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Summary

Korean MEJUES were prepared by means of or-
dinary, lmproved and compromised methods, and
analyses of the changes in various chemical compo-
sitions of the soy-sauces throughout the fermentation
period of 10 weeks. Now, their results are as the
following as.

(1) In all of the Soy-sauces under study the con-
tent of organic acids showed a slight increase upto
4 weeks, and a marked increased after this period.

(2) In all of the soy-sauces the total nitrogenous
content indicated a rapid increase until 4 weeks, and
a slower increase after this.

(3) In all of the soy-souces, the content of free
amino acids displayed a liner proportional increament
until 8 weeks and then slower increose.

() In all of the soy-sauces the content of redu-
cing sugars indicated a slight increase until 4 weeks,
and after this it showed a rapid decrease until 8 we-
eks in the improved soy-souce and. then maintained
an almost flat curve. In the ordidary and Compro-
mised soy-souces there was a rapid decrese in redu-
cing sugars until 6 weeks, and then an almost flat
curves.

(5) In the ordinary soy-sauce the SAMWOL-ZA-
NG-BUBC(soy-souce prepared in March) is cosidered
to be based on a comparatively scientific ground dur-

ing the fermentative period.
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(6) In order to improve the taste in ordinary
soy-souce it is favorable to delay the period of pre-
paration. The adequate period appears requires 8 we-
eks at least. Accordingly it is recommended ‘to mix
the materials with carbohydrate source.

(7) In the improved soy-sauce according to the
SAMWOL-ZANG-BUB of ordinary soy-sauce it is
thought that 8 weeks were adequate for the fermen-
tation.

(8 The compromised method may be recommen-
ded for the improvement of nomemade soy-souce,
and it may be also superior to the ordinary soy-sauce

in quality.
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Table 1 Preparation method of

MEJU
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Compromised
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Table 2 Chemical compositions in soy-sauces through its aging

§,\,,_n‘ksbqy:suauces Ordinary soy-sauce Improved soy-sauce " Compromised soy-sauce j
.. weeks T p 1 . -
positions R | 2 4 Y
Compositions | 2| 4 ¢ g 10 2 4 o 8 10 2 4 6 ¢ 10
Specific gravity 20. 3120. 4[20. 42{20.55/20.6/[20. 320. 4/20. 42:20. 55/20. 6{20. 3(20. 4/20. 42{20.55 20.6‘
Total acid g/100ml[0.63/0.67| 0.75 0.78/0.86(0.59(0.62] 0.97) 1.05(1.150.520.54 0.78 0.850.96;
Total nitrogen g/100ml|l0.470.61| 0.64] 0.67/0.680.54/0.66| 0.68 0.70/0.71]/0.45/0.60, 0.64| 0.680.74
Ammonia nitrogen g/100ml(0.17/0.21| 0.22 0.220.22(0.09/0.12; 0.14( 0.16/0.17]|0.15/0.19 0.21 0.220.23‘
Free-amino acid g/100mlj0.17|0.27| 0.34] 0.34(0.38}0.23|0.31| 0.38} 0.45(0.45/0.20/0.30| 0.37 0.420.47§
Reducing sugar  g/100ml||0.54{0.56] 0.24] 0.24/0.24/1.60/1.62 0.93| 0.60/0.60{0.73/0.74 0.29 0.27[0.27|
PH 5.85(5.3 | 5.315.55.65.5(5.315.0]4.95.016.0[5.8|5.4|5.515.5
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(Weeks) Fig 2 Total nitrogen contents in soy-sauce
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Figl Total acid contents in soy-sauce through
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Fig 3 Ammonia nitrogen contents in soy-sauce
through its aging
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Fig 4 Free-amino acid contents in soy-sauce
through its aging
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Fig 5 Reducing sugar contents in soy-sauce

through its aging
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Fig 6 PH in soy-sauce through its aging
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