REBEES 28
A2F 3 LEZEFRA L= - SBIFHEIERISEOBE L TDFEA

W . mREDF
PTRMEE . R RTE SR

LRSI F A E DARHEROTRATREFC, Wb B AR AN D LAFHER IC RESERL C&
To LnL, RAEROKEILIZLb 2 HE B EBOBMICHD, B, HFE, IRIEO
WHE AT D700, A Fa b B CRESETZKE (FrFabdll) 27E AL TR 4%
DOABIILIRIY (A Fa LK) ZFHRL  EIFEREL, TERO KB O IR 2 7o
B LA TE, Lok, JilR(b, IERFABWNZEEFEW LT, L, @ DOk
IS VLB R TR BRI X o TIRTEMERHERF L T D, IBIGHT IR 1M 53 Y8 DM 2D PR
VRS D THASD, Fiz, WREEFIHUIZEHRIL R MEHEAHY | B KRS % E S 1258
T OREEDOWRIE D R X TR LT RS/ HZEREEL W Ebivg, AAFFE T, A4
v Fa bk E FZIL W R EEHIEE BN, A FabiEiG L TREDIREN6 %D
IKHT A Fa LR (O- IR 2 TR, 20 ZIRMELHTERL - PTAE RIFIEME LU TOH
HE: 7K KT 2 AT - HT kg (M55 6%, S-TRIE) &Lbilz L7z,

O-IEI > 70% 4 /— VAL S-IRIE D 70% =4 ) — Al X v 1,1-P7==)1
—2-LZYNERFDONG D INAYENEAN-F VR T =4 HE T IR RIF D3 LL
BTz, O-BEEIX SRB LV A Y 7SR DT 7Y arv k24 GATBY, O-IKIK
OHRL TR ERIFNCIA Y 7 TR DT 7Y 2 OBEHRIR S iz, O-IEIE
ZINEAY BEPIIL NI LT, BIERFINT DT ANTIEII L3 BT S-IRIE
Fviiiot, Lo T, O-BRIEIEFEIL T S-BRIE X 0 iliy Vit ER D MRy - 143
BEAWECE L, Ok E T v Mo ET 5 L S-HRIEERE L2 F v PEDILIEDE
(bl Mo v AT a— L L-ULR KL AT e — /L OPRIEER Do Tz,
Fio, MO NEF AL~V AFTF - BRA— /= F VR T =4V VRALE — B LIF
g 25— OIEM:BE» > Tz, FIBICBIT 2 a VAT v —v 7o -llkREERTGE
IZIEEDR Do To s, BIBPICR T 2 EHIRIFIR D LR3I Hr o7z, ZH D DRERDN
B, O-TRIZIE S-IRIE X v B ZeTE e R EIC b &S A RNHIRIL D & AT
o — VHEIMEE A b &S MEa VAT a— VK TFEROH 2 Z L PR TE .
O-kIgZ <3 3 —X, Ny s BE—Va 0B L OFRIH A5 &k
LWEFHIEE Nz, ULLEORERN G, O-URME I S-IRIE L0 DHERF - 1B
FAvkE & U TR EHR O RFEPE & B X, IRV BICTEH Sh D Z & A3 IFE
T&,
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23
BES 0254

