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Abstract

The mutagenic activity of Thai fermented soy bean
products was studied by the preincubation technique of
Ames test using Salmonella typhimurium strainé TASS8
and TA100. Determinations were run under both in the
presence and absence of rat hepatic micrpsomal eﬁzymes
(+ S5-9 mix). The commercial products, 8 brands of soy
sauce and 6 brands of soy bean paste with 2 samples each,
were included in this study.

It was found that most samples contained benzoic
écid less than 1,000 ppﬁ and this level did not show any
toxic effect on the testér strains. Mutagenesis assay
demonstrated that all test ‘samples were not mutagenic to
vboth TA98 and TA100 whether tested in the presence or
absence of S$-9 mix. However, when soy sauce and water
extract of soy bean paste were incubated with 500 ﬁM sod ium

o

nitrite (pH 3.0-3.4) at 37 C for 3 h, the reaction



iv

mixtures of all +test samples exhibited direct-mutagenicity
toward TAIOO. Furthermore, soy sauce incubated with
nitrite in the presence of human gastric Jjuice (pH.l.S—z.S)
showed 1its mutagenic only when nitrite concentration was
higher +than 100 mM. The identity of the nitrosated products
of soy sauce was presumed N-nitroso compounds.

Results from +the present study indicapedvthat Thai
fermented soy bean products were not mutagenic to S.
typhimurfum tester strains TA98 and TA100. However, they
'did contain precursors of mutagenic nitroso compdunds. The
major mnitrosated products should be direct mutagens and of
base—pair substitution type. In addition, these results
suggestéd that nitrosated products of soy sauce could be
formed in the human stomach if the nitrite concentration was

equal or higher than 100 mM.





