
Flavorous low-salt soy sauce, in particular, flavorous low-salt soy sauce
containing ethanol, 2-phenylethanol, isobutyl alcohol, and isoamyl alcohol,
which are known as important aroma components of soy sauce, in respective
high concentrations and further containing succinic acid, which is a taste
component, in a high concentration, is obtained without requiring the use
of any special means. Furthermore, powdery soy sauce in which drawbacks of
powdery soy sauce, that is, hygroscopicity and deliquescence, whereby the
powdery soy sauce readily becomes massive during storage, and the tendency
to become sticky and difficult to evenly mix with other powdery
ingredients, have been eliminated without requiring the use of any special
means, and which contains 2-phenylethanol and succinic acid in respective
high concentrations and is flavorous is obtained. Disclosed is a process
for soy sauce production which comprises adding a saccharine material to
moromi in which the number of viable cells of soy-sauce yeast is 1107 or
larger per g of the moromi, adjusting the common-salt concentration of the
mixture so that the moromi mash comes to have a common-salt concentration
of 4.0-12.0 w/v% through aging, and fermenting and aging the moromi to
obtain the low-salt soy sauce. The resultant low-salt soy sauce has a pH of
4.7-6.0. 


