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Series 3: Manufacture of Natto Fermented Soybeans
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F irst, soybeans are chosen, sorted by shape, color and

size depending on the uses of the soybeans, such
as for the production of tofu made from soybeans, soymilk,
miso or soy sauce, and in addition it is determined the best
use for them due to their quality. Compared to the soybeans
in things like tofu and miso which are pulverized, attention
must be paid to the shape of the kernels used for natto and
extra care is taken in their cultivation and sorting. At the
present time, practically all of the soybeans used in natto are
specially cultivated exclusively for that use. On a yearly basis,
the soybeans that are used for food amount to approximately
956,000 metric tons (as of research for the year 2007), while
within that amount, approximately 14% or 135,000 metric
tons are consumed as natto (tofu 53%, miso 15%, soy sauce
4% and other uses 14%). Surprisingly, 76% of the total amount
consumed are soybeans produced in the United States.
(Canadian produced are 21% and that produced in Japan is
8%.) It is to be found particularly in such states in the northern
part of America as North Dakota, Minnesota and Ohio that
many farmers cultivate soybeans under contract for use as
soybeans in natto.

Well then, as for the manufacturing process for natto, the
soybeans that have been selected are first washed in water.
Next, they are soaked for a night. Soybeans used for natto
are boiled and then fermented using natto bacteria that has
been cultivated. In order to manufacture natto, it is necessary
that the soybeans absorb enough water so that they are in a
condition where they can easily incorporate the natto bacteria.
The time needed for absorption is also dependent on the
temperature of the water.

Next, the condition of
the water content of the
soybeans is determined,
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The soybeans that are inculcated with the natto bacteria are
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immediately packed into containers and placed on trays before
being transferred to fermenting rooms. Perhaps the reader will
think it strange the kind of containers that the sticky natto is
packed into, but actually before the natto bacteria multiplies,
it ferments in small portions placed in containers. The
soybeans that are placed in the fermentation rooms where the
temperature is maintained at the proper degree to ensure the
propagation of the natto bacteria, close to between 40°C and
50°C.The fermentation that takes place on the surface of the
soybeans breaks down the nutrients finely. If the fermentation
process continues too long, ammonia is produced, so after
the passage of approximately 20 hours to 24 hours, the
temperature of the fermentation room is lowered so that it
is below that required for the natto bacteria to propagate.
The next day, the soybeans are transferred to a refrigerated
room with a temperature that is maintained below 5°C. With
the fermentation halted, the natto is left to mature. After the
fermentation room treatment and the fermenting is complete,
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Natto Dressing
Ingredients

(1.4 0z) cup of natto, chopped
3 tbsp soy sauce

3 tbsp rice wine vinegar

5 tbsp sesame seed oil

1 tbsp squeezed ginger juice (grate and squeeze
ginger for juice)

2 tbsp white roasted sesame seeds

Preparation

Chop natto finely

In a bowl, combine soy sauce, rice wine vinegar
and ginger juice

Slowly add sesame seed oil and combine
everything well

Add sesame seeds

it is now at the distribution stage, and the temperature
is controlled so as to achieve the proper fermentation
and delicious natto is produced that does not have
any unpleasant odor.



