ‘C ,pH 7.0, salinity is
0 °Bé. With the above research results as the foundation,carries on the scale of the experiment, the
results showed that : the shop tests the optimal fermentation conditions for a temperature of 42 ‘C , the
whole salinity 18 °Bé, and salt water ratio is 1:2, pouring 3 times/day.
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Fig. 1 Trained BP neural network structure diagram
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Fig. 3 Effects of salinity on enzyme activity of protease
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Table 1 Protease activity network simulation value and test value
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Table 2 Optimal conditions of the trained neural network
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