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Abstract

to make koji and fermented in different magnetic fields to produce soy sauce.After 25 days of low salt solid-state fermentation at 42 °C in differ-

(1. Guangdong Meiweixian Flavoring Foods Co., Ltd., Zhongshan, Guangdong
[ Objective ]In order to explore the new technology of soy sauce brewing.[ Method ] Soybean meal and Aspergillus oryzae were mixed

ent magnetic fields,the effects of magnetic fields on the fermentation and quality of soy sauce were analyzed by measuring the changes of amino
nitrogen , total nitrogen, color ratio,red index, total nitrogen utilization rate and total acid content in soy sauce.[ Result] The results showed that
the indexes of soy sauce fermented in magnetic field increased in varying degrees.Under 20 mT magnetic field, the content of amino nitrogen in-
creased by 4.39 times and the content of total nitrogen increased by 4.87 times;the color percentage and red index of soy sauce increased by
171.4% and 54.1% respectively ;the total nitrogen utilization rate was 89.7% ;the total acid content was 3.44 times of the control group.[ Con-
clusion ] The magnetic field environment is beneficial to shorten the fermentation cycle.This study provides a new technical route for soy sauce
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production and flavor quality improvement.
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Fig.2 Effect of magnetic field on color ratio and red index of soy

sauce fermentation
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Fig.3 Effect of magnetic field on the utilization of total nitrogen
in soy sauce fermentation
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Fig.4 Effect of magnetic field on total acid content in soy sauce

fermentation
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