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ABSTRACT

Some chemical components, absorbance at 450nm and color of traditional and
improved soysauce during fermentation were investigated. The traditional soysauce
was made from soybean Meju and the improved soysauces were prepared from
Kojis of various mixtures of soybean and wheat.

The contents of reducing sugar were higher in the improved soysauces than in
the traditional soysauce and it increased with proportion to the mixing amount of
wheat. The contents of total nitrogen and amino nitrogen were increased gradually
during fermentation and, in the improved soysauce, it increased with the amount of
soybean. The changes of the absorbance and the chromaticity were greater in the-
traditional soysauce than in the improved soysauce during fermentation.

The increase of absorbance and the chromaticity was greater in the improved
soysauce than that of the traditional soysauce during heating process. In the impro-
ved soysauce, the greater the amounts of wheat in Koji, the greater the increase

of color.
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Table 1. Mixing ratio of soybean and wheat

Sample code

Soybean Wheat
A* 5 0
B 5 0
C 4 1
D 3 2
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Table 2. Heating conditions of soysauce for

color determination of heated soys-

auce
T}b; ;ZQ 70°C  80°C  90°C  100°C
1 0(hr) 0(hr) 0¢hr) 0¢hr)
2 2 1 0.5 1/3
3 5 2 1 2/3
4 8 3 2 1
5 12 4 3 1.5
6 23 6 5 2
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Fig. 1. Changes of reducing sugar content

during soysauce fermentation
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Fig. 2. Changes of total nitrogen during soys-

auce fermentation
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Fig. 3. Changes in the content of amino nit-

rogen during fermentation
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Fig. 4. Changes in the absorbance during
fermentation
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Fig. 5. Changes of the absorbance during

heating precess at 70°C, 80°C, 90°C

and 100°C
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Fig. 6. Changes in the chromaticity during
fermentation(black) and heating pro-
cess at 100°C (white)

Fig. 7. Changes in the chromaticity during

heating process of sauce at 90°C

Fig. 8. Changes in the chromaticity during

heating process of soysauce at 80°C

Fig. 9. Changes in the chromaticity during

heating process of soysauce at 70°C

HAS vebi o, olEld A mEEME B
2 & Bfafiel maple syrup, honey, caramel
solution& s} vl Aoz el ®

LLES] #558% 7k o] Kojivk =159 o
®ete ZA A= BEEEPAE SRR



e

RS s

— 205 —

ehe) R 239 o] aAsA Aeq
v B EE o = Bt 2] carbo-
nylfb&rdyst aminofb &4 kol &L ol
Bao] 7R bRt o wel Hvh. wekA
MEHES Folxn MBAERE Eagd HAR
A RS ) BeAA %% 9 5
ot S o 5 R nEee SR
Halol el BRES Dol BEEA) 44 -3
b gel e -y Hetd 9 Fok s
e AL THEY dolzt AAYr. ERLR
—fgel Rz B - Infele] delA e Bin
L W T EESME 422 Hitd R e
FEK AR AT &g w-eA "

(B
o

E N

WFE AT kRS, Kojis MR SRR
2AS FEREALE deA gae] B B
B, IR, olvlxpEZmE HLrEkel WRE,
aEELE BES oS, BEHE A KT ®
Fegst mEE s pEet Ao Ggat 2o

BT S8 kRl Held gREA AR
o]l W wx We fARe ¥wE +F o g
ZEEdie)l obv| mEEEEEY GRS HBRo AA¥
<% Binste =, T AR o o &
= owskovk kM = F #E g9

BEh BmKE fEE ERR Y AE
o) mstg ot SR AL 2 sk
sreh. b REE) s HAlz gBRR
zpo] frsk: kel Hestel v sty o= W
B&E BNEE A

o r?‘« bt

Bol B EYFE

2 £ X R

1. REIRE, S L, WIRES - B AR,
46(12) = 631(1972)

2. IREFE, L BARBILBEGES,
329(1974)

3. REFE : BARMTEEG, 23(8) : 34(19
76)

4. IREIE, ERCY, (EEER: HAR(LEE
35, 51(2) : 107(1977)

5. HFE, FEGKE, BWkE BRE 048
B EsEsk, 47(1) @ 57(1969)

6. Akira Okuhara, and Nobuo Saito: J. Fer-

48(6) :

10.

11.

12.
13.
14.

15.

16.
17.

18.

19.

20.

21.

22.

23.

24.

25.

26.

27.

28.

29,
30.

- RUFE,

ment. Technol., 48(3) : 177(1970)
Akira Okuhara, and Nobuo Saito:
48(3) : 190(1970)
ErRE s, WA, BREG  BAR
B ESGERE, 48(4) ¢ 228(1970)

Akira Okuhara, Nobuo Saito and Tamotsu

]. Fer-
ment. Technol.,

Yokotsuka: J. Ferment. Technol., 49(3) :
272(1971)

U, PR, BERM  BAMIRET S
50(4) : 264(1972)

Hironaga Hashiba: Agr. Biol. Chem., 36
(3) : 390(1972)

Hironaga Hashiba: Agr. Biol. Chem., 37

(4) : 871(1973)

BIARE « BARBLESEE, 45(1) £ 20(197D)
WHILE « BARE RS, 47(1D) £ 727(1973)
W BINE « BARBEEREE, 75(2) : 140009

80)
Bengh  ASBERI itk B (1969)
5, AR OINE, TEYeTAE

357, 4:106(1972)

3)
e, A4, oA, T4 83 E
#+3] 4], 4:106(1972)

ZEEY, SR TS A, 8:247
(1976)

A, AEK g Ea et 4], 19 ¢ 155(19
76)

SWE  FREENTE, p.156. B9
72)

WITRE BERGE  BEants, T4,

p.587. WA EIE(1952)

A.0.A.C.: Method of Analysis of the A.
0.A.C., 12th Ed., p.927. (1975)

HWRoAE BEIGR - BREFLE, JE,
p.158. WEEE(1961)

Francis, F.]. and Clydesdale, F.M.: Food
Colorimetry, Theory and Application, p.
67, 70, 146. AVI(1975)

B4 ARl A, 6 8(1965)

SBE : TF I A, 111 35(1969)
LW, WRE 3l A, 18 6(1975)
AR AR LR (1976)
g, AFTY AT EAGH A, 12(2) ;88
(1980)



