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The manufacture of Tezukayama Miso (Soybean Paste) and umami taste
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FUJIWARA Nagatoshi NAKAYA Makoto

Japanese Miso (Soybean Paste) is one of the traditional fermented-food. Fujiwara laboratory is
trying to make our original miso (Tezukayama Miso) from 2014. At first, we carefully selected
rice and soybean as raw materials, and complete our plan, manufacturing, quality test, and sales.
We have completed our delicious soybean paste. In this study, we showed our protocol of the
original miso manufacturing, and analyzed the free amino acids and organic acids by using
LC/MS/MS, Shimadzu LCMS-8060 system. These components are important as umami
components. Finally, the umami taste was evaluated by the electric tongue system, TS-5000Z.

As the results, the feature of our Tezukayama Miso is partially clarified.
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