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Abstract: Using black soybean as raw material, black soybean sauce was prepared with the spraying-extraction-in-pool technology and the quality was

analyzed. The results demonstrated that black soybean sauce was dark brown with rich sauce flavor and delicious taste. The contents of soluble salt

free solids (16.62 g/100 ml), total nitrogen (1.53 g/100 ml) and amino acid nitrogen (0.85 g/100 ml) were higher than those in soybean sauce. The

contents of procyanidine and soybean isoflavone were 24.2 mg/100 g and 6.82 mg/100 g, respectively. These indexes met the relevant National

Standards of special grade soy sauce. A total of 75 volatile compounds were identified in black soybean sauce, predominantly including alcohols

(740.54 pg/kg), aldehydes (230.90 pg/kg), esters (121.01 pg/kg). 17 free amino acids, including 7 essential amino acids, were detected with the

amount 37 749.61 pg/ml and the amount of essential amino acids was 16 793.43 g/ml. Therefore, black soybean sauce prepared with this fermen-

tation process had short period, in addition, the product showed full-bodied taste, rich nutrient and health benefits with good prospect in develop-

ment and application.
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Table 1 Results of sensory indexes of two kinds of soy sauce
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Table 2 Results of physiochemical indexes of two kinds of soy sauce
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Table 3 Results of microbial indexes of two kinds of soy sauce
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