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Sensory evaluation of soy sauce fermented under different salt concentrations.
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13 M . S8 1.33 1.24 1.31 1.24 0.42 5.54 Brown, light flavor of jiang and esters, off-flavor, sourness, and turbidity
91 ¢ r—i S12 1.47 1.64 1.94 1.52 0.51 7.08 Dark brown, thick flavor of jiang, light flavor of esters, delicious, and slight turbidity
1 . S16 1.92 2.07 2.14 2.09 0.82 9.04 Reddish brown color, thick flavor of jiang and esters, rich flavor, umami, and clarity
v
C] a " w8 4 : S20 2:1; 1.83 1.97 1.83 0.65 8.38 Reddish brown color, light flavor of jiang, thick flavor of esters, saltiness, and clarity
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#ERIRE : Liu H. et al.Effect of salt concentration on Chinese soy sauce fermentation and characteristics , Food Bioscience, 2023
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#iEKiR : Zhang L. et al.Revealing salt concentration for microbial balance and metabolite enrichment in secondary fortified fermented soy sauce: A multi-omics perspectiveFood Chemistry: X, 2024
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Yang, B., Tan, Y., & Kan, J. (2021). Determination and mitigation of chemical risks in sufu by NaCl and ethanol addition during fermentation. Journal of Food Composition and Analysis, 98, 103820.
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Salt Reduction. Journal of Agricultural and Food Chemistry, 69(36), 10576-10585.
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HUREKIR : Kim J.Y., Bae Y.M,, Lee S.Y. (2021).Combined effect of various salt concentrations and lactic acid bacteria fermentation on the survival of Escherichia coli 0157:H7 and Listeria monocytogenes

in white kimchi at different temperatures. Food Science and Biotechnology, 30(12), 1593-1600.
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F1igFRR. Al A, ERNEMESERH#TEOMEVASITIRIIEFSE

A Table 3 Mean and SE of palatability VAS ratings by age, sex, smoking, fasting time, and medication
100 0.3% NaCl 0.6% NaCl 0.9% NaCl P value*
—
c P < 0.0001* N —MSG +MSG —MSG +MSG ~MSG +MSG
£ 80 € - All 584 30.7 +0.8* 60.6 +0.9° 44.8+0.7° 57.4+0.7¢ 40.7+0.7° 51.6+0.8" <0.0001
m — o e S R e BT R RSEEN R o
< Sex
3 60 c 9_ Male 69 28.9+2.2" 56.2 +2.6° 39.7+1.9° 54.1+1.7° 41.6+2.0° 50.3 +2.3° <0.0001
w [} Female 515 30.9+0.8" 61.2+1.0° 45.4+0.7° 57.8+0.8¢ 40.5+0.8° 51.7+0.9" <0.0001
N b A
ge group (year)
8 40 1929 257 32.1+1.2% 61.6+1.4° 47.4+1.0° 58.8+1.1° 424+1.1¢ 51.7+1.3° <0.0001
= a 30-59 72 259+18  655+27°  435+23%0  57.1£22° 389£2.1° 51.5+25%  <0.0001
@ 20 60-69 100 27.8+1.8% 59.5+2.0° 423 +1.6° 55.1+1.7%4 39.9+1.7° 51.5+1.8¢ <0.0001
n >70 153 32.6+1.5" 57.8+1.8° 42.6+1.4° 56.6 +1.4>4 39.1+1.6° 51.6+1.59 <0.0001
Smoking
0 Smoker 14 333+59" 63.4+4.5° 494+54 62.0+4.0° 40.4 +7.1%¢ 553 %3.9%¢ 0.0002
NaCl 0.3 9.3 06 0.6 09 09 (%) Past smoker 28 293 +3.5" 543 +4.2° 39.2 +2.8%° 53.8+3.2° 38.9 +2.9%¢ 50.6 + 3.9 <0.0001
MSG Never smoker 539 30.6 +0.8* 60.9 +0.9° 449+0.7° 57.5+0.8¢ 40.8 +0.8° 51.5+0.9" <0.0001
0.3% = + - + = + Fasting time
( ) <2h 129 333+1.7* 59.7 +2.0° 43.1+1.7° 57.3+1.5° 37.5+1.6° 49.8+1.7¢ <0.0001
B >2h 453 29.8 +0.8* 60.9 + 1.0° 452+0.8° 57.4+0.8¢ 41.5+0.8° 52.0+0.9° <0.0001
Medicine
100 With medication 199 31.1+1.3% 56.7 +1.5° 435+1.2° 55.0+1.2°¢ 412+1.3¢ 50.5 +1.3¢ <0.0001
~
£ P < 0.0001* No medication 382 30.6+09°  629+1.1°  455+09° 58.7+0.9¢ 40.4+0.9° 521+ 1.1f <0.0001
E 80
wn)
2 60 o < ¢ NaCl2SSRAFEAED KK FEGHERHS | (BFFEHE
< z — f e r 1I=PE15umm
Py _A = N = =1 ab
£ - e HE il% ETiE. HRFTB , iRINE ¥I15kfliz1ﬁ
£ 0l, HEToINEIES F. f e , ; gﬁ MSGgE
5 Je8as JpEEh FRENFDS ? £
T )5 # 1peqmj NaCl; 0.9%p&
e
= o DRSS , HTI60° mmﬂ)\uﬂﬁ
o= 0.3%, FiIHZ =/ , HEEIMZI60%HYINIR N PE(.
a FEE SRR REASRIEAIFHEIHSE , MEEd 5
o I= = L)
0 4 I = = , INaCl§s

