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Effect of Salt Concentration on the Quality of Farmhouse Fermented
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Abstract; In this paper, the ellect of salt concentration on the quality of [armhouse [ermented soybean
paste in the northeast China during the fermentation process is studied. The salt concentration (8%,
10%, 12%) in the farmhouse fermented soybean paste in the northeast China is controlled, and its
quality changes during the fermentation process (0, 15, 30, 45, 60 d) are measured, including
sensory quality (taste, flavor, color, state), physicochemical and microbiological indexes (total acid,
amino acid nitrogen, total number of colonies). At the same time, the electronic nose is used to
conduct preliminary analysis on the types of produced flavor substances. The results show that the
sensory quality score of the sample with the salt concentration of 10% is the highest, and the scores
are 35. 90, 25.90, 17. 30, 9. 00 respectively. The electronic nose results show that during the fermentation
process of the farmhouse fermented soybean paste in the northeast China, methyl, alcohol, aldehyde
and ketone compounds can be produced. The increase of salt concentration will inhibit the production
of alkane, alcohol and hydride compounds, The total acid, amino acid nitrogen and total number of
colonies in the soybean paste show a downward trend with the increase of salt concentration. Among
them, the physicochemical and microbiological indexes of the sample with the salt concentration of
10% are the most suitable, and the indexes are 1. 06 g/100 g, 1. 68 g/100 g and 8. 10 1g CFU/g respectively.
Therefore, too high or too low salt concentration will reduce the quality of farmhouse fermented
soybean paste in the northeast China. Combining sensory quality evaluation and physicochemical
indexes, it can be seen that when the salt concentration is 103, it is more suitable for fermentation of
farmhouse fermented soybean paste in the northeast China,

Key words: farmhouse fermented soybean paste in the northeast China; salt concentration; sensory
quality; electronic nose; physicochemical indexes; microbiological indexes
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Fig. 1 Sensory quality evaluation of farmhouse {ermented

soyvbean paste in the northeast China
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Fig. 2 Radar charts of electronic nose data changes of farmhouse
fermented soybean paste in the northeast China
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