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Sevenhalophilic or halotolerant extraceEular protease-producing Bacillus spp. ere isolated from raw
materials used in lab-scale soy sauce production and identified as halophilic B. laterosporus MO13 and B. badius
M031: halotolerant B.megaterium 3strains, B3.SA2, and K |, halotolerant B. macérons B2 and B.subtilis SAQZ.
B.megaterium K1 was found to exhibit the most extracellular protease activity of 298.2 unit.m['lwhen grown in
medium 73 at 30 °c 5200 rpm , for 2 days , The relative proteolytic activity at pH 6.0 and 20 %NaCl of
B.megaterium. Ki was found to be 38 % ofthe maximum protease activity in medium 73 with no sodium chloride
H 7.0.The addition of 100 unit.I"lof etther protease solution or Iyophilised protease(s) from B. megaterium K| at
the first day ofthe moromi Stage oflab - scale Soy sauce production resulted in an increase of protein content from
5.2-6.8% to 7.0 % which was approximately a 20 % increase . Proteolytic activities in the soy sauce fermentation
broth were found to drop to alow level 8 days after the start of the moromi Stage . The addition of 250 unit.I1
lyophilised protease(s) from B. megaterium. K| at the eighth day of the moromi Stage resulted in an increase of
protein content from 7.4-7.8% to 9.5-9.9 % which represented approximately a 30 % increase in Soy sauce protein
content, stirring and non-stirring of tire mash at the moromi Stage did not lead to different results. Negligible
amounts of Copper and Zinc were found in the soy sauce produced. Analysis of variance of the mean hedonic
scores revealed that types of soy sauce are the main source of variations for differential preference in the clarity and
the overall liking of the soy sauce products. Personal preferences were found to be the major contributor to
variations in the preferences for color , aroma, and taste of the soy sauces. Sensory evaluation of the soy sauce
products revealed favorable responses to the lab-scale produced soy salice when compared with other high- quality
S0y sauces available in the markets. B. megaterium K| was lyophilised and kept for one year with no effects on
growth and protease activity.
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