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Comparison on the Quality of Fermented Soybean in Different Forms on Natto
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Abstract: In order to compare the quality of fermented soybean in different forms on natto. In this experiment, natto was fer-
mented with the whole, crushed and powder soybean varieties. Sensory evaluation, moisture content, organic nutrients ( pro-
tein, fat, polysaccharides) were performed on three different soybean fermented natto products. The results showed that there
were differences in sensory evaluation of natto fermented by different treatments . The whole natto and broken natto taste bet-
ter, more mucus; The organic nutrition and moisture content are different, and the content of water and fat in powdered fer-
mented natto was higher than that of the other two, and the taste was wet and greasy. The content of protein and mucopoly sac-
charide in fermented natto was high, and the number of bacteria in broken natto products was the most. So the best fermenta-
tion method is granular fermentation.
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Fig. 1 Growth curve determination of Bacillus natto
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Table 1 The natto sensory evaluation results
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A :Natto product of whole seed fermented; B: Natto product of crushed soybean fermented; C: Natto sample of power

soybean fermented.
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Fig. 6 Three species of natto samples
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