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The Taste Compounds of Fermented Ordinary Korean Soysauce

Part 4. On the Changes of Nonvolative Amines in the Process
of the Soysauce Preparation
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Abstract

Nonvolatile amines in fermented ordinary Korean soysauce were separated and quantitated.

1. Tyramine and histamine were detected as nonvolatile amines. Both of them were increased during the

fermentation in the soysauce prepared with 22.0%

increased in the soysauce with 28.5% salt concentration.

after 80days of fermentation.

of salt concentration but histamine only was
Rapid increase of histamine was observed

2. Two unidsntified spots in paper chromatogram which were positive to Sakaguchi reagents were detected,

3. The amounts of tyramine and histamine in fermented ordinary Korean soysauce were much lower than

those in Japanese style soysauce.
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Table 1. Confirmation of tyramine and histamine.

Running solution

Color reagent

1 2 3 4 diazo ninhydrin iodine
Tyramine standard 0.65 0.69 0.24 0. 80 + I -
Isolated substance A 0.66 0.69 0.25 0.80 + + -
Histamine standard 0.27 0.46 0.08 0.64 + <+ +
Isolated substance B 0.28 0.46 0.08 0. 64 + + +
Toyo filter paper No. 51, 36x2cm, room temperature, ascending development
Running solution
1. BuOH: acetic acid : H,O=4:1:5
2. 1N-NH,OH saturated butanol
3. Water saturated butanol
4, Isopropanol: ammonia: H,0=80:5:15
Table 2. Changes in amines during the fermentation of soysauce mg/100ml
Period of fermentation Meju
Amines 20 40 60 80 (mg/100g)
*#22.0 28,5 22.0 28.5 22.0 28.5 22.0 28.5
Tyramine 0.5 0.6 1.0 0.5 2.7 0.5 9.5 0.6 . 4.4
Histamine 1.5 0.8 1.9 1.8 2.1 1.6 2.9 2.9 12.6

* percent of salt used in fermentation of soysauce.
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