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Supplementation of synthesized organic acids in soybean
paste fermentation for safety consumption of Ban Kwai

Community Enterprise Group, Na Yong District Trang Province
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Supplementation of synthesized organic acids in soybean paste
fermentation for safety consumption of Ban Kwai Community Enterprise

Group, Na Yong District Trang Province

Abstract

Soybean Paste is a locally preserved product processed through fermentation of
Aspergillus oryzae and soybean in sodium chloride solution at the room temperature for 4
months. The researcher supplemented the soybean paste with 0.1%, 0.3%, and 0.5% of
acetic acid and also replicated the experiment with citric, and lactic acid. The Complete
Randomize Design (CRD) was applied in the experiment. The experiments were triple
duplicated and there was random sample every fortnight for four months. We found that
the supplement of 0.3% of acetic acid is the most effective processing among the
experiment significantly (p<0.05). The soybean paste was average pH=5.9, < 30 CFU/g of
microorganism, < 10 CFU/g of yeast and hypha. The visual color of the soybean paste is
yellow brown shading to natural brown with color value L* = 23.55, a*=11.89, and
b* = 29.11. The sensory of the product is good smell with a natural soybean taste, slightly
salty, and no sharp taste. Moreover, after the product was pasteurized, there was the
essential amino acid for the human growth and qualified Thai Community Product standards
(TCPS) number 228/2552. Formation of black-hypha fungi, normally found in Tauca product,
was observed if 0.3% citric acid was added to the ferment mixture. Then, the Tauco product
was kept in glass bottles. The bottles were bathed in water boiling point for 30 min before
immediately sealed to prevent incoming of external air and to ensure the product was
always in vacuum. This kind of package called “Hot Fill”. The benefit of this packaging was

to prevent unwanted growth of fungi in the product.
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