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Quality Comparison of Natto Made from Common Beans

SONG Jun-xia
( Physical Science and Technology School, Lingnan Normal University ,Zhanjiang 524048 , China)

Abstract: In this study, six different types of bean, including soybean, black bean, green bean, fade skin-green bean, red
bean and waist bean were fermented. Through testing natto’ s sensory evaluation of flavor, the content of organic nutrients (in-
cluding protein, amino acid, mucoitin) , water content and the growth curve of bacillus natto, we compared the quality of natto
made from different common beans. The result showed that soybean and fade skin-green bean were better materials for natto pro-
duction on flavor. In addition, soybean production had the best comprehensive quality of water content, mucoitin and nutrients.
The fade skin-green bean production got the highest mucoitin content, it could be a reserve materials for natto production.
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Fig. 1 Growth curve of Bacillus natto
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Table 2 Testing results of natto taste
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Table 3 Testing scores of natto taste
S Types of beans EilE4 % AR (Y e ix
Drawbench Colour Smell Taste Average
K. Soybean 9 10 10 10 9.8
M Black bean 7 10 8 9 8.5
23 5. Green bean 8 7 9 8 8.0
B 43T Fade skin-green bean 9 10 9 10 9.5
#4157, Red bean 4 5 7 7 5.8
[ 5. Waist bean 5 7 7 9 7.0

4R Rz 2 52 3 A A L 22 BRI 450 9 45,
AT 43, m UL FH A Rz 5 3 ) 4% () 4 5 11U AR
R, OS] AT A B HRESR, MR,
LRI LI SR N A A R PR LR 22 AT S
T FERNR VAL R Gk 22 S5 8 SANFF A 1
N, AEH TR,

2.3 MESABRELE

2.3.1 Koy WEAAH,LE B GRS T RNE
F/DHET R 405 (68.43% ) > B (67.23%) >
WG (65.77%) > K (61.61%) > 41
(58.23% ) >MET (44% ), M TH G EKES
SAAG BB LRI T A O I AHEIAE
AR BT, 98 58 K B B R AR BT A B
TR . P A, TN G i K & N
Y 60.4% S ATEAT R R, 40 BT
B R S L B K ) e T TR AN K R T AR
LI S ARG AL, R e A e, i e
HRGEKEE R, W FEE MK RE, AL
YIRS BT, ¥ SRR R 2 5 ) Ak 3 AT, K
oyt N T, BT RS AR, R AR
R4f.

2.3.2 #6546 PO 2SN Z E] 0 HE
k. W4T (16.94%) > 5 (11.62%) >
KE(7.22%) >24#5.(6.86% ) >EH (2. 8%) >

B (1.02% ), HaiAA, T8 S okl 2 S
dT YNGR R Y 4. 18% , B TR 2 AR AN G AR A 1) g
AR IR A 22—, T A ST 6 JI2E 6 P 0 R RG22
MR T 4. 18% , vl WL & BERUR 2%, R @ D) g A
SOy TN 1195 % IS AEA NI NN YOS &= SN 0L 2 i
TR R BT

2.3.3 HaR 6 FIEEAR S ENZEHE
JFh: K (17.08% ) > (14.96% ) > #BHz 4%
o (13.22%) >4¢5.(11.16% ) > (8.98% ) >
210G (8.43% ) , HAEHE S EE, MR
GREARGERFEENEIR, HREH &N
HE PSSR P54 WA, SRR T i A
S SRV ol A NISRUES = D 1o e I =R o 5
FIHR R 2 v, ] DL 3 g G A L R
[N SR FANGR S S DDigss ¢4 i

2.3.4 RBAKAR 6 MG LAREREENZE
HERE R 4T (16.94% ) > 4T (11.62%)
> K (7.22% ) > £:33.(6.86% ) > £ 5 (2.8%)
>MG(1.02% ) . TG B HEmR & a2 H W
G RE LRI A BB AR AR, [ R 29 G R
R AR, PR I A R 1) 7 O A T
NI 98 S REANCRIE - B Y a2n i T/t
o AR E VRN LT JC v M, TR, 1T L
HARBER RO, RO BeY i A % .

R4 MEEFHSNELR

Table 4 The determination results of nutritional ingredients in natto

G Types of beans Koy K Z bl HAT AR
Moisture/ % Mucopolysaccharide/ % Protein/(g-L") Total amino acid/( wmol +mL ")

K Soybean 61.67 7.22 17. 08 5.0591

H1J Black bean 67.23 1.02 14.96 2.5011

%77 Green bean 58.23 6. 86 11.16 4.2097

W Bz %7 Fade skin-green bean 65.77 16. 94 13.22 3. 6552
4155 Red bean 68. 43 11. 62 8.43 3.7219

[ 7 Waist bean 44.00 2. 80 8.98 2.8774
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