ABSTRACT Met hod of Brew ng Soy Sauce According to the present
invention, there is reliably provided a soy sauce having desifed ethanol
and lactic acid concentrations and a nmellow flavor. A nethod m ”mmwm
‘sauce which conprises mxing soy sauce koji into a salt water

soy sauce noron mash, adding pre-cultured soy sauce lactic acid*baetreri a
and soy sauce yeast to the norom mash, perform ng fernmentati on and agi ng

of the noromi nash after addi ng by or di nary techni ques, V\hereﬂwﬂu'mmmmmm"
sauce yeast is added to the soy saugﬁ cfg%&)gag mash within 10 d l
m xi ng such that the cell count of «§ y Sauce yeast is 10 to 1ol d

greater than that of wild yeast already existing in the norom mash and is

2 x 10[err] or less cells/g noromi nmash to the soy sauce norom nash, so
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According to the present invention, there is reliably provided a soy sauce having
desired ethanol and lactic acid concentrations and a mellow flavor. A method of brewing
soy sauce which comprises mixing soy sauce koji into a salt water to prepare a soy sauce
moromi mash, adding pre-cultured soy sauce lactic acid bacteria and soy sauce yeast to the
moromi mash, performing fermentation and aging of the moromi mash after adding by
ordinary techniques, wherein the soy sauce yeast is added to the soy sauce moromi mash
within 10 days after mixing such that the cell count of the soy sauce yeast is 10 to 100 fold
greater than that of wild yeast already existing in the moromi mash and is 2 x 10° or less

cells/g moromi mash to the soy sauce moromi mash, so that the desired soy sauce is obtained.
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