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Studies on the Patterns of Pyroglutamic Acid, Glutamic Acid and Glutamine

Produced during the Course of Shoyu Production

AKIO NAKAJIMA, MASATSUGU KONDO, and TORAHIKO AOYAMA
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Summary

To investigate the mechanism of formation of pyroglutamic acid in Shoyu, free glutamic

acid, glutamine and pyroglutamicacid produced during the course of Shoyu production were

estimated by bioassay using Leuconostoc mesenteroides and Lactobaccilus arabinosus, after sep-

aration of each compound by high voltage papaer electrophoresis.

Amount of free pyroglutamic acid initially present in the materials (wheat, soy bean and

defatted soy beans) was considerably low. Glutamic acid was increased remarkably both in

the process of Koji production and mash fermentation.

On the other hand, pyroglutamic acid was not increased in the process of Koji produc-

tion, but in the process of mash fermentation it was increased significantly.



