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Abstract: Natto could dissolve the thrombus, resist the tumour, help digestion and prevent osteoporosis, 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 fermentation of bacteria and flavour, then determined:
soybean immersed 24 hours, inoculated corybacterium Natto 4%, added to salt and sugar 1:2, ferment 40 hours.

% CHk/References:

[T R IER. MR & 2 Wt B O 7= [J] 05/ — +, 2003, 5 (7) : 1-2.
[2] #0%. S bIfE R GEThRE [3] 2541, 2002, 1 (25) : 61-64.
[3] Frifede, BA. NG —FMEMRITRIES (3] o EiEvS, 2003 (2) @ 11-14.
[4] WAkES . —FE/E RS AR 2 —N S0IE (3] . 299/ EHoR, 2001, 8 (1) : 51-53.
[5] W%, ANA. RS RNAREE T AGH R i [3] .t TR, 2003, 24 (2) : 36-38.
[6] EIERI, THF, SRR . N EMAEKRRE TZHR (1] (RERMAENBE, 2001, 23 (2) : 17-21.

ARMASCHR /References:
(V1735 A0S0, FHFDE. w72 o IR AL BRI AR AFRIBETELT]. (darticle. aspx?type=view&id=201004033) KFF}
%, 2010, 29(04) :692. [doi:10. 11861/ j. issn. 1000-9841. 2010. 04. 0692]
LI Wen—liang, BIAN Ming—di, WANG Hai-bo.Optimation on Fermentation Conditions of a High-yield Nattokinase Mutant
[J]. Soybean Science, 2010, 29 (01) :692. [doi:10. 11861/ j. issn. 1000-9841. 2010. 04. 0692]
[2IRFEE. F WG RNFME M ST LLE[T]. (darticle. aspx?type=viewkid=201702024) KGRI, 2017, 36 (02) :309.
[doi:10. 11861/ j. issn. 1000-9841. 2017. 02. 0309]
SONG Junxia.Quality Comparison of Natto Made from Common Beans[J].Soybean Science, 2017, 36 (01) :309.
[doi:10. 11861/ . issn. 1000-9841. 2017. 02. 0309]
[BIARL0I%, RERB. ME AR FLIIEE RN TSR], (darticle. aspx?type=view&id=201805018) K& A, 2018, 37
(05) :776. [doi:10. 11861/ j. issn. 1000-9841. 2018. 05. 0776]
QI Hong-bing, SONG Jun-xia.Comparison on the Quality of Fermented Soybean in Different Forms on Natto[J].Soybean
Science, 2018, 37(01) : 776. [doi:10. 11861/j. issn. 1000-9841. 2018. 05. 0776]

&1 Memo  JEEIH: LAHEETHEBTA
fE# s RRPHSE (1968-) , %, P,

HH HMW/Last Update: 2014-10-21

AT © 2012 BRITE LA E A0

2018/11/25 £H1H



IE R AR - CREREA) Ry, 272

HICP#110003295-2

http://ddkx.haasep.cn/oa/DArticle.aspx?type=view&id=200701026 2018/11/25 A HHH