4o F 3 LEEERA LA - SEIHEHEEREORE S TOER
MR BR BT (RRXTFRF)
@ WZEE®M

BRI E AN E DR EER FIRRET. H<A D A AN DNk LRERHERHC RS CRIL TF
2o L L. BAEOKELICEL W HE B ROBEMIZH D, MBI, ZhETIZE
MO KE A A Fa bl (Neurospora intermedia) ’C“%%E%é’ﬁ‘f::l%i)ﬂbﬂ“/faia(o—zl“/
Fa2) Vo REA L Fah (S-ArFab) UMD BRI HOZLEREL TN, £
. WEAE . BRSO Y B R MR B 720010, BESRDBRIE KD EEAMEL IBIAV VEHERIC
R CXBEROMRZDE LT, AV T a AE TRES I KE B2 LA L TR
1L CH S A% ORI RE ST LR A TABIL | AR FEEER T2 RN LTS 4% DIRIEER
FEEET L0 FIRL A . FiE RS LS D ERREFIL TS O, LAl B E DR
W1 O N AT B 1T Lo TIRAFMER HERFL TV B, HE50 4% D BRI ERFEBETR R H T
YA A I N D RAEIE NS BT BD, Eiz, BRIBOFA - BHREIITR VMR DY
BB RIS % 5 (R Y 2. 5 — R TR L TSRO BRIE DD IC B RSB HTLITEEL
WeE IS, Fi-. oL A7 o — VR TERY B3 H 5T EA MBI TN D, AHFSE
Gl Fa hEEF R U SRR R R R 0 L L i R & B 9IS, A T abE T
TS R E R BB AL FBHT L THIZY 6 % DK IRIE (O-BRkiE) &AL, €
DBk HERES LS. MiEaL 2T o— UK T AZRERALE A EE
BRI (SR, H5y6%) & LT,

@ WRAGE

2.1 FrFaLiflik

O-A>Falb & Neurospora intermedia FGSC 2559 (Fungal Genetic Stock Center,
USA) % SR Ui B DO S BRI R e A% — 5 — ELTKSY T0% IS FREEL 7o D
PREITIEHT . 30°CT 18 BREIRAL TRFSE, TO%, 27°CTAHL Y VADIT 2
5og bR AET HETHE LI, S-AVTFabidkak 60% IZFHEE LI RE & HEHIIZL T
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FIRRICALERL 72,

2. 2 (EIEERIEDERE R ER T ATk

(IR RIMESETE S-TRIEIIRE KT 1kg 12K 0.5 kg ZHRAL, KEDHKEKDLEE
EREAKEUTERAL TR % 50%ICHREL, BEEZ6%LTH ) —/VE2%IZRDIIITHIML
T.30°CTEEELZ, O-BRIBIXABREOREDVICS-A U Fab09 kg O-F v Fabk
0.1 kg Z{#EHL7=(Table 1),

FRASNTHE  TREE L, MREE I, EEEEOHE, ABIEER, IV e—VER: Wbk
W EEVE AT IE T o THOMT U T2, A HEIR: 0.2N HEleHh i © % Finepak SIL-5 5. (4.6
X250 nm) ZEAL. 0.5%) 2 0.3 ml/min TREBL, 210nm TR - EELTZ, HXAR
47 IKERFEB R 80°C D PEG 6000 25% on Celite 545U, 60-80 mesh (3 mm X2 m) T
SHTL. 150°CD FID TR LTz, fafi: Blfafazzd (A AREATHERNA S, ND-1000
DP) & AV, N Z—DEERZRIELZ, BEE: 10X 10 X 10mm (ZEEF L7230k Fvy, 7Y
—7A—F—(lUE RE-3305) T/ 72 Vv —10mm ¢ [IfEE, m—R&/L 2kg, FEAER
30%. [EMEAL"—F 5mm/s THIELZ, AV TTFRY: 10%T2 ) — V¥ % CrestPak
CigSHT (4.6 X150 nm) ZAVY, 40°CT/K,/FElE (95/5) % 1.0 ml/min T 10 min HEL
P4 AR )= SHER (95/5) % 40 3HNFTY TP bL, 262nm THRH - EELZ Y,

2.3 EpfAEE

4 AED Wistar RHEZ (A A SLC) 15054 3BEZ /01T, ATV L RBYEBI - — I A,
24+2°C, YRS 55+ 10%, B BIFRRA 8:00-20: 00 DERE TR 14 BRI 5L,
FEREABHT AIN-93 IZHEC T, 7720 BRI 40% , AF A =2 0.6%, ILATR—)L
0.5%., T—/A T NIV A 0.26%%EEL, HBERE Y 7 (R ik att) ©&
VRTELVE 20%ICTREL , R (O — K&tk 7o Fat Bk, Fah~
PPy 6.21% AP FT Y 23.72 %EE T, POV1S.9) THET&EE%L 10%
ICFIEE 7, fBHIFREEE , 7272 BIT-30C THRERIRTFEL , 7 B LEEZ MR THAEL
7o B UM ZE T LIcTy NI —T Vi T CRAEL . DI BB LT,

