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Abstract

Natto could dissolve the thrombus, resist the tumour, help digestion and prevent oste-

oporosis, but it gave out the odour of ammonia, dimmed colour, etc. In order to develop new
types of Natto food suitable to Chinese taste, the experiments used soybean, through the fermen-

tation of bacteria and flavour, then determined: soybean immersed 24 hours, inoculated corybac-

terium Natto 4% . added to salt and sugar 1 : 2, ferment 40 hours.
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Table 1 Make Natto experiment
j(@é(@;ﬂ‘“lﬂ ﬁéﬂ]ﬁ(%) Iy =N ) - = A PS=N
W (b lnoculated VPRI BB g mees ks kg RS ABEE
. X Add to salt (h) .\ . %)
No. Soybean corybacterium . Sence Grade Flavour Grade .
. and sugar Ferment Ammonia
immerse Natto
TR, -
1 A (16) B (2%) Ci(1:2) D, (40) E‘S%L%}é% 85 &% 88 0. 81
2 Ay B, (3%) C(1: 1) D, (50) EER R IR 4 75 IS 75 0.79
3 A By(4%)  Cy2: 1 Dy(60) {E#;%fififc 90 A 86 bk 90 0. 86
4 A, (20) B Cx D; fr g 72 AR EE 70 0.75
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Rum 10. 66 9. 66 10. 66 0.33
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N, 84.33 81 92 86.33
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Ry 8.67 11.33 13 2
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Pt K- Ay B; C D,
K, 0. 82 0. 787 0. 89 0.823
K, 0.823 0. 823 0. 81 0. 847
Ks 0. 867 0.90 0. 81 0. 84
Ry 0.047 0.113 0.08 0.024
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