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Abstraci

ThepurposeofthisstudywastoaddtunacookingjulCeinthesaltingprocessofshoyufementation・

Aftermakingkqji，theactivitiesofamylaseandproteasereached25・Oland139・36unit／g・Total

nitrogenandamino－nitrogencontentsofsoybeansaucewere2・16andO・675g／dl・Afteraglng，the

reducingsugar，aCidity，PrOteinutilizationratioandhydrolysisratioofsoybeansaucewere76・40

mg／ml，0・849g／dl，85・11％and31・34％・Thetotal宜eeaminoacidcontentofblackbeansa－CeWaS
30・49mg／ml，andthatofsoybeansaucewas38・88mg／ml・GluwastheabundantfreeamlnOaCid

inallthesauces．ThealcohoIcontentofblackbeansaucewas8．84mg／ml，andthatofsoybean

saucewas3．89mg／ml．Putrescinewasthemostcontentinalltheamines，blackbeansaucewas

327・02LJg／ml，SOybeansaucewas310・98LJg／ml，andallmeamineswereagreeabletothefbodsafety
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characterlStics，SuCha antioxidative，antihypertensiveandantidiabiticactivities，宜om氏）Odprocessmg

byproducts・Theycontributedtoprovideanewthoughttochangethevaluelessby－PrOductsto

五mCtionalfbods．

81648


