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Changes in Total Sugar and Amino Acids, and Formation of Taste Compounds in Yongchuan Douchi during Fermentation
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Abstract: Yongchuan Douchi, a typical representative of Mucor-type Douchi, is popular among consumers due to its tasty
flavor. In this study, the contents of total sugar, reducing sugar, total amino acids and free amino acids and glucoamylase
activity in Douchi samples from the traditional fermentation process were determined. The results suggested that the
delicious amino acids responsible for the distinct flavor accounted for 23.98% of total free amino acids in refined Douchi.
The sweet aftertaste of Douchi mainly was attributed to the combination of the sweet amino acids and reducing sugar. The
short-chain fatty acids and lactic acid in Douchi contributed to its sour taste, while phenolic compounds and bitter amino

acids were responsible for its bitter taste. All these factors determine the unique flavor and sweet aftertaste of Yongchuan

XY TR

Mucor-type Douchi.
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Table3 Change in free amino acid content in Douchi at different
fermentation stages
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