2.4 ik

Rt - RERRAAZARN SRR SUETRURIBIC 10 RO~
FY U EMZT—RIFZELTHARL , BUIEREHT 10 fFE&DT& /) — NV EMZ T—BIREL
TH ) VAR U, = ) — VAR R IR T CIRELE LT, =&/ — /L hhH
FEERIC 10% % ) —VEIZ T 10% 8 ) — VAl - sy BEL T, =& 7 — VAR
KRB Z —RARE L . K AEMZ R U, KAV % Amberlite IRA-400 (RS
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¥, 0.5M NaCl TIRHTDE % T =4 LA E Uz, IR BUsmER
Bl R AR R USSR AV, 90°C T 12 e L7z,

LD 1,17 =0 -2-Y7UNVER TP W(DPPH)Z VAV EE ST 0.1mM DPPH
0.4ml &0.1 M FEERARENR (pH 5.5) 0.4 ml IZFREFE N, 30 BRI 517 nm 12313 2%
JEED 1/2 #HETHREE (mg) & DPPH-IC,, kL2, A—r3—FFFT7=4(0,)
SOINEES D 0.2 mM TV F U EeRud LTIV ORAW (pH 8.2) 12 1/100 mU F4-
VF USRI A —P(BC 1.2.3.2) % 371°C T 30 HREMERASE., F4AET5 O, ZHHERICZ #t
L. ZVT 7= VBRETF T F N ZF Lo DTV OGSE, F8ETHRLEAD 2 EME % 550
nm THRIEL, O, D 1/2 Z1HETHHEEE (mg) # 0, -IC,, LTz, a-Mar7z=m—/ LR
BE: MIBIEEEIIE #IEA T DT LYTs )L K ~F Y (2010 10) IRATR CHIHL
HPLC THOHTLIZ, FEHR DR E I~ s O THELZ, Bt
(Thiobarbituric acid reactive substance value, TBARS fi) : I iEDE LT ROEEL{LAE
HRES  GBRRCIEERIE X b, FdeiliZk) 2 v, FFIBO L Ohkawa Bk 1Y
I EEL,

BERTM SNETF A A NAFTH —F (GSH-Px, EC 1.11.1.9)f&E 2: 20 mM
GSH(0.1 ml), 4U GSH &7t (0.1 ml), 1 mM NDDPH(0.1ml), 0.05M kA3 MeHR ik
(PH8.0, 0.3ml)& 10mM NaN,(0.1 ml) % 2.5 mM OiEER{b/kFR LM IECIFIRD LiFE 37°C
TGS, NADPH D% % 550nm DWW TRIE LTz, A=/ —FF T RPALF—E
(SOD, EC 1.15.1.1)" J&E: 65mM V2 EREEE K (pH 8.2, 0.1 ml), 0.5 mM FH2-F1(0.1
ml),10 mM EREFILT7I0.005 ml), FHFrAFiF —F¥ (EC 1.2.3.2)DREHK
(2 ML iE-C AT D L% 37°C T 30 oGS Wiz, #27—F (EC 1.11.1.6){&ME: 0.025%1
b7k Gm)I fIE-L APl _EiEZ2 Nz 25°CT 240nm DRI DR ZRE LTz, 2 LA
Fu—)L 7o-hiAkHE#ER (BC 1.14. 13. 1DTEE . 7 v S OFFIED 5 Kamath b DK
EW LK VSHELTZI 7 a Y — b0 o -ab AT a—/ Uik EREFREIE S Ogishima b
DI P AHEV, HPLC % FAV T 240 nm TRIE L7z,

