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Opimization of flavor extraction from soy sauce by simultaneous steam distillation extraction
(SDE)
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4-ethyl guaiacol and ethanol give, amongst other compounds, the characteristic flavour to soy sauce.
Extracts were prepared by simultaneous steam distillation extraction(SDE) apparatus and analyzed
by gas chromatography—mass spectrometry(GC-MS). General factorial design was applied to study
factors. Three factors is water amount, soy sauce amount and solvent amount. Solvent was
compared diethyl ether with ethyl acetate.
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