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Standardization of Korean Soysauce.

Part I. Studies on the Changes of Components in the Process of the
Conventional Soysauce and the Improved Soysauce Preparation.
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Abstract

The conventional meju samples were collected from various districts and the improved kokja

were prepared in laboratory. The changes of components in the process of the conventional soysauce

and the improved soysauce preparation was studied. The experimental results are as follows;

1. The conventional soysauce is less than the improved soysauce in the extent of utility of total

nitrogen.

2. The former is lcss than the latter in amino-type nitrogen content.
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Table 3. Material Ratio of Soysauce Mash
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I 1351 1785 l 648
i 1538 1598 648
I 1315 1821 { 648
I\ 1333 1803 648
y 1333 1803 492

* NaCl: purity 82.4%
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Table 4. Changes of Composition in Soysauce during fermentation
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Fig. 1. Changes of soluble Nitrogen during
formentation
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Fig. 2. Changes of amino-N in Soysauce during

Fermentation.
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Fig. 3. Changes of Amino-N ratio in Soysauce
during fermentation
0.9 x
ot //h\—?———"
)1
‘~; /
st —
z oY ,4————0""0‘0/43
' WW
= 03
=
0.2

weeks

Fig. 4. Changes of NH;-N during fermentation
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Fig. 5. Changes of NHy-N ratio in Soycauce
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Fig. 6. Changes of Pure-ex. in Soysaucc

during fermentation.
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Fig. 7. Changes of Reducing Sugar during
Fermentation
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Fig. 8. Changes of alcohol during
fermentation
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