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Studies on Mixed Seasoning modified Oyster Sauce
Wen-Liang Wang , Kung-Kuo Feng and Suh-Yeh Su

The merits of the enzymatic method and the heat-extract method were c'qmbined,
to produce a kind of modified oyster sauce, with an increased yield and a decreased
sodium content. One part of the oyster material was boiled to extract its‘flavor, and
another part (oyster residue) was autoclaved and then subjected to enzymatic hydro-
lysis. The two parts were mixed and made into a concentrate.
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Table 1 Comparison of hydroly51s ability among apphed
enzymes on autoclaved oyster scrap.
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' pH a-amino N Yield Organoleptic
Enzymes >
Initial Final ( mg % ) (%) test

Corolase L—10* 6.50 488 213.6 66.0 4+
Bromelain* 6.50 4.75 215.9 - 65.8 +
Mixed enzyme** 6.50 4.75 243.8 69.2 +
Corolase N* 6.50 4.97 248.0 71.3 -
Koji*** = 6.50 ° 5.04 484.2 . +++

* . Digestion at 25+2°C -for 15 hours.

** A mix of equal amounts of bromeldin and Corolase L—10.

* kK

Soybean Koji, digestion at 45°C for 2 days.
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Table 2 Hydrolysis effect of Corolase L—10 on autoclaved
oyster scrap in dlfferent digestion temperatures

and periods.
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Temp. Periods pH a-amino N Yield-

(°c) (hr.) Initial Final (mg %) (%)
, 8 6.50 5.02 170.8 55.3

30 12 6.50 . 5.00 196.5 65.3
16 6.50 4.98 . 2162 71.8

8 6.50 5.01 ©221.5 72.1

40 12 6.50 498 247.9 74.6
16 6.50 4.88 272.4 76.3

8 . 6.50 4.89 266.6 75.9
50 12 6.50 4.83 312.3 85.6 -
16 6.50 4.79 326.7 86.4
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Table 3 Hydrolysis effect %f Corolase 'L—10 on autoclaved
oyster scrap at 50 C digestion in different periods.
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Periods a-amino N Yield

( hr. ) _ (mg %) (%)
2 112.4 : 30.2
4 190.3 62.5
6 230.9 72.8
8 ‘ 266.6 _ 75.9
10 289.8 82.1
12 312.3 85.6
14 * 3201 85.9
16 326.7 - 86.4
18 329.9 86.7

20 ' 3314 86.9
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Table 4 Formula of mix seasoned Monostroma nitidum
paste modified oyster sauce.

xR & 2 Ef P EL
Ingredients : Weight Ingredients Weight
Oyster concentrate 30Kg Monosc;diﬁm glutamate 500g
Monostroma nitidum 35Kg Succinic acid =~ IOO'g
(wet) Chahpignon pdwder 500g
Soybean sauce 15Kg Maltose 3Kg
Modified starch 10Kg Sorbitol 2Kg
Liquorice powder 70¢g Sucrose 3Kg
IMP 30g Garlic powder to be adjusted
Potassium chloride - 700g Sodium sorbate 90¢g

®£5 HIHRRBLEZES

Table 5 Formula of mixed soybean MISO paste modified

oyster sauce.

B 5 ER

Potassium chloride 150g

B 4 BEE
Ingredients Weight Ingredients Weight
Oyster concentrate 55Kg  Monosodium glutamate  500g
Soybean MISO paste 6Kg Succinic acid 120g
Modified starch 11Kg Citric acid 50g
. Sorbitol 6Kg Liquoricé powder 50g
Sucrose 6Kg IMP 50g
Soybean sauce 15Kg Sodium sorbate 80g
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fresh olyster (5 Kg)

" “.wash

with 1 % table salt solution

excess water is drained by drops

o
blend
!

add O.SOX tap water
boiling ( 100°C, 15 min. )

!

filtration with gauze

filtrate

&
mix.

filtration with 45
mesh nylon cloth

{

heat with stirring

1

residue

!
press

press juice

{

A

scrap

!

autoclave (121°C, 15 min.)

proteinase or soybean Koji.
digestion

hydrolysate

oyster -concentrate ( 1 Kg )
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Fig. 1 Preparation of oyster concentrate.
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oyster concentrate

_ L l
. mix with various ratios ' mix with various ratios
of seasoned Monostroma of soybean MISO paste
. nitidum paste T .
t 1' m? » _J
y
gently heat and stir till vispbus
l .
age :
| 5°C, 3 -months
dilute & thicken’
# l

adjust salinity,
flavor & taste

l

products .
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Fig. 2. Process of mixed seasoning modified oyster sauce.
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