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Abstract

With different salt concentration (18,22,26 & 30%),

the changes of the chemical components for the

fermentation of the Korean native and modified soysauce were investigated. Color intensity (absorbance)
and pH were lower in the modified soysauce than in the native one. Total nitrogen content was higher

in the modified soysauce and with the lower salt concentration. Reducing sugar and total nitrogen were

produced more in the modified soysauce.

Reducing sugar attained o the maximum content at 4 week,

and thereafter decreased. Total volatile acid in the higher salt concentration was produced much in the

initial stage and decreased until 4 weeks, but slowly increased thereafter. Acetic acid showed the highest

yield in the modified soysauce.

Butyric acid and propionic acid were produced 18 and 19 times more in

the native soysauce than in the modified soysauce, and those were produced much with the lower salt

concentration,
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Table 1. Condition and instrument for GLC analysis

B AR

chromatogram -2

Instrument: Shimadzu GC-4BM

Detector: Flame ionization detector

Column: 2mX3mm (ID) glass column

Packing material: 5% Reoplex 400 on 60/80 mesh
Skimalite(NAW) (101)

Column temp.: Held at 50°C for § min. and programmed
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Table 2. Chemical comvonents of Meju(dry wt. %)

oR BE EHBEA
Skl o3 BAEEE

gis
1
3

to 150°C at a rate of 4°C/min. ;l‘uogt:i §§g:: 08 Par  TotalN Ash
?{f;“::t‘e& Nd’ftzgtzi/tef“p* wee - ) Native Meju  16.0 5.2 13.8 5.4 3.1
I\ P min., H, ; 35ml/min., Air ; 730ml/min. Modified Meju 18. 0 6.0 12.0 5.2 5.5
Chart speed : 5 mm/min.
Table 3. Changes of the chemical components in Korean soysauce
Native soysauce Modified soysauce
—~ ~ e —~ "
® R & R &
e i 5 ag s - ig
Wek £ FE ZEm gE 2 POfE o= =22 B
= = 83 AN AN = &g 25 =5
i o8  =° g2 38 i = g2 ES
18 18.2 0.31 6. 40 0. 40 0.22 18. 1 0.27 6.12 0.45 0.47
1 22 22.3 0.37 6.29 0.36 0.27 22.3 0.22 6. 46 0.36 0. 46
26 26.4 0.35 6. 20 0.27 0.24 26.3 0.19 5.51 0. 30 0.50
30 29.1 0. 25 6. 43 0.23 0. 28 20.4 0. 26 6.82 0.32 0. 54
18 18.4 0.36 6. 30 0.47 0. 30 18.3 0.31 6. 02 0.52 0.51
9 22 22.6 0.46 6. 20 0.40 0.31 22.7 0.26 6. 30 0. 44 0.51
26 26. 4 0.48 6.11 0.37 0.28 26.6 0.25 6.24 0.32 0.57
30 29. 2 0.35 6. 39 0. 30 0.32 20.7 0. 26 6.19 0. 38 6.67
18 18.7 0.52 5.93 0.52 0.32 18.8 0. 36 5.84 0.60 0.67
3 22 22.9 0. 48 6. 17 0.48 0.34 22.9 0. 27 6.17 0.47 0.69
26 25.9 0.50 6.09 0.42 0.33 26.8 Q.27 6. 04 0.40 0.70
30 29.7 0.38 6. 38 0. 37 0. 36 30.1 0.32 6. 39 0. 41 0.70
18 18.9 0.57 5.71 0.58 0.39 19.0 0.38 5. 74 0.67 0.71
4 22 23. 1 0.63 5.83 0.53 0.41 23.1 0.30 5.61 0. 58 0.73
26 26.9 0. 54 6. 04 0. 46 0. 45 27.0 0.31 5.77 052 0.71
30 30.3 0.42 6. 30 0. 43 0. 46 30.3 0. 36 5.82 0.49 0.72
18 19.2 0.61 5.68 0.63 0. 30 19.3 0.41 5. 66 0.76 0.70
5 22 23.5 0.68 5.63 0.61 0. 36 23.3 0.31 5.53 0.63 0.72
26 27.2 0.55 5. 96 0.55 0. 40 27.3 0. 33 5. 31 0.54 0.72
30 30. 4 0.43 6.22 0.53 0.43 30.3 0.37 5. 26 0. 57 0.71
18 19.6 0.73 5. 65 0.67 0.26 19.4 0. 42 5. 46 0.82 0.58
6 22 23.7 0.69 5.61 0. 66 0. 28 23.5 0.34 5.30 0.75 0. 60
26 27.4 0.57 5.54 0.62 0.33 27.5 0.35 5.17 0. 66 0.65
30 30.6 0. 46 5.69 0.57 0.39 30. 8 0.37 5. 12 0.59 0. 66
18 20.0 0.79 5.69 0.71 0.20 21.0 0.43 5.47 0.85 0. 43
7 22 23.9 0.69 5.56 0.68 0.21 23.9 0.37 5.17 0.82 0.53
26 27.7 0.58 5.47 0.63 1.29 28.0 0.39 5.04 0.76 0. 64
30.9 0.51 5.52 0.61 0.37 31.0 0.40 4. 96 0.70 0.65
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Fig. 3. Changes of volatile acids during the Korean
soysauce aging with various salt concen-

trations.
—0—; 18%, —e—; 22%, —0O—; 26%,
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K.S; Korean native soysauce, M.S; Mod-
ified soysauce
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