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Abstract
Preservation effects of the addition of ethanol (0-2% w/w) in low salt (4, 8% w/w)
Doenzangs were investigated. Salt and ethanol suppressed remarkably the content of titrable
acidity and ammoniacal nitrogen during the fermentation for 30 days at 30°C. In storage test
after aging, 1% ethanol and 4% salt showed almost similar antiseptic effect and in the sen-
sory evaluation, 4% salt-1% ethanol added sample had the most overall acceptability.
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C 141(12) —(~) 300 300 450* 100
8-0 94(8) — (=) 300 300 450 9%
8-1 94(8) 13(1) 300 300 450 110
8-2 94(8) 26(2) 300 300 450 106
4-0 47(4) — (=) 300 300 450 126
4-1 47(4) 12(1) 300 300 450 110
4-2 47(4) 24(2) 300 300 450 119
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C 13.08 81 361 1.49 11.94 0.24
8-0 16.39 97 559 1.46 9.29 0.28
8-1 15.15 84 514 1.43 9.04 0.32
8-2 15.04 83 450 1.60 9.86 0.37
4-0 16.78 127 648 1.62 5.60 0.27
4-1 15.78 104 528 1.57 5.04 0.31
4-2 18.70 98 693 1.57 5.39 0.37
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FN/TN —0.7578* +0.1252 +0.5886 —0.7629* —0.1834
AN/ TN —-0.7017 —0.4323 +0.9663** —(.9791** -—0.9662**
RS/TN —0.6832 +0,2412 +0.4091 —0.6104 -+0.0549
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