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Abstract

This study was conducted to assess effects of addition of walnuts on soy sauce quality. The pH was significantly increased

by adding more than 4 percent of walnuts. As the addition of walnuts increased, Hunter’s color values and brown color

increased. Total solid of soy sauce did not change significantly with the addition of walnuts. Crude fat content increased

by two times in the 2 percent added walnuts group compared to the control group, but it was not dependent on the addition
of walnuts. DPPH radical scavenging activity was significantly increased with the addition of walnuts. The addition of

walnuts decrease saturated fatty acids and increased unsaturated fatty acids. Composition ratio of linoleic acid was highest

in the control group and all the additions. These results revealed that soy sauce made with walnuts have a positive effect

on functionality and preference.
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Fig. 1. Procedure for preparation of soy sauce contain-

ing walnut.
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Fig. 2. pH level and the brown color of soy sauce con-
taining walnut. Means with the different letters are sig-
nificantly different (p<0.05) by Duncan's multiple range
test. Values are meanststandard deviations of triplicate de-
terminations.
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Fig. 3. Hunter’s color values of various soy sauces con-
taining walnut. Means with the different letters are sig-
nificantly different (p<0.05) by Duncan's multiple range test.
Values are meanststandard deviations of triplicate deter-
minations.
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Fig. 4. Changes in the contents of the crude fat in soy
sauce by addition of walnuts. Means with the different let-
ters are significantly different (p<0.05) by Duncan's multiple
range test. Values are meanststandard deviations of tripli-
cate determinations.
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Table 1. Changes in the fatty acid composition soy sauce by addition of containing

The content of walnut (%)

Fatty acid
0 2 4 6
16:0 10.8+0.0 6.940.0 6.340.0 6.6+0.0
SFAV 18:0 6.9+0.0 3.240.0 2.5+0.0 2.9+0.0
Subtotal 17.7 10.1 8.8 95
, 18:1 13.6+0.0 14.4+0.0 14.5+0.0 14.040.0
MUFA?
Subtotal 13.6 14.4 14.5 14.0
18:2 53.8+0.0 59.0+0.0 59.7+0.0 59.6+0.0
PUFAY 18:3 14.9+0.0 16.5+0.0 17.0+0.0 16.940.0
Subtotal 68.7 75.5 76.7 76.5
Total 100 100 100 100

Means with the different letters are significantly different (p<0.05) by Duncan's multiple range test. Values are meanststandard deviations
of triplicate determinations. " Saturated fatty acid, 2 Mono unsaturated fatty acid, > Poly unsaturated fatty acid.
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