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Surveillance and analysis on the quantity and origin of ammonium salt in soy sauce

Lin Chongchang, Situ Xiaoyu,

Deng Xiuyan, Wu Canbin

(Kaiping Center for Disease Control and Prevention, Kaiping 529300, China)

Abstract; Objective To investigate the quantity and origin of ammonium salt in soy sauce produced in Kaiping city,

and provide references for the quality control of soy sauce production. Methods Detecting the contents of ammonium salt

and amino acid nitrogen in soy sauce, calculating the proportion and the qualified rate of different types of ammonium salt,

and detecting the contents of ammonia nitrogen in raw materials of caramel and ammonium salt in molasses. Results The

difference between the qualified rate of ammonium salt in semi-finished products and end products of soy sauce (100% and

91.3% respectively) was of statistical significance (Xz =4.3, 0.01 <P <0.05).

The difference on the qualified rate of

ammonium salt between light soy sauce (100% ) and dark soy sauce (72.7% ) was of statistical significance (Xz =17.7,

P <0.01).

nitrogen contents in molasses were 0. 05-0. 25 g/100 ml.

Ammonia nitrogen contents in caramel were in the range of 0. 02% -0. 04% and all qualified, while ammonia

Conclusion The contents of ammonia nitrogen in some species

of soy sauce produced in Kaiping city were higher than the upper limits, which was the result of excessive ammonium salt in

molasses.
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Table 1 The sampling numbers of soy sauce,

caramel color and molasses
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Table 2 The content of ammonium salt and amino acid

nitrogen in different types of soy sauce

— REREAAN T AR
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He ¥ 64 0.92 0.33 0.67 0.21 0.09 0.18
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Table 3 The percentage of ammonium salt in different types of soy sauce and their qualitied rates
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