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ABSTRACT

This study was conducted to investigate Korean soy sauces and Japanese soy sauces

for their flavor and taste when they are used for Teriyaki sauce preparation.

The results showed the followings ;

1. The panelists liked more naturally brewed soy sauce (NBS) than mixed (NBS +
acid-hydrolyzed) soy sauces, especially S company's NBS, 501S and Japanese K
company's koikuchi NBS were preferred sauces.

2. The preference of Chicken Teriyaki preparation were also appeared to be the
highest with S company's NBS, 501S and Japanese K company's koikuchi NBS.
Both of them are naturally brewed soy sauces.

3. Chicken Teriyaki Sauce's preference were also high that made from the highly
preferred soy sauces, therefore, it would be the better selection with the highly
preferred soy sauces for the Chicken Teriyaki preparation.

4. There were no significant difference in preferences between imported NBS and dome-
stic NBS, so it would be good to use Korean NBS for Chicken Teriyaki preparation.
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59 A2 FE 100%, & Ao 1.50%2] FxHF 5018, 2001d 19 8¢ A|l=d
BE 30%, S 70%S] E}ME, F DA 1.3%9] AT MAL Al E21 20001
109 169 Az F=Z 100%, F B4 1.50%2] FXFE ASAN B3N
4 1LY 717} 733, ASEFEEYE Fold2 e dE KA A1EQD 200019 49 26
d AZE %R 100%, 3 AA 1.40%2] 7o) 74 3T} 2000 39 149 A2
FZ 100%, F A4 1.07%9] 577 FE 242} 4 LA 791819, o] F SAH] &
Z31% 50189 A, MALY] F23E, 48 KA ol 7R s 574 3t
A2 2 LAE Chicken Teriyaki sauceE Tt=i=d] A|52 ARR3IAT

A GHAY A 500mlE A RE ARSI T £ AY o 1,500mlE A B2 AL
stk 18], 2L e we Ak ARgsith Aol AMSE A Fel i
& FHEE (Table 1>ol] VERHATE

(Table 1) General features of soy sauce tested”

Name of
i Koikuchi M S
soy sauce Usukuchi oikuc company company S company
Type of NBS* NBS* NBS* NBS* (NBI;'I";ﬁ e +
0, 0, °
SOy sauce 100% 100% 100% 100% AH 70%)
Japanese Japanese Korean Korean Korean
Company K Co. K Co. M Co. S Co. S Co.
Date 2000. 2000. 2000. 2001. 2001.
03.14. 04.26. 10.16. 01.05. 01.08.
T?tal 1.07% 1.40% 1.50% 1.50% 1.30%
Nitrogen
Salt 18.30% 17.80% 15.12% 17.00% 17.00%

" General constituents were represented types manufactures, dates of manufacture, total nitrogen
contents, by the label of soy sauces.
* NBS(Naturally Brewed Soysauce)
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70 g, 7 HHME Y3 R B2 1B3P T S5 W7 1A7 407 B A F
22 13 34 Zad g dSEdA wa AF 718718 AAsN

{Table 2) Formula of Chicken Teriyaki sauces

Materials Weight Ratio”
Soy sauce 1500ml 100.00
Chicken bone 800g 53.33
Mirim? 300g 20.00
Jungjong” 450ml 30.00
Millet jelly 200g 13.33
Sugar 700g 46.66
Leek 70g 4.66
Stock 750m! 50.00
Yield(ml) 2000ml

Y Percent to weight of soy sauces
9 Mirim : Rice, Alcohol
» Jungjong : Rice wine (alcohol 14%)
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(Table 3) Flavor evaluation of five different of soy sauces

Alcohol flavor Beany flavor Salty flavor
Usukuchi 7.879" 5.833° 7.219°
Koikuchi 7.900* 6.300° 7.638°
M company(NBS) 7.629° 8.067° 6.667°
S company(NBS) 6.321"° 6267 7112
S company(Mixed) 4.914° 5.662° 7.481°
Meju flavor Margarine flavor Nutty flavor
Usukuchi 6.505° 4.591° 6.305°
Koikuchi 6.610° 4,062 6.095°
M company(NBS) 6.900° 4314 5.595°
S company(NBS) 7.074° 5.019° 6.610°
S company(Mixed) 7.857° 3.864° 6.662"

