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ABSTRACT

Natto is a traditional fermented food in Japan which is made by fermenting steamed soybeans with Bacillus subtilis. It is

characterized by unique viscous material and flavor. In this study, the steamed soybeans mixed with different substrates (adlay,

purple potato, purple yam) were inoculated with Bacillus subtilis var. natto to investigate the effects of organisms, different

fermenting time and different substrates on the production of functional compounds. The analyze incubation moisture, pH value,

natto bacterial count, superoxide dismutase activities, SDS-PAGE electrophoretogram of protein, nattokinse,γ-Polyglutamic acid

and γ-Aminobutyric acid. The results were used to study the optimal conditions substrates for functional compound production.

The results were as follow: The moisture decreased with increasing fermenting times. Natto bacterial growth was affected by the

moisture and pH value of the SOD activities,nattokinse, γ-PGA, GABA increased with fermenting time extended.
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