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Effect of Sodium Phosphate on Viscosity of Natto

Yasushi KOKEAN, Kaori UMETANI and Yoshimitsu INUI

This paper describes some properties on the viscosity of natto prepared with two different sodium
phosphates, which did not inhibit the fermentation to prepare natto. Sodium tri polyphosphate (3Pi-Na)
and sodium tetra phosphate (4Pi-Na) were used for the preparation of natto. The viscosity of natto-extract
into which the 4Pi-Na was added at low concentration (60.7-303.2 pngPi/g of natto) was higher than that
without sodium phosphates. On the other hand, the viscosity at high sodium phosphate concentration
(606.5-1212.9 pgPi/g of natto) was lower than that of natto-extract without sodium phosphates. The
viscosity was correlated to the stringiness strength in a sensory test in a case that the natto was prepared
with 4Pi-Na.
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