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Study on Natural Fermentation of Soy Sauce with Mixed Starters

TAN Wu-feng, LI Yue-lan
(Guangdong Light Industry Technician College, Guangzhou 510300, China)
Abstract: The natural fermentation of soy sauce with mixed starters was studied here. The best manufacturing process and conditions were

determined. In view of the quality and cost of the product soy sauce, the technology of natural fermentation with mixed starter was better than

the traditional production technologies.
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