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Abstract Tree factors effecting the hydrolysis of soybean protein were studied, that is, the concentration of HCI, time and
temperature. The results showed that By increasing the level of the three factors moderately. if can increase the content of

TN and AN, improve the flavour of soy sauce and decrease the cost. The best hydrolysis at soy sauce could be ob-

fained at HCl1% =6% ~ 9% , temperature = 90°C, time = 30 ~ 35h.
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