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Effects of Daqu Pretreatment Technology on the Flavor of Natural Soy Sauce
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Abstract
Daqu as the control group, effects of bored time on the enzyme activity of Daqu and the autolyzed rate of thalli were researched. Saline waters

[ Objective | To carry out the pretreatment of mature Daqu, and to enhance the flavor of natural soy sauce. [ Method ] With normal

at different concentrations were added into the bored Daqu for fermentation. The most proper concentration of saline water was investigated.
[ Result] Long bored time of Daqu led to high autolyzed rate. However, Daqu enzyme activity firstly enhanced and then reduced. The most
bored time was 5 —6 h at 40 °C. Daqu enzyme activity enhanced by 5.5% compared with the control group. When Daqu bored for 5 -6 h was
added into saline waters at different concentrations for 5 —6 h, saline water at high concentration led to low amino acid of natural soy sauce.
When the concentration of saline water was 19.5 Be’, the natural soy sauce had the optimal flavor, and amino acid enhanced to 6. 1% . Thus,

the optimal pretreatment time of Daqu was 5 —6 h; and the optimal concentration of saline water was 19.5 Be'.

provides references for the quality of natural soy sauce.
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Table 1 The enzyme activity of Daqu and the autolyzed rate of thalli

at different bored times

K T4 R ] . W e R g
Pretreatment AL I R Neutral
. Daqu temperature  Autolyzed rate

time of f thalli // % protease
Daqu //h © U/g

0 28 2 2 854
3 33 5 2 876
4 35 22 2 897
5 38 48 3012
6 40 52 3010
7 44 52 2982
8 46 53 2 954
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Table 2 Physical and chemical index of natural soy sauce at different concentrations of saline water

WiH Lok KARFEM PRI 545 Physical and chemical index of natural soy sauce//g/L
ltem Concentration of saline water //Be’ B Total acid ZARMR Amino acid 4> Salinity A 5B Reducing sugar
X HBZH Control group 18.5 21.5 9.90 174.50 33.00
RIS Test group 17.5 24.8 11.00 162.70 25.00
(K FisbFES5 ~6 h) 18.0 24.5 10. 80 168. 80 28.00
18.5 23.5 10.80 174.90 30.00
19.0 22.9 10.70 179.60 30.00
19.5 21.8 10.50 183.10 32.00
2.0 21.5 10.20 191.6 46.00
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Table 3 Effects of concentration of saline water on the flavor of natural soy sauce

WH Eahvi€7195:3 PEEENEL dilk PR TiREN
Item Concentration of saline water // Be’ Number of votes Proportion // % Description of flavor
Xt HE4 Control group 18.5 3 10.0 i N E S
T8 2H Test group 17.5 0 0.0 s R
18.0 1 3.3 PR i
18.5 2 6.7 FE AR AU Bk
19.0 6 20.0 AR AT W] L R | SRR
19.5 9 30.0 LU LERE o NRP Sl
20.0 9 30.0 PR SRR

R LR, S A B — 2 I
3 FitTRE

X BGAR HTHEA T Pl b B, A B A PRk e 2E B B8 T T
R B S AR, AN RE R R R SR KU, IR 4 i TR
HEFA, Zge s i, KR A AL BRI 5 ~6 h,
KA BRI A R 2 £R /K A T & 1, fe A i Bk K vk
FEH 19.5 Be', HHif fif A SCHR R X5 K it ik 34 A 40T 5 ok

P TH I IRUG i KUK B T 8 FUSOM R B )7 i 4R 1 i

LR ] G TS YRR (VG

&% 3k

(1] HER. AR AR S A T R B AT ] N,
1984(2) :24 -28.

(2] B, THEDD Kithes HaE AW LRSS BEge i) ]. =mk
2 (HARIER) ,1995,17(3) 1275 -277.

(3] a2z bRl SEREROR [ M. o5t b EE Ll H e, 2011
385 ~391.



