J. Korean Soc. Food Sci. Nuir.
26(8), 784 ~787(1937)

4] Fod =3 E A

Production and Characteristics of Enzymatically Hydrolyzed
Soy Sauce by the Treatment Using Proteases

Hee-Jeong Chae', Man—Jin In and Min-Hong Kim

R&D Center, Miwon Co,

Lid, Icheon 467-810, Korea

Abstract

Enzymatically hydrolyzed soy sauce(eHSS) was prepared by the treatment of defatted soy flake using
two types of proteases, followed by maillard reaction and formulation with some ingredients. The cHSS
was mixed with fermented soy sauce(FSS) to make enzymatically hydrolyzed mixed soy sauce{eHMSS).
The properties and sensory characterislics were evaluated and compared with commercially available
soy sauces. The control of salt and total nitrogen conlenis in eHSS and eHMSS was easy, and the pro—
duction of soy sauce of low salt and high protein was possible. However, the free amino acid content
of eHS5S was lower than FSS, due Lo lower degree of hydrolysis. In sensory evalualion, the eHSS have
no less taste and overall acceptance than I'SS. Consequenltly, the eHSS and eHMSS have the potential
for use with FSS to produce high quality soy sauce of low salt and high protein contents.
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Table 1. Comparison of enzymailically hydralyzed soy sauces and commercially available soy sauce

Enzymatically Enzymatically Commercially available soy sauces
hydralvzed hydrolyzed mixed Fermented Acid hydrolyzed Low-sall
$0y sauce SO¥ sauce SOy sauce SOV sadce fermented

(eHS5) (cHMSS) (FSS) (aHSS) SOy sauce
TN(%) 22 19 15 1.0 15
Salt{t) 5.5 11.3 17 14 12
DH(%) 43 B4 64 77 62
Average MW 400 330 260 200 250
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Table 2. Free amino acid compositions of enzymatically
hydrolyzed soy sauces and fermented soy sauce

Enzymatically

Amino Enzymatilcally hydrolyzed mixed Fermented
. hydrolyzed soy sQy sauce
acidP8)  ce(etiss) SOV sauce (FSS)
(eHM3S)
Asp .15 022 0.28
Thr {.13 016 0.18
Ser 0.16 0.18 (.26
Glu 1.14 1.33 1,50
Gly 0.3 0.23 0.17
Ala 0.12 030 047
Cys 0.06 008 0.07
Val 02 022 0.27
Met 001 0.08 0.11
Ile 015 0.18 0.20
Leu 035 0.33 .30
Tyr 0.14 0.1¢ 0.04
Phe 055 0.31 0.05
Lvs 0.16 0.25 0.36
His 0.06 0.04 0.03
Arg 028 0.17 0.08
Total 3.94 414 4,84
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Table 3. Sensory evaluation of enzymatically hydrolyzed soy sauces and other cormmercially available soy sauces

Enzymatically Enzymatically Commercially available soy sauces

hydrolyzed hydrolyzed mixed Fermented Acid hydrolyzed Low—salt

SOV sauce SOy sauce SOy sauce SO¥ sauce fermented

(eHSS) (eHMSS) {F33) (aHSS) SOy Salce

Taste 381061 303£054 3.31+07 3.78+041 2621058
Color 373042 3654038 3.35+0.36 3121047 3814049
Odor 3222080 352042 364052 343054 352%061
(Overall acceptance 348=073 3.62x0.65 351051 3821060 347+046

Values are mean+S.D.
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