ABSTRACT It is intended to provide a neans for

obt ai ning a novel soy sauce with | ess soy sauce snel

and having a rich flavor although it is a brewed soy

sauce. More particularly, it is intended to provide a
process for producing such a brewed soy sauce,

conprising: preparing aABYTBAGLE koji; preparing a

soy sauce norom by addi ng an aqueous conmon salt

solution to the soy sauce koji at a ratio of water

within 170%to 450% (V/V); fernmenting and maturatin
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al one or conmbi nafion of a_soy sauce koji and an

sauce; §pigHy an qrichg g’IaH?F éHiPtht‘ﬁe‘ss6yﬂ’f§3’l‘}ges%rséﬁ?e- - More

.during the fe ntatiaon and mat yration;. and further
partier t isensled] it OVIAe grache tog,ProdiRing ABeh braEd oy sauce,
tlge addi tion thereof. \ . .
comprising: preparing a SOy sauce koji; preparing a soy sauce moromi by adding an
aqueous common salt solution to the soy sauce koji at a ratio of water within 170% to
450% (V/V); fermenting and maturating the soy sauce moromi; adding either a soy sauce
koji alone or a combination of a soy sauce koji and an aqueous common salt solution to

the soy sauce moromi during the fermentation and maturation; and further fermenting:

and maturating the soy sauce moromi after the addition thereof.

-26 -



