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AA  Amount of phenethyl acetate (correction ratio)
BB Fermentation/ageing period (weeks)

CC Without pasteurization
DD Pasteurized for 4 weeks
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(57) Abstract: The purpose of the present invention is to provide a soy sauce that can be produced by the honjozo (tradi-
tional brewing) method and that, in addition to having the characteristic flavor of soy sauce, is resistant to heat-induced
deterioration and exhibits an excellent aroma retention and storability. This purpose is achieved by, inter alia, a pasteurized
soy sauce that contains at least 30 ppb phenethyl acetate; a pasteurized soy sauce that contains at least 30 ppb phenethyl
acetate and exhibits a decline in phenethyl acetate of not more than 5% when aged for 1 week at 25 ° C; and their
pasteurized honjozo soy sauces.
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