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The Taste Compounds of Fermented Ordinary Korean Soysauce

Part 3. On the Changes of Sugars in the Process of the Soysauce Preparation
Jong-Kyu Kim and Dae-Ho Kang*

Dept. of Food Processing, Kyungsang National Univ.

Abstract

Fermented ordinary Kotean soysauce has been one of the most favored seasonings in Korea.

The change of free sugars as taste components during the fermentation were analyzed. The results obtai-
ned are summarized as follows.

1.

Such free sugars.as xylose, arabinose, glucose and galactosz were detected in Korean ordinaty soysatce
during the fermentation and galactose was found to be most abundant free sugars.
. The content of these free sugars in soysauce were increased until 20~40days of fermentation and then
decreased rapidly. But slight increase was observed after 80 days of fermentation.

It is estimated that galactose plays most important role as sweet taste component in Korean ordinary
soysatice,
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Fig.2 Standard curve of sugars

O—0: xylose, A —aA: arabinose
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Table 1. Rf value of sugars of fermented L 200 Bkl A 408 ByREAR §43F Edstd
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Table 2. Changes in sugars during the fermentation of soysauce(mg/100ml)

Period of fermentation (days)
Sugars 20 ' 40 60 80

22.0% 28, 5% 22.0 28.5 22.0 28.5 22.0 28.5

Xylose 4.13 4.16 4.29 5.02 2.81 4.62 3.40 6.11
Arabinose 7.92 7.33 6.27 10.73 4.29 8.25 5.61 9.24
Glucose 5.94 7.59 3.80 7.43 3.14 4.95 2.64 5.15
Galactose 29,37 42.37 10.89  41.05 10.76 41.19 13.20 17.66
Total 47.36  61.45 25.25 64.22 20.99 32.01 23.85 38.12

* Concentration of salt used in fermentation of soysauce (%)
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