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Simultaneous determination of multi-properties of fermented
soy sauces using near infrared spectroscopy
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Abstract: A method of simultaneously measuring fermented soy sauce multi-properties ,
including total nitrogen content, amino acid nitrogen content, total acid content, salt
content, ammonium content, soluble solids content, deoxidized sugar content, color rate and
red index, was established using near infrared spectroscopy.
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