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Abstract

The characteristics of brown color of Korean traditional soy sauces under different processing conditions were
Investigated in this research. As for meju type, traditional and modified mejus were used. The samples were produced
from four levels of aging time, 0 day, 60 days, 120 days and 180 days in both clay jar and glass jar. Color intensity
of soy sauce was probed with different mothods. In terms of color characteristics, the absorbance at 420 nm seemed
to reflect the brown color intensity of soy sauces. UV-VIS spectra of the soy sauce wilh traditional meju revealed
that the absorbance at 235 nm was produced during the soaking period whereas that al 410 nm was created during
the aging process and only found in the spectra of soy sauce aged for 180 days. As for the soy sauce with
modified meju, the maximum absorbance was focused at 235 nm which were prepared during soaking period.
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Table 1. Changes in the free amino acids contents in soy sauces during aging period (ppm)
Tra" Tra Tra Tra Mod? Mod Mod Mod
0¥ 60 120 180 0 60 120 180
1Y m¥® 1 il I il I II I i 1 il I il i i
Asp 213 1049 114 1321 306 1636 ND? 2140 ND 1532 503.09 2289 072 9134 3208 4885
Thr 222 908 035 453 111 ND ND ND 1774 ND 49469 ND 1.00 ND 367 ND
Ser 271 533 130 1949 175 2215 2455 ND ND ND 578 WD 0.86 150.52 1768 81.33
Glu 1186 4332 100 6054 609 7324 ND 9070 150.25 36,70 254.85 5227 371 185956 97.06 8556
Gly ND 861 ND 1151 ND 1279 ND 1633 547 351 ND 58 WND ND 422 ND
Ala 267 1708 094 2274 111 2613 5497 3522 852 687 324 1050 068 8977 1158 4634
Cys 191 103 037 08 119 700 6228 889 1372 320 2872 475 090 614 b.14 3.62
Val 241 2413 122 1819 159 ND 18981 ND 9.37 1318 421.88 253 089 11.02 1319 2.70
Met 063 122 015 079 036 031 140 ND ND ND 2945 ND ND ND ND ND
lle 218 683 110 931 ND 1063 7141 1363 1230 324 7112 506 089 2302 12656 1197
Leu 501 1971 226 21.10 113 2453 12705 32.06 3174 790 8253 1200 173 6374 2623 3326
Try 736 343 047 526 178 bHbhl 6494 659 3754 3229 100,02 3120 044 2120 1779 1188
Phe 6.25 09.00 177 1011 564 1263 118.09 1574 2956 ND 5877 114 016 4461 2166 2423
His 1635 2466 062 2436 093 3812 48919 4890 ND ND 2594 ND 050 ND ND WD
Lys 555 030 243 3814 301 012 22572 000 16063 2411 1205 3669 178 7223 7099 39.22
Arg 5491 0.09 2721 381 3463 182 086 067 1.43 003 36098 014 1815 077 0.66 0.60
Total 12410 89.36 43.34 263.90 6340 251.34 142995 290.13 473.27 146.35 2443.10 185.12 3239 733.92 33459 389.56
Soy sauce with traditional meju. )boy sauce with modified meju.
Agmg period.
‘In the case of soy sauce in clay jar. n the case of soy sauce in glass jar.
¥Not deterrhined.
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Table 2. Color parameters of soy sauces
L a b AE
With traditiona! meju in clay jar
0 day 28.51 -1.16 1.07 28.55
60 days 29.16 -1.15 0.89 29.19
120 days 2754 -0.63 1.50 27.59
180 days 25.80 -0.46 132 25.84
With traditional meju in glass jar
0 day 40.50 198 2.34 40.62
60 days 39.84 2.07 245 39.97
120 days 39.38 1.95 1.77 39.47
180 days 39.33 1.94 1.85 39.42
With modified meju in clay jar
0 day 26.69 -1.20 1.86 26,78
60 days 3351 0.37 5.34 33.94
120 days 31.20 1.29 579 31.80
180 days 29.89 1.23 3.96 30.18
With modified meju in glass jar
0 day 40.67 1.85 2.65 40.80
60 days 4161 2.04 3.30 41.79
120 days 40.86 2.15 2.83 41.00
180 days 41.64 2.74 3.80 41.90
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Fig. 2. Absorbance at 420 nm in soy sauces.

—— soy sauce with tradilional meju in clay, —— S0y sauce with
traditional meju in glass, —A— soy sauce with modified meju in
clay. —— soy sauce with modified meju in glass.

Absorbance ratio

0 day &0 days 120 days 180 days

Aging period

Fig. 3. Absorbance ralio of 400 nm to that of 500 nm in soy
sauces.

—— 30y sauce with tradilional meju in clay, —l— soy sauce
with traditional meju in glass, —A— soy sauce with modified
meju in clav, —— soy saucce with modified meju in glass.
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Fig. 4. Change 1n logA per 100 nm in soy sauces.

—— 50y Sauce with traditional meju in clay, —#— soy sauce with
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clay, —— soy sauce with modified meju in glass.
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