NaCl 0.3 0.3 0.6 0.6 0.9 0.9, HEIEFSEFEDREAR | SRR, SHENSmATmAR.
MSG _ _

(0.3%) + % +

BEl1 FRENaCiRERMSGRMNEME TFRIREEEFIEOMETM

#0iEskiE : Hayabuchi, H., Morita, R., Ohta, M., Nanri, A., Matsumoto, H., Fujitani, S., Yoshida, S., Ito, S., Sakima, A., Takase, H., Kusaka, M., & Tsuchihashi, T. (2020). Validation of preferred salt concentration in soup based on a
randomized blinded experiment in multiple regions in Japan—influence of umami (L-glutamate) on saltiness and palatability of low-salt solutions. Hypertension Research, 43, 525-533.
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IR EIEE20% ; BRPEERZ=LHAIRE
ZIMERENERRABERRAEISR.

!

2EEBENERETR  BEEERERANSESHABR
201555910.555, 2020£59.355. 20224F )
8.378. 2025£F47.85 , (B{X=iRMA—INEk

EME AT B S0 LR, A Aﬁw 25 12

hEAEE Ch s 1

HIERR : ExRTBMEZ , 2019, 2020,



4.2 e RE "REEmiPR"

KEIREENBAEIR

hA). EhEE. 4R
EREZ RS

HREEEROIES | ?EEIEE!EM%)\
ey 72% REZRAR , 8% KBS
i, HR 20% I%*Ei‘ﬁ@ =L N
IMEERmME.

)
72% ik ]

N
\

S, EHFEW

RS AR
XERKE | AREENNSRABRERNEER a 20% Hfiﬂjﬁ:ﬁ
ih , e, 2. &K, 1855, KiREH. 32;21;;: ﬁ?ﬁgéﬂﬁ@
RERALEE. SSENTREREHAE S 9 8. &

RISENIF R,

REBNEENSR , EENRE—RET REIBMEKRSEIXER.

HERR - EREDL  (RERR{T/HIERE) 2023,



4.3 EiX RS EhSREFRmA Lyl iR E
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miYEm , BES
MEELHER 1
2 Emhy 4.8(5.

o SRHPRET
AR RS -
82.9%

HUESKJE - Du'W, et al. Nutr J. 2022;21:10.
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HUESER - Lv W, et al. Nutrients. 2023;15:4346.
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A George Institute ¢
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The effects of salt substitute compared to regular table salt on stroke: The George Institute
The China Salt Substitute and Stroke Study (SSaSS) — August 2021 for Global Health
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