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Abstract: In this paper, the soy sauce residue was prepared hy filtration-ly ophilization, and the supernatant of soy sauce was used a
control. The proximate indices of soy sauce residue were ‘comparatively analyzed. The molecular weight distribution, variety and source and
characteristics of amino acid composition of proteins in soy sauce residue and the supernatant were investigated by sodium dodecyl
sulfate-polyacrylamide gel electrophoresis (SDS-PAGE), matrix-assisted laser desorption ionisation-time of flignttime of flight mass
specrometry (MALDI-TOF/TOF M S) and high-performance liquid chromatography (HPLC). Results showed that soy sauce residue (wet) was
mainly composed of carbohydrate (15.98%), proteins (10.19%), NaCl (10.10%) and water (59.50%). Analysis of SDS-PAGE and
MALDI-TOF/TOF MS results demonstrated that proteins in soy sauce residue primary consisted of molecular weights of 19.3 kDa (a, 59.40%),
31.8 kDa (b, 1291%) and 12.3 kDa (¢, 27.69%) subunits, and proteins with molecular weights of 19.3 kDa (a) was identified as the basic
polypeptide B3 of soy glycinin G4. Research on amino acid composition indicated the hydrophobic amino acid content and the average
hydrophobicity of proteins in soy sauce residue were significantly higher than those in the supematant proteins. The differences were the chief
characteristics in amino acid composition of proteins in soy sauce residue, and could explain the low solubility and formation of soy sauce
residue proteins.
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Table 1 Proximate analysis of soy sauce residue (wet) and

supernatant
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Table 2 Amino acid composition of proteins in soy sauce residue and supernatant
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R0 A8 (lle) 2.95 131 0.91 471 0.17 4,69

2.8 (Pro) 2.60 115 1.04 6.13 0.21 6.60

K7 A8 (Phe) 2.50 165 0.94 3.86 0.16 3.50

% 2B (Tyr) 2.30 181 0.65 2.44 0.08 1.60

7 A8 (Leu) 1.80 131 1.75 9.06 0.24 6.62

4RE (Val) 1.59 117 1.32 7.65 0.22 6.80
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7 A B (Ala) 0.50 89 1.07 8.16 0.18 7.31

7 £ (Thr) 0.40 119 0.79 450 0.15 456

H &8 (Gly) 0 75 1.02 9.23 0.19 9.16

KA &8 (Asp) 0 133 2.25 11.48 0.42 11.41
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