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Fig. 1.
adopted as the authority on “So” and “Daigo” processing.
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Fig. 2. The primary stage of “So” and
“Daigo” processing. Raw material milk was
heated at 83-85°C for 120 min. with gentle stir-
ring.
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Fig. 3. The secondary stage of “So” and
“Daigo” processing. After the primary heat-
ing had finished, heat concentrated milk was
allowed to stand over-night at room tempera-
ture, subsequently collected the upper coagu-
lum that so-called "Sei-so”

Fig. 4.

The third stage of “So” and “Daigo”
procesging. - “Sei-so” was boiled down in a
hoiling water bath to a semi-selid with gentle
stirring. After the third stage of processing
the semi-solid “Jukuso” let stand overnight at
room temperature to make firm solid.
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Fig. 4. “Juku-so” and isolajed oily matter
“Daigo”. The firm “Juku-so” were made
holes through the curd, thereafter, oily matter
“Daigo” were isolated around holes.

. “Daigo”

The final product “Daigo”
were collected from “Juku-so” with holes at
28-30°C.

Fig. 6.
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Table 1.
among each products

Macroscopic views of surface structure of “Sei-so” and “Juku-so”.
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Variations of coleur characteristics during “Daigo” processing and colour differences

L a b / a2+t b/a
Raw milk (A) 45.6 —2.8 8.1 8.48 — 3.24
Seiso (B 88.1 —1.2 14,6 14,65 —12.17
Jukuso (C 70.7 -0.8 24.7 24 71 —32.90
Daigo (I 85.6 -3.2 46.5 48,60 —14.50
Butter - (E) 82.8 —-0.1 24.1 24,10 C—241.0

Colour differences :

(A) - (B) : 7.08%, (A) - (C) :22.37%% (A) — (D) : 38,527 (A) - (E) :16.45%*,
(B).- (C) :20.12%* (B) - (D) :3L.66%*, (B) ~ (E):10,93%, (C) — (D) : 28.31%*

{Cy - (B} : 22.13* (D) - (E) :23.33**

*Appreciable, **Much, ***Very much
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Table 2. Comparison of jelly strength and viscosity of Jukuso with
Karamiso and Mayonnaise
Samples Jelly strength Viscosity
(g.cm) (poise)
.ox16t
1 38 13.0
2 38 13.0
Jukuso 3 32 12.4
4 — 11.0
b - 13.0
average 36.0:42.8 12,5=0.8
1 46,5 20.5
Karamiso* 2 56.5 20,0
3 55.0 —
average 52.7x4.4 20.34+0.3
Mayonnaise i 5 2.7
2 5 4.8
average 5.0£0 3.8x£1.1

* Dark yellow coloured and salty soybean paste.

Table 3. Chemical composition and fat/protein ratio of “Sei-so” and “Juku-so”
Per 100 g sample
Yield Meoisture Protein Fat Carbo- Ash Fat/Protein
: hydrate ratio
Sei-so 12,4 41.3 9.3 36.4 11.2 1.8 3.92
Juku-so 6.8 2.2 9.5 53.4 13,9 2.6 5.62
Per 100 g total solid
Seiso. — — 15.8 62,0 19.1 3.1 -
Juku-so — — 12,1 67.8 . 17.6 2.5 —
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Studies on the Reproduction of Japanase Ancient
Dairy Products “So” and “Daigo” on the Basis
of RI-JICHIN “HONZOKOMOKU"

Hideko AriGa, Setsuko TAKAHASHI™,
Yasuko KuramocHI, Tadasu URASHIMA
and Shizuko TsuTsur®

Laboratory of Dairy Chemistry, Obihiro University of Agriculture
and Veterinary Medicine, Obihiro-shi, 080
* Hokkaido Collage of Arts and Sciences, Ebetsu-shi, 069

The great majority of work on ancient dairy produets in our country has dealt with
the explanation of ancient manuscripts. Nevertheless, it has not been possible to grasp
the true character of “So” and “Daige” to date. This work was undertaken to identify
so-called “So” and “Daigo”. on the basis of the RI-JICHIN “HONZOKOMOKU",
Processing and properties of the products obtained were as follows: 1) “Sei-so” was
prepared via two stagbs: in the first procedure, raw milk was heated with slow ‘stirring
at 83 to 85°C for 120 minutes, After heating, it was left to stand over-night at room
temperature, and.the next, morning the coagulated upper layer was collected. The
coagulum obtained by heating with stirring was called “Sei-so”. “Sei-so” was
composed of solids of mean 60% and a ratio of fai vs. protein content of about 4. Iis
food- characteristics . were flavory and the texture was creamy. 2) “Juku-so” was
prepared by boiling “Sei-so” for 20 minutes, its properties were a vivid yellow coloured
and fatty semi-solid whose jelly strength and viscosity were larger than that of
commercial mayonnaise but smaller than Karamiso. 3) “Juku-so” was allowed to
stand overnight at room temperature in order to prepare a solid in which holes were
apede through the curd, thereafter, oily matter was isolated around the holes of “Juku-
so”. 4) This oily matier isolated at room temperature in these trials were concluded to
be “Daige” on the basis of the RI-JICHIN "HONZOKOMOKU” description.

Jpn. J. Zootech. Sei., 59 (8) : 253 -260, 1958
Key words : “So”, “Daigo”, “HONZOKOMOKU”, reproduction test
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