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Analysis of Flavor Substances and Amino Acids Content of
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Abstract: Headspace solid-phase microextraction-gas chromatography-mass spectrometry (HS-SPME/
GC-MS) and electronic nose technology are used to study the flavor substances of five kinds of commercial
fermented soy sauce. The amino acid composition of soy sauce is compared by automatic amino acid
analyzer,a total of 63 aromatic substances are detected by HS-SPME/GC-MS, including alcohols,
phenols, esters, aldehydes and ketones, acids, heterocyclic compounds and sulfur compounds. The different
kinds and content of these volatile substances give unique flavor to soy sauce. According to the results
of principal component analysis, electronic nose technology can distinguish five kinds of soy sauce very
well. The composition of amino acids in soy sauce is analyzed by automatic amino acid analyzer, there
are abundant kinds of amino acids in five kinds of fermented soy sauce. According to the ratios of
glutamic acids to the total amino acids, it could be preliminarily judged that sodium glutamate is added
to all five kinds of soy sauce.
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Fig. 2 Ratio of free amino acids content to total amino
acids content in five kinds of soy sauce

(excluding glutamic acid)
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