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Free-Sugars in Ordinary Korean Soy-Sauce.

Chi Hyun Chang
Seoul Agricultural College

Summary

Ordinary Korean Soy-sauce samples obtained from
several homes in Seoul area were analysed by
paper partition chromatography method on the free-
sugars. The following results were obtained,

1) Galactose, glucose, arabinose and xvlose were
detected in ordinary soy sauce.

2) The abundance of the found sugars : galactose,
arabinose, xylose and glucose in the order.
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Table 1. Desalting method of Soy-sauce

Soy sauce 50 ml

+95%. alcohol
Filtrating

Evaporating under vacuume

Dilute to 50 ml. with water

Taki’ up 20 ml.

Amlferlite IR~120 (1.5% 20 cm column)
Washing with 150 ml. " water

Amberlite IR—45 (1.5x20c¢m column)
Washing with 150 ml. water
Evaporating under vacuume

+40% ethonol 2 ml.
2 ml.
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Table 2. Analyses of general compornents in soy-sauces

Sample [ Be ' pH ‘ Sodium chlonde ( Ié(lal(ligg;gg( g/t(:sgar ! G’{‘l;)ctgéestzgo/;as i’ligt(%k) Storéiyg; IP)T)?_
A 24.4 1 5.40 20.45 0.70 'i 1.17 I 0.23 1
B 27.9 ) 4.50 28.65 0.67 1.32 0.45 2+3
C 27.6 1 5.20 28.08 0.35 } 0.59 l 0.32 1+2
D |27.915.54 26.61 1.03 1.32 ’ 0.58 3+5
E 27.6 | 5.66 27.50 1.35 1.75 ! 0.70 4

Note; 1+2 in Storage period shows the storage period mixing up one year and two years.
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Fig. 1. Chromatogram of free-sugars in salt free soy-sauce

Paper used; Whatmon No. 1

Solvent; Pyridine: Bntanol: Water=4:6: 3
3'times multiple development by ascending
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Taiole 3. The percentage of sugar constituents
of free-sugars in soy-souce
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