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What Kinds of Beans Work to Make Natto Except for Soy Beans
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The purpose of this experiment is to display “NATTO” condition by numerical
value. We defined “NATTO” as what are changed into sticky condition by natto
bacilli. We added natto bacilli taken from natto on the market into several beans and
cultured them at 30°C. Four days after this incubation, we absorbed changes of them
and compared their appearance with viscosity of stayed liquid. According to this, we
found that there is no particular relationship between whether their appearances are
closer to natto and whether they are more viscid or not. This experiment shows we
couldn’t display change of natto by numerical value. Next, we extracted
y-polyglutamic acid, which is main ingredient of the viscosity from cultured beans
and measured their mass. We also observed changes of beans at the same time. We
noticed that when the appearance is natto condition, the mass of y-polyglutamic acid

increase. As a result, y-polyglutamic acid may indicate degree of natto condition.
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