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Partial Substitution of Soybean Cake Meal by Corn Gluten Meal to Soy Sauce

ZHANG Yan-ling'; REN Bao-guo!, WANG Da-wei®*
(1. College of Food Engineering, Jilin Teachers Institute of Engineering and Technology, Changchun 130052, China;
2. College of Food Science and Engineering, Jilin Agricultural University, Changchun 130118, China)

Abstract: In the present work, low-salt solid-state fermentation was carried out to produce soy sauce using corn gluten as the
main material and soybean meal as the auxiliary material. The optimal process conditions for achieving maximum amino nitrogen
content were determined by one-factor-at-a-time and orthogonal array design methods to be 4:2 ratio of main to auxiliary
materials, 12 °Bé salinity, 60% moisture content in soy sauce mash, and 50 C fermentation temperature. Under the optimal
conditions, the amino nitrogen content in soy sauce was 0.8375 g/100 mL and the yield of soy sauce with strong and unique
flavor and excellent quality 326%.
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Table 1 Factors and levels in orthogonal array design
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Fig.1 Effect of corn gluten meal-to-soybean meal ratio on protease
activity
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Table 2 Orthogonal array design and corresponding experimental
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Table 3 Variance analysis of orthogonal array experimental results
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