AT70O0—)L  MEBaL AT a—)b: ab A7 a—)L B-7 AN a— (Fb#iEE) TRIEL
Tro R RTH— VT 7aaiR/V b AY ) —u(5:1, v/v) THIE L, silicone OV-17 (Uniport
HP, 60-80 mesh: 2mm X 1.5m glass type: oven temp. 150-270°C (5°C/min) C/#Hr L7z 19,
JEYFER: Zaads)L b A% ) — VIR E R RStk A7 ae AT va— V%
IR B — 7 ANT 2 — (FRyGidE) TRIEL T,

LERAVNTOTAY BELOHE D CHBEL a0 BEEFLDHIE P THIEL.
Z D PR O IR Y Z /K TEEIVEER LI, BRIz, SHIC, BRERLER R E 10 5
BOAZ )—)V T 2 BPEL,

BEH RS EHODHE DIt TV PRZ T BT A 0.1g % 330 umol FVH=
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—UEEE T 0.1M N AR EIK(H 7.4)1.5ml & 37°CT2HFMIBLIREL . TDRIG
#i% i~ Fa—7" (Union Carbide Co.,USA;5FEH v h 12,00-14,00)IZ75 TR _LFEAE
FROREEE 1ml 123 B BB L7, 27 aa— VERITHIEH R — 7 AR D = — (FaotHiZE) ©
RIELI,

SIS SEAAY 1g A%/ —/V Iml IKEEL., TOMbKE TELO G %
JAV T polyethyleneglycol 6000 (Shimalite TPA, 60-80 mesh: 2mm X 1.5m glass type: oven
temp. 150°CTHMTLIZ,

2.5 RMZERRAAEE
Salmonella typhimurium 100TA #&% F\, N-nitrosodimethylamine PERREL
Ames TAN (FLAvFa_X— a0k ) TRIEL, '

2.6 (EIEBREEEFI LGRS E

BRIg-< I h— X IRIELRIG 25 g & v3 X — X (Q AR 75g X RBEADT, W
-l 7 (LRI 100g \Z08E 20g X CTIIBA T2, DWW THREF(M 4LE) 18 ¢
AMZIBRD, SHIT, 74 H (N #8520 g 2D BESOBEAET D, IS v FF
30g ZINZ TR, RIG-RE—T = [KEKY 15g 1249, 75ml 2 L5004, BE
+5, BIARIC I N Z < 3F 50g A, 7K 350ml ZINZ THRL<RDETIRL
2LV AR—T DI 5.3g, I—VAX—F 1.2g, BLREIURT (K #H8Y) 50g ZANA 155
ik, BRI —FKL S K 126g EN—FL S R0 —3g R E TEE ST
<, (KRR 37.5g FOHE 62.5g L4FL 65ml A2 T3 TMEAL ., VgL I-HE HITH A
+5, IP 30g #MNx LIRS, B> TRWI/NERIC ERBBAEEMA, T LT T
FHICRE DT, TAINYT ORI 47g 3O A, ZRLER (X)) TL5 AT

2. 7 BHERELHEHLERE

BRI SR ANCE MR FHR O X TFHEA (21~22 F) 40 L&AV, BB O
MW LT B AT LSRBIL, 2B XETAY 74— LRav 7 M B THbLIT2
77, FEINEAEIE OB BERATILE R O EV R LR T b 0&BITE | IREE AV
BB OB AR IR IR N (=2), O BRV N (-1), RSB INLLBARN0), R
(+1). 2B 2) D 5 BB EM S, —5f b iF 7 A P TH B EERALIS

FIsBIES . b AOT — 23 EHE TR ERR SR, SPSS 6.1] for Windows %
JAUNT Tukey DZBEREZIT T,
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@ WRLEBE

