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Abstract

The purpose of this study was to add tuna cooking juice in the salting process of shoyu fermentation.
After making koji, the activities of amylase and protease reached 25.01 and 139.36 unit/g. Total
nitrogen and amino-nitrogen contents of soybean sauce were 2.16 and 0.675 g/dl. After aging, the
reducing sugar, acidity, protein utilization ratio and hydrolysis ratio of soybean sauce were 76.40
mg/ml, 0.849 g/dl, 85.11% and 31.34%. The total free amino acid content of black bean sauce was
30.49 mg/ml, and that of soybean sauce was 38.88 mg/ml. Glu was the abundant free amino acid
in all the sauces. The alcohol content of black bean sauce was 8.84 mg/ml, and that of soybean
sauce was 3.89 mg/ml. Putrescine was the most content in all the amines, black bean sauce was
327.02 pg/ml, soybean sauce was 310.98 pg/ml, and all the amines were agreeable to the food safety.
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