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Recent progress on functionality of soy sauce
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Abgstract: Soy sauce, a traditional seasoning of China, plays an important role in daily diets. More and more research focused on bioactive substances
in soy sauce, especially after application of new soy sauce peocessing technology. Recent progress on functionality of soy sauce was summarized in

this paper.
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Figure 1. Structure of shoyuflavones isolated from soy sauce
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Attached table. Antioxidant activity of flavor components of Japanese
style fermented soy sauce

B FiE R2A T E!/' HiEt/
(neq°mL™)* (mgemL") (neq*mg"*
HDMF 32 0.25 12.8
HMF 23 0.25 9.3
HEMF 38 0.25 15.2
Ascorbic acid** ’ 101.0 10.0 10.0

# :a: Nanoequivalents/mL sample, b: Nanoequivalents/mg solid, c: See
Ref.17. d: 10, 000 mg/mL in water.
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Figure 3. 4-hydroxy-3 (2H)-furanones in Japanese fermented soy
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Figure 4. Hypoallergenicity and antiallergic activity of soy sauce
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Review on application of fermentation technique using uncooked raw material
RUAN Caibiao, HE Jian, LI Wenhua, TU Guoquan*
(College of Bioscience and Enginecring, Jiangxi Agricultural University, Nanchang 330045, China)

Abstracts: With development of enzyme engineering, fermentation techniques unsing uncooked raw material was also progreasses and widely applied
in food industry. This paper summarized the theory of fermentation technique using uncooked material, and summed up the application of this
technique in the fields of production of alcoholic beverage, vinegar and single cell protein. Advantages of energy saving and environment protection

was also introduced.
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