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(57) Abstract: It is intended to provide a means for obtaining a novel soy sauce with less soy sauce flavor and having a rich flavor
although it is a fermented soy sauce. More particularly, it is intended to provide a process for producing the fermented soy sauce
characterized by preparing soy sauce koji, preparing a soy sauce moromi by adding a salt solution to the soy sauce koji in an amount
that allows the ratio of water to be 170 to 450% (V/V), fermenting and maturating the soy sauce moromi, adding the soy sauce koji
or the soy sauce koji and the salt solution to the soy sauce moromi during the process of fermentation and maturation and further
fermenting and maturating the soy sauce moromi after the addition.
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