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Effects of Salt Content and Temperature on Soybean Paste Fermentation

ZHAO lJian-xin, WANG Miao, MAO Bing-yong, ZHANG Hao, CHEN Wei, TIAN Feng-wei, TANG Jian
(State Key Laboratory of Food Science and Technology, School of Food Science and Technology, Jiangnan University,
Wuxi 214122, China)

Abstract: In this study, the contents of total acids and amino nitrogen during the fermentation process of soybean paste at various
salt contents and fermentation temperatures were investigated so as to find the optimal salt content and temperature. The results
showed that 10% salt could effectively inhibit the growth of spoilage bacteria and shorten the fermentation period. Aside from
this, the effect of stepwise temperature settings on soybean paste fermentation was evaluated in terms of changes in pH, total
acids, tasty amino acids and key flavor compounds. It was found that fermentation for 20 days at 40 °C at first and then 30 days

at 30 ‘C resulted in excellent product quality and the shortest fermentation period of only 50 days.
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Table 1 Temperature settings for two-stage fermentation of soybean paste
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Fig.1 Effect of salt content on changes in total acids during soybean
paste fermentation
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Fig.2 Effect of salt content on changes in amino nitrogen during
soybean paste fermentation
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Fig.3 Effect of different stepwise temperature settings on changes in
amino nitrogen during soybean paste fermentation
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Fig.4 Effect of different stepwise temperature settings on changes in
pH and total acids during soybean paste fermentation
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Table 2 Effect of different stepwise temperature settings on changes in tasty amino acid contents during soybean paste fermentation (dry base) /
mg/g
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Fig.5 Total ion current chromatograms of flavor compounds in
soybean paste prepared under different stepwise temperature settings
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Table 3 Contents of key flavor compounds in soybean paste prepared
under different stepwise temperature settings
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