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Abstract

The fermentation process of Phaseolus vulgaris natto was optimized in this paper. On the basis of in-
vestigating the effect of cooking time, fermentation time, fermentation temperature and inoculation
amount, Lo(34) orthogonal experiment was used to optimize the fermentation process. The results
showed that the optimum fermentation conditions were as follows: cooking time was 25 min, the
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fermentation time was 18 h, the fermentation temperature was 42°C, and the inoculation amount was
1.4%. The sensory evaluation score of Phaseolus vulgaris natto was 94.3 under this condition, and it
provides a theoretical basis for the development and utilization of Phaseolus vulgaris natto.
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Table 1. Sensory evaluation standard of Phaseolus vulgaris natto
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Figure 1. Effect of cooking time on the quality of Phaseolus vulgaris natto
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Figure 2. Effect of fermentation time on the quality of Phaseolus vulgaris natto
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Figure 3. Effect of fermentation temperature on the quality of Phaseolus vulgaris natto
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Figure 4. Effect of inoculation amount on the quality of Phaseolus vulgaris natto
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Table 2. Factor and level of orthogonal test
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Table 3. Results of orthographic experiment
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8 3 2 1 3 84.5
9 3 3 2 1 81.1
Ki 233 253.8 238.1 237
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k1 71.67 84.60 79.37 79.00

k2 82.00 80.70 81.73 82.23

k3 85.67 80.03 84.23 84.10
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