ABSTRACT According to the present invention, a |l ow comon salt soy
salice having a favorable flavor, and, in particular, a |ow commobn salt soy
sauce having a favorable flavor, containing ethanol, 2-phenyl ethanol,

i sobutyl al cohol, and isoanyl al cohol, which are known as i nportant
aromati c conponents in soy sauc%AE%JQLg?Tconcentrations, and further

contai ning succinic acid, which"i t'e conponent, at a high
concentration can be obtained without using special neans. Conventi onal
soy sauce powders are di sadvantageous in that they are likely to becone

hygroscopi ¢ ﬁ@go{ﬂcﬁ@iggw%%ggfsﬁatt %ntﬁiw,. g%ivwcofn%ghfgmeé l9Gks

during storage, an hat 't ve hi gh sti ckiness an us they are | ess

el ¥adifighe HRGHOEIY YIdPok el b uREWAelo & OTMARRIM Sa1tTHSy REGSENt

i nvent1 on~provi a soy sauce pomﬁer aving a favorable flavor and

cont aj NG 2- PReMHbIEt NaRek, anttaihebNethAfd1d Alphkhgh SORGEN! H8hWRS N
order to oOvercone such di sadbantages w t hout using Special neans. The | ow

commDicsabl, SO SRYatyAl all 66h &Y, eSeiichi RreNkindRvr SaPbivdp sadnbyasmetibod for
produci ng a | ow conmon salt soy sauce, which conprises adding a

car bokyrdpahentsaunneb @r sahcd catTighi concwhirationbe atdbfuetisay coattimiygast
cell count per 1 g of norom is 1 x 107 cells or nore, adjusting the
commucsahic aondemttriahi Bnaofastlbecamponini,nat anhiglercoswehntahain tche benmon
salt concentration in nmorom juice after maturation is 4.0 to 12.0 wv%
and cabtayied) vodhoiengbrg apeoil andamat uCamventional Feynsawis powmierpEref t he
obt ai ned | ow comon salt soy sauce is 4.7 to 6.0. .
disadvantageous in that ‘they are likely to become hygroscopic and
deliquescent and thus they easily form powder blocks during storage, and
that they have high stickiness and thus they are less likely to be uniformly
mixed with other powder components. The present invention provides a soy
sauce powder having a favorable flavor and containing 2-phenyl ethanol and
succinic acid at high concentrations in order to overcome such disadbantages
without using special means. The low common salt soy sauce of the present
invention is obtained by a method for producing a low common salt soy
sauce, which comprises adding a carbohydrate raw material to moromi in
which the viable soy sauce yeast cell count per 1 g of moromi is 1 x 107 cells
or more, adjusting the common salt concentiration of the moromi in a manner
such that the common salt concentration in moromi juice after maturation is

4.0 to 12.0 w/v%, and carrying out fermentation and maturation of the

moromi. The pH of the obtained low common salt soy sauce is 4.7 to 6.0.
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