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Antibiotic Substance to Yeast Growth Produced by Contaminated
B . subtilis in Soy Sauce Brewing
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ABSTRACT Experiments proved that the metabolic substance produced by B. subtilis isolated

from the mash in soy sauce brewing inhibited to the growth of yeast. It directly influenced the

quality of soy sauce due to plenty of contamination. It is necessary to control the contamination of
B. subtilus.
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