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Abstract; In this paper, Japanese-type soy sauce was used as control, the effects of pH, Fe*"/Fe*", polyphenol, soybean polysaccharide,
soybean protein hydrolysate, NaCl, ethanol and temperature on the secondary precipitation, and the free amino acid composition and sensitive
proteins in Chinese-type high-salt and diluted-state soy sauce were systematically analyzed. The results showed that all the above factors except
ethanol (<1.8%) had significant effects on the secondary precipitate formation of Chinese-type high-salt and diluted-state soy sauce (p<0.05),
only pH (6.5), soy protein hydrolysate, NaCl and temperature (60 ‘C) had markedly effects on the secondary precipitate formation of
Japanese-type soy sauce (p<0.05); the contents of 15 free amino acids and their average hydrophobic value (H®avg) in Chinese-type high-salt
and diluted-state soy sauce were significantly lower than those in Japanese-type soy sauce; the content of soy globulin B3 subunit (sensitive
protein) in Chinese-type high-salt and diluted-state soy sauce was significantly higher than that in Japanese-type soy sauce (not detected). Based
on the above results, it was speculated that B; subunit in soy globulin G4 protein was the key substance of secondary precipitate formation in
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Chinese-type high-salt and diluted-state soy sauce, the secondary precipitate in Chinese-type high-salt and diluted-state soy sauce may be formed
through Bj subunit-Fe**/Fe**-polyphenol complex and Bj subunit-soybean polysaccharide-Na*-CI” complex. The above results will provide a
theoretical reference for solving the secondary precipitation problem in Chinese-type high-salt and diluted-state soy sauce.
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Table 1 Proximate indices of Chinese-type high-salt and diluted-state soy sauce and Japanese-type soy sauce
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Table 2 Free amino acids composition and their hydrophobic values of Chinese-type high-salt and diluted-state soy sauce and

Vi B SR K IR B

SRR AT REAZ SR R

AT RPN E R
32 bR ESEESE BB NS mS R E R AR & H K E

Japanese-type soy sauce

e T JRJE/(mg/mL) FIKAE(HDavg)
LA 7 7] 4 - . s )
TV hxessade AX#gw PXSEASES X
RAZB (Asp) 0 133 4.09+£0.15" 4.40+£0.17* 0 0
2B (Glu) 0 147 7.25+0.26" 9.640.36" 0 0
“ 5B (Ser) -0.30 105 2.79+0.05° 3.11£0.07° -0.02 -0.02
A AE (His) 0.50 155 0.77+0.04° 1.2240.06* 0.01 0.01
H&B (Gly) 0 75 3.09+0.08° 3.37+0.10° 0 0
Z 2B (Thr) 0.40 119 1.68+0.05° 2.09+0.06° 0.01 0.02
F 2B (Arg) 0.75 174 1.72+0.07° 2.86+0.10° 0.02 0.03
AR (Ala) 0.50 89 3.10+0.14° 3.67+0.17° 0.05 0.05
BREL (Tyr) 2.30 181 0.32+0.02° 0.61+0.03* 0.01 0.02
FPLEBL (Cys-s) 1.00 121 0.04+0.02° 0.05+0.02* 0 0
HEFL (Val) 1.59 117 2.23+0.12° 3.16£0.17% 0.08 0.10
ERE (Met) 1.30 149 0.69+0.03° 0.97+0.04* 0.02 0.02
EEB (Trp) 0.81 204 0.12+0.01% 0.10£0.01* 0 0
FAEF (Phe) 2.50 165 1.94+0.08° 3.06+0.12° 0.08 0.10
FR R (1le) 2.95 131 2.19£0.11° 2.81+0.14% 0.13 0.14
ZHBR (Leu) 1.80 131 3.95+0.15° 5.25+0.21° 0.14 0.16
#EFR (Lys) 1.50 146 2.9240.13° 3.2140.14° 0.08 0.07
IR (Pro) 2.60 115 3.61£0.25° 5.25+0.36% 0.21 0.27
At 42.50 54.83 0.82 0.97
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