* Each value was a mean sensory score of 50 panels. Values followed by the same letter in the
same column are not significantly different at p=0.05 level by Duncan's multiple range test.
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(Table 4) Preference test in five different soy sauces

Preference
Usukuchi 3.120%
Koikuchi 3.400°
M company(NBS) 2.580°
S company(NBS) 3.960°
S company(Mixed) 1.940*

* Each value was a mean sensory score of 50 panels. Values followed by the same letter in the
same column are not significantly different at p=0.05 level by Duncan's multiple range test.

3. 2189 &R0l FE Chicken Teriyaki sauce®l &
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WA, atolrkl WA, 4 WA, & WA 2 57k1] gEoln, Ail= (Table 5)
o} Zok & QAo e $7A o] 7 VAl vEelkes, tE e
f9A o]z} JERIA] ¥t 2 9] RE RN E FA o)t YEIA] &
Fig=



FUWE 014 Helob] £2e] A2 BY A7 109

(Table 5) Flavor evaluation of chicken Teriyaki sauces with five different soy sauces

Sweety Salty Margarine Nutty Bumt

flavor flavor flavor flavor flavor
Usukuchi 3.943" 6.071° 6.819° 6.610° 3.919°
Koikuchi 5.310° 6.081° 7.400° 6.962° 4.633°
M company(NBS) 5.952° 5.819° 6.886° 7.548" 4.145°
S company(NBS) 6419° 7.010° 7.081° 8.076° 5.003°
S company(Mixed) 6.062° 6.843° 6.471° 7.224° 4.352°

* Each value was a mean sensory score of 50 panels. Values followed by the same letter in the
same column are not significantly different at p=0.05 level by Duncan's multiple range test.

4. 20| EFR0 MZ Hi2IoMm 40| & JIS%

giglolr] Aol & MEEo|AE (Table 6)7 o] SA} ¥z7H4 501S¢} F10]F
A 0 ol fA7k 99, ol 7R g E SR R et 9
o, UmA] E elle FAT Ve
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(Table 6) Preference test in five different soy sauces

"
Usukuchi 3220
Koikuchi 3.660
M company(NBS) 2.520°
S company(NBS) 3.960"
S company(Mixed) 1.700°

" Preference of odor in soy sauces.
2 Each value was a mean sensory score of 50 panels. Values followed by the same letter in the
same column are not significantly different at p=0.05 level by Duncan's multiple range test.
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(Table 7> Taste evaluation of Chicken Teriyaki sauces with five different of soy sauces

Salty taste  Nutty taste  Sweety taste Umami taste  Bitter taste

Usukuchi 8.736" 7455° 5.536° 6.473° 3.940°
Koikuchi 7.646° 6.105° 6.050° 6.714* 3.582°
M company(NBS)  7.005° 6227 6277 6.105* 3.114°
S company(NBS) 8.546° 6.646° 5.623° 6.532° 3.627°
S company(Mixed)  7.736" 6.841° 6367 5.818° 3377°

* Each value was a mean sensory score of 50 panels. Values followed by the same letter in the
same column are not significantly different at p=0.05 level by Duncan's multiple range test.
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<Fig. 1> Correlation between concentration and saltness of soy
sauce by sensory evaluation.
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{Table 8> Preference test in five different soy sauces

I’

Usukuchi 3.020™*
Koikuchi 3.900°
M company(NBS) 2.360°
S company(NBS) 3.640°
S company(Mixed) 2.080°

D Preference of taste in SOy sauces.

? Fach value was a mean sensory score of 50 panels. Values followed by the same letter in the
same column are not significantly different at p=0.05 level by Duncan's multiple range test.
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