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Abstract:This paper introduced a kind of new functional
fermented soy sauce,which is made from walnut
cake, black rice and mushroom for the first time
at home and abroad. We added concentrate of
small walnut polypeptide to the soy by special
technics, so it Is rich in walnut polypeptide,
lentinan and black rice pigment. The natural
black rice pigment which is a kind of flavone
pigment has great medical value so synthetic
pigment is not required any more. The soy sauce
has both the traditional flavor and the special
flavor of walnut, black rice and mushroom. This
soy sauce is an unprecedented product, and a
patent has been applied.
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