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Advances in the Development of Products Fermented by Bacillus natto
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(Institute of Food Science and Engineering, Jinlin Agricultural University, Changchun 130118, China)

Abstract . Nattokinase, which is produced from the Japanese traditional food natto and fermented by Bacillus natto, is charac-

terized by high safety and strong thrombolytic activity. In recent years, Bacillus natto has been widely used in the food indus-

try through the extensive processing of agricultural by-products, producing a variety of active substances and effectively impro-

ving the nutritional properties of foods. The most recently discovered functional activities, in addition to thrombolysis, have

been gradually investigated by researchers. The stability and odour of nattokinase have been greatly improved. This paper re-

views the status and issues of the application of Bacillus natto and nattokinase and provides a theoretical foundation for develo-

ping natto-related foods.
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