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Thr Threonine
Ser Serine

Glu Glutamic acid
Pro Proline

Gly Glycine

Ala Alanine

Val Valine

Met Methionine
lle Isoleucine
Leu Leucine

Tyr Tyrosine

His Histidine

Lys Lysine

Arg Arginine

AA  Aspartic acid
BB Phenylalanine

(57) Abstract: The purpose of the present invention is to
provide a method for producing a soy sauce-like liquid
seasoning that does not contain alcohol and in which no alco-
hol is produced by the raw materials or the production steps.
This method was perfected as a result of vigorous examina-
tion of blending methods for achieving a soy sauce-like fla-
vor in combination with a fish sauce flavor by mixing un-
salted fish sauce and an amino acid solution that do not con-
tain alcohol. By mixing fish sauce that does not contain alco-
hol and that is obtained by fermenting seafood without any
added salt at 40 °C or higher for at least one hour with an
amino acid solution that does not contain alcohol and that is
obtained by hydrolyzing a plant protein with an acid and sub-
sequently neutralizing the result such that the mixing ratio
comprises 10 wt% or more of fish sauce, it is possible to ob-
tain a soy sauce-like liquid seasoning that does not contain
alcohol.
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