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CLAIMS 

 

[Claim 1] 

 A raw liquid for a soy sauce, having a reducing sugar content of 4.5 wt% or more 

and an ethanol content of 1.5 wt% or less, wherein the raw liquid for a soy sauce is a soup 5 

obtained by removing the insoluble solid content from the soy sauce moromi before yeast 

fermentation. 

[Claim 2] 

 The raw liquid for a soy sauce according to claim 1, wherein the raw liquid for a 

soy sauce has a linoleic acid content of 0.03 wt% or less. 10 

 [Claim 3] 

 A method for manufacturing a soy sauce, comprising a step of obtaining a soy sauce 

by subjecting the raw liquid for a soy sauce according to claim 1 or 2 to yeast fermentation. 
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