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Abstract

In order to improve the guality of amino acid soysauce, this experiment was carried out
as follows; koji added amino acid soysaucé(KAAS) was prepared by addition of defatted
soybean and meal koji into amino acid soysauce containing 0.5%~1.5% of total nitrogen.
Various physicochemical characteristics of KAAS during aging were determined. Total
nitrogen, amino-nitrogen, specific gravity, pure extract, total acidity and color were high
in KAAS at high total nitrogen. After one month aging, reducing sugar was high in KAAS
at high total nitrogen, but pH was high in KAAS at low total nitrogen. Ethyl alcohol was
2.07% in KAAS at 0.5% of total nitrogen after five months aging and 1.4% in KAAS at
1.5% of total nitrogen. Levulinic acid and lactic acid were high in KAAS at low total
nitrogen. The results obtained above summarized as the quality of KAAS were highly good
at 0.5~0.7% of total nitrogen after two or three months aging.
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Table 1. Operation parameter of gas chromato-
graphy

G.C. model: Hitachi Model 063
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Fig. 1. Changes in total nitrogen content of

koji added amino acid soysauce during aging

A :Koji added amino acid soysauce containing
0.5% of total nitrogen.

B: Koji added amino acid soysauce containing
0.7% of total nitrogen.

C : Koji added amino acid soysauce containing
1.0% of total nitrogen.

D : Koji added amino acid soysauce containing
1.5% of total nitrogen.
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Fig. 2. Changes in amino-nitrogen and ammo-
nia-nitrogen content of koji added amino acid
soysauce during aging.
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Fig. 3. Changes in reducing sugar content of
koji added amino acid soysauce during aging

A, B,C and D is same as Fig. 1.
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Fig. 4. Change in ethyl alcohol content of koji
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added amino acid soysauce during aging
A,B,C and D is same as Fig. 1.
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Table 2. Change in pH and total acidity of koji added amino acid soysauce during aging

Aging time (month)

Components  Soysauce*

0 1 2 3 4 5

A 6.0 5.6 5.5 5.7 5.8 5.5

oH B 5.9 5.6 5.5 5.7 5.8 5.6

C 5.9 5.6 5.5 5.7 5.8 5.6

D 5.7 5.5 5.5 5.7 5.8 5.7

Total acidity A 7.15 16. 80 17.60 15.60 14.60 17.90
(0.1IN NaOH B 9.10 18.40 19.30 16. 40 14.20 22.90
ml1/10ml) C 11.30 20. 30 19.10 17.60 16.70 22.30
D 15.20 24.90 25.90 22.10 2260 25.50

*A,B,C and D were same as Fig. 1.
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Fig. 5. Changes in levulinic acid content of
koji added amino acid soysauce during aging
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Fig. 6. Changes in lactic acid content of koji
added amino acid sovsauce during aging
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Table 3. Change in specific gravity and sodium chloride of koji added amino acid soysauce
during aging

Aging time (month)
Components  Soysauce*

Specific gravity

A 18.45 17.66 17.62 17.54 18.23 17.75
17.25 17.25 17.55 17.26
Sodium chloride(%) B 18.72 17.55
C 18.42 17.25 17.31 17.40 17.40 17.43
D 18.42 17.25 17.55 17.55 17.40 17.52

* A,B,C and D were same as Fig. 1.
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Fig. 8. Change in pure extract content and
buffer action of koji added amino acid soysauce
during aging

A,B,C and D is same as Fig. 1.
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Fig. 9. Changes in color of koji added
acid soysauce during aging
A,B,C and D is same as Fig. 1.
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