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(57) Abstract: Flavorous low-salt soy

sauce, in particular, flavorous low-salt

T oxs soy sauce containing ethanol, 2-
phenylethanol, isobutyl alcohol, and

E\> isoamyl alcohol, which are known as im-
3 portant aroma components of soy sauce,
mﬁi in respectiva .high co.naentr.ations. aad
x further containing succinic acid, which is

% a taste component, in a high concentra-
tion, is obtained without requiring the

% use of any special means. Furthermore,
powdery soy sauce in which drawbacks
* of powdery soy sauce, that is, hygroscop-
icity and deliquescence, whereby the

powdery soy sauce readily becomes mas-

sive during storage, and the tendency to

become sticky and difficult to evenly

| mix with other powdery ingredients,
o 2 . 5 s © 2 M 6 have been eliminated without requiring

R ORI () the use of any special means, and which

BB contains 2-phenylethanol and succinic

acid in respective high concentrations

AA SACCHARIDE AMOUNT/AGED MOROMI (kg/L) and is flavorous is obtained. Disclosed is

BB CONCENTRATION OF COMMON SALT IN AGED MOROMI MASH (%) 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 1x107 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 0t'4.7-6.0.
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