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Abstract 
In order to utilize residue from processing of Egoma plant 

(Perilla frutescens var. frutescens) as foods, we investigated 
about preparation of Egoma koji using the residue. 

As the result, the activity of each of the -amylase, neutral 
protease and acid carboxypeptidase of Egoma koji was the 
highest at 45% moisture of the residue. Next, preparation of 
Egoma koji using six kinds of seed koji mold were attempted. 
On the basis of the enzyme activities, it was considered that 
the koji mold for barley was the most appropriate for the koji 
production. 

Although functional contents such as rosmarinic acid in the 
residue were decreased by making koji, amino acids such as 
glutaminic acid and aspartic acid were formed. 
 


