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Foreword

This Singapore Standard was prepared by the Technical Committee on Table Sauces and Spreads
under the direction of the Food Standards Committee.

It is a revision of SS 288 : 1984 — ‘Specification for soy sauce’. The revision resulted in major
changes to the technical requirements in the standard in line with international requirements and

current industry practices.

In preparing this specification, reference was made to the following publications:

1. Commercial ltem Description for Soy Sauce, USDA A-A-20087A (1987)

2. Codex Alimentarius Commission - CX/PFV 98/9 - Proposal for new standard for soy sauce :
Feb 1998

3. Chinese National Standard Soy Sauce, CNS 423 N5006-8 : 1988

4. Malaysian Standard MS 807 : 1983 - Specification for Soy Sauce

5. The Report of the Asean Workshop on soy sauce manufacturing techniques held in

Singapore from 22 to 24 January 1978.

Acknowledgement is made for the use of information from these publications.

Attention is drawn to the possibility that some of the elements of this Singapore Standard may be the
subject of patent rights. Enterprise Singapore shall not be held responsible for identifying any or all of
such patent rights.

NOTE

1. Singapore Standards (SSs) and Technical References (TRs) are reviewed periodically to keep abreast of
technical changes, technological developments and industry practices. The changes are documented through the issue of
either amendments or revisions.

2. An SS or TR is voluntary in nature except when it is made mandatory by a regulatory authority. It can also be cited in
contracts makingits application a business necessity. Users are advised to assess and determine whether the SSor TR is
suitable for their intended use or purpose. If required, they should refer to the relevant professionals or experts for advice
onthe use ofthe document. Enterprise Singapore shall not be liable for any damages whether directly or indirectly suffered
by anyone or any organisation as a result of the use of any SS or TR.

3. Compliance with a SS or TR does not exempt users from any legal obligations.
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Specification for soy sauce

1 Scope

This standard applies to soy sauce, a condiment for edible purposes. Soy sauce in this standard
shall consist of two grades in each of the following categories:

(a) Light soy sauce - Grades A and B

(b) Dark soy sauce - Grades A and B

2 Definition

For the purpose of this standard, the definition given below shall apply:

Soy sauce shall be the liquor or product from the fermented mash derived from enzymatic digestion
of Koji, and accompanied by further fermentation by yeast and lactic acid bacteria in a solution of salt
brine. Koiji is a solid culture of Aspergillus oryzae or Aspergillus sojae on cooked or steamed soya
bean/defatted soya bean and wheat/wheat bran. Soy sauce may contain sugar and permitted
preservatives. It shall not contain added colouring matter except caramel and the products shall be
pasteurised. Light soy sauce shall not have added caramel whereas dark soy sauce may or may not
have added caramel.





