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ABSTRACT

INYU IS A TRADITIONAL SAUCE USED IN TAIWAN AND MADE FROM BLACK SOYBEAN. NOW MOST SOY

SAUCE IN TAIWAN WERE MADE FROM DEFAT-SOYBEAN AND WHEAT. THE PROCESS OF SOY SAUCE WERE

SIMILAR TO JAPANESE STYLE KOIGUCHI SHOYU, WERE PRODUCED FROM ABOUT HALF SOY BEAN AND

HALF WHEAT THROUGH KOJI MAKING, THEN PRODUCED HIGH ACTIVITY ENZYME OF PROTEASE AND

AMYLASE. KOJI MIXED WITH ABOUT 0℃ SALT SOLUTION AND VATING. LET THE PROTEIN AND STARCH OF

SOYBEAN AND WHEAT HYDROLYZED COMPLETELY BY ENZYME OF KOJI, AND BALANCE BETWEEN LACTIC

ACID FERMENTATION AND ALCOHOL FERMENTATION WERE TWO KEY POINT OF FERMENTATION

CONTROL. IT CAN NOT CONTROL COMPLETELY IN TRADITIONAL OPEN TYPE FERMENTATOR. NOW THE

FERMENTATORS CHANGED INTO LARGER AND CLOSED TYPE, YEAST INOCULATION IS A IMPORTANT

PROCESS IN SOY SAUCE MASH FERMENTATION. THIS STUDY INVESTIGATED THE INFLUENCES OF

ADDITIONAL PERIOD OF HALOPHILIC YEAST ZYGOSACCHAROMYCES ROUXII ON FERMENTATION OF SOY

SAUCE MASH. FOUR MAJOR RESEARCHES WERE INCLUDED IN THIS STUDY： (1) INFLUENCE OF YEAST

INOCULATED AT VARIOUS PH OF SOY SAUCE MASH ON QUALITY OF AGED SOY SAUCE MASH. (2)

INFLUENCE OF YEAST INOCULATED AT VARIOUS TEMPERATURE OF SOY SAUCE ON QUALITY OF AGED

SOY SAUCE MASH. (3) INFLUENCE OF YEAST INOCULATED AT VARIOUS AGED PERIOD OF SOY SAUCE ON

QUALITY OF AGED SOY SAUCE MASH. (4) INFLUENCE OF YEAST INOCULATED AT VARIOUS SEASONS OF SOY

SAUCE ON QUALITY OF AGED SOY SAUCE MASH. FROM THIS STUDY, THE FOLLOWING CONCLUSIONS CAN

BE MADE： (1) YEAST INOCULATED AT AROUND PH 5.6 HAD HIGHER ALCHOL CONTENTS, THE LOWER OF

YEAST INOCULATED, THE DEEPER COLOR OF AGED SOY SAUCE MASH WERE FOUND SIGNIFICANTLY ( P <

0.01 ). (2) THE LOWER TEMPERATURE OF YEAST INOCULATED, THE HIGHER TOTAL NITROGEN CONTENTS

IN AGED SOY SAUCE MASH. (3) THE EARLIER OF YEAST INOCULATED, THE HIGHER TOTAL NITROGEN

CONTENTS IN AGED SOY SAUCE MASH ( P < 0.01 ). (4) SOY SAUCE MASH WERE VATED IN SPRING, THE

DEEPEST COLOR OF AGED SOY SAUCE WERE FOUND SIGNIFICANTLY DIFFERENT FROM OTHER SEASONS ( P

< 0.01 ). SOY SAUCE MASH WERE VATED IN SUMMER, THE LARGEST ALCOHOL CONTENTS IN AGED SOY

SAUCE MASH WERE FOUND SIGNIFICANTLY DIFFERENT ( P < 0.01 ), AND TOTAL NITROGEN CONTENTS

SAME AS AUTUMN WERE HIGHER THAN SPRING AND WINTER ( P < 0.01 ).
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