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Abstract

In recently years, health concerns related to NaCl/sodium intake have caused an increased demand for sodium-
reduced foods. The aim of this study is to explore the use of soy sauce to reduce sodium intake in food prepa-
ration by replacing added salt with naturally brewed soy sauce without changing consumer acceptance. The
sodium content of standard salad dressing using salt was 3.85+0.03 g/L. and the sodium content range of salad
dressing using soy sauce was 0.46+0.01-0.68+0.02 g/L. Paired difference test between a salt standard and a vari-
ety of soy sauce samples was used to giving the amount of soy sauce needed to replace salt with the same over-
all taste and intensity. The results showed that it was possible to achieve a sodium reduction in the salad dressing
of 82.4-86.2% without leading to significant losses in either overall taste score and salty taste score. These results
suggest that it is possible to replace NaCl in foods with fermented soy sauce without decreasing overall taste

score and consumer acceptance.
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3o AHEE AEE A5 (Jeju Samdasoo, Kwang
Dong Pharm. Co., Jeju, Korea), e+24~F(Hanju Co., Ulsan,
Korea), Kikkoman soy sauce (Kikkoman Co., Hokkaido,
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filter paper (Whatman No 2, GE healthcare Bio-Science,
Pittsburgh, PA, USA)Z o]3}3}32 HPLCH %< (Honeywell
Burdick & Jackson Chemicals, Muskegon, MI, USA)Z 3]
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Table 1. Properties of salad dressings
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Fig. 1. Difference of overall taste score between standard and
various sample of salad dressing. [J standard, B sample, ‘Means
differ significantly between standard and sample (p<0.05).

ST! S1? S2 S3 S4 S5
Sodium content (g/L) 3.85+0.03? 0.46+0.01 0.53+0.01 0.55+0.01 0.65+0.03 0.68+0.02
pH 3.00£0.11™8 2.99+0.02 2.98+0.02 2.95+0.02 2.92+0.01 2.91+0.01
Color
L 29.97+0.29¢ 42.36+0.44* 38.06+1.69° 38.80+0.34° 38.70+2.71° 39.18+0.83°
a 15.05+0.06* 12.32+0.15° 13.17+1.23% 12.55+0.25° 12.98+0.63° 12.91+0.48°
b 22.00+0.20* 19.10+0.10° 20.20+1.27° 19.26+0.06° 20.19+0.87° 19.43+0.40°
NSNot significant
'Standard salad dressing
*Mean=SD

3S1-S5: Salad dressings with different content of soy sauce, S1<S2<83<84<S5

**Means within the same row different letters differ significantly

(p<0.05)
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Salty Taste Intensity Score

ST-S1*

Fig. 2. Difference of salty taste intensity scores between
standard and various sample of salad dressing. [] standard,
sample, "Means differ significantly between standard and sample
(p<0.05).

ST-82 ST-83 ST-54 ST-85
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