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Effect of addition time of yeast extract on soy sauce flavor
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Abstract: In this study, the aroma components of soy sauces without yeast extract (YE) addition (YEQ) and with yeast extract addition in the early fer-
mentation stage (in cylinder) (YE1), middle fermentation stage (30 d) (YE2) and late fermentation stage (60 d) (YE3) were analyzed by electronic
nose technology and GC-MS. The results showed that a total of 49 volatile flavor compounds were detected by GC-MS in the four samples. The con-
tent of esters, aldehydes, alcohols and ketones were the highest in YEI, these compounds were beneficial to enrich the malt, caramel, floral and fruity

aromas of soy sauce, making the soy sauce flavor more full and harmonious, among them, 3-methyl thiopropionaldehyde and S-ethyl-4-hydroxy-
2-methyl-3(2H)-furanone (HEMF) were the main contributars to the typical aroma of soy sauce. With the yeast extract addition in the middle and late
fermentation stages, the content of esters, aldehydes, alcohals and ketones showed a downward trend. The results of principal component analysis (PCA)

showed that, compared with yeast extract addition in the early fermentation stage of soy sauce, yeast extract addition in the middle and late fermenta-

tion stages had no obvious effect on the soy sauce flavor.
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