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Evaluations of Safety on Soy Sauces Used
by Popular Restaurants

Young-Sung Kim
Division of Hospitality Tourism Management, Shin Heung College

Abstract

Soy sauce is one of the most Korean representative and traditional seasoning sauce, which
occupied about 150 million won of 550 billion won in the domestic sauce market. There are
many arguments over the safety of the soy sauce made from acid-hydrolyzate. This study on
the use pattern of soy sauce in the popular restaurants. Surveyed restaurants were 106 places
in Uljeongbu-city. The results of this study showed that the highest number of chemical soy
sauce which was mixed with acid-hydrolyzated and commercial fermented SOy sauce on sur-—
veyed restaurants. These results suggest that necessitate the requirements of establish of
concerns for food safety again.
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Table 1. Research of the class of soy sauces which used in general restaurant at Uljeongbu
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Table 2. Research of the class of soy sauces which used in chinese restaurant at Uijeongbu
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Table 3. Research of the class of soy sauces which used in snack corner at Uijeongbu
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Fig. 1 Research of the class of soy sauces which used in restaurant at Uijeongbu
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Fig. 2 Research of the class of soy sauces which used in general restaurant at Uijeongbu
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Fig.3 Research of the class of soy sauces which used in chinese restaurant at Uijeongbu
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Fig. 4 Research of the class of soy sauces which used in snack corner at Uijeongbu
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Fig.5. Processing of acid hydrolyzed soy sauce.
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