3.1 [EEKEORKE

s AR b Rl pH, AT — VR R, BREE 1| TREE I L EESR T RE TIE
L. b OENSE R IR R BiE D5 TR T DL, S-IRIE 7 ., O-BRIEIX 6
AT U, BT T LI IR o3 - (L2 5 6% Table 2 IR T 4
THE O OB ES-HREORICW T Ib REZEITRD bIan-oT, AFRICELT
1O BEIE 1T S-BRIE L R CARIK 23030 THED> 0 T, Bt DA Fabhidr FablOA
Ly S DI EE L TOHIEL—RTH B, BEIE LB 0T, T/ IR
X3 5F BB N T—PIEHENR Ve, KEOHINIEERRST (klfkte) D 53 FRARRHE DS
TRBENT,

3.2 (EEkEORERILED

— BRI IR L ASBR N E AR TN D, IR RIS DN LB FIRIL I DEE
1% 10%x4 ) — VAt Lk ) O DPPH-IC,, & O, —1Cs T LU= (Table 3), K3
BEIE D DPPH 50 /VilME F1E O, ENENTHORIED 70% % ) — Vi 3 Kk fl
H X0, O-TRIED T0% T4 /—/ ViDL S-ERIED 70%=% /—/ ¥ &
Vo T, S-BEIEE 90°CC 12h INET5E DPPH 7V W VIHEAIL 0% =4 /—/VHH
LA OV T IZ BN Th K Ui, O-BRIOT AR ET 0% x4 ) —)v
IR Z L Leis o 1o s, KT TR LTS, LHL, 70% T2 ) — )Vl DTH
ENTHI BN Tz, O, THENTEL T 70% 4 ) — VA IR F AL BRIEG N
Bz LF LA EELUeh 2Tz, LL, O-BEMEDIEA . MMBUC LV E LRSI,
DPPH 143k 4 B Gl Bic . AEPRPIFTIRE 1L DPPH 7V VIR ES LY 0, 7V HIv
HENICLOTRBENDLRET DL, O-BEMAIT A RN THIRW TR L D Z R L, €
DT SRR LD | MBTHELRAEE B R A FHEE T DT LA I TETC

TSR DT FVTATFEA LA DR EARHITRY 2, MK A T3 LIRIE
FEBOYTIRY-T IV BTN, (SRRSO 0% % ) — VAl % 51T
5% (Table 4) . O-HkREIL SHEHBRIB LAY T TR DT 7 D RELLEL BT D
Loy LT 8, FENIEL S-BRIE K0IZ2 &0 270, ZORE RN HHO-BRIBIZ IR
PR b AR O T,

3. 3 (EEkEQEENRERIED

JEHEHEIE O A (R & RETT BT, 7 v MCEEWREE 40% & Lokt &
o RS U, S MR T OfEHERR & (REIINE, MfEO TBARS i, MmiED a-
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ha 7 xza— L)Lk g U7z (Table 5), O-BRIEERIEIEED T » M & S-BRIE B
DTy M HEAREFEHER R L0072 o 7oy, REMEIXRIREE -7, &5, O-
BRIEZE R L 727> MIMED TBARS EBMEL, MIED o -haZzm— L~V i3Eho

o ZOEFIIEE A Fa LEE DA B EEN THEBLAZREL, o-taT=zn—
NVOHEEZIEIL -2 EE2RRL TV,

TBARS fEIZER 05900 R0 O, OO LS 72 LA N ALY EF35 203, N
—7 DI E 1L SOD R GSH-Px &AL T TBARS EZ K FT&E72 2 L0
HENBHD, ML OV TR ORI 53 BERTEHERIET 5L
(Table 6), O-BRIEHEIL S-PRIEHEIZHL A, M1 D GSH-Px &ML SOD fEME, EHIZ, T
DHEZT—BIEERE P >Tz, ZOFRERNS O-KKE D H 2O G BR~ve Fa Xk
{EAHD X 5 2B OBTERE L, ERNRBILEREZRIE L2 VRS
i,

3. 4 (EEKMEOMmEFEILATO—LET{ER

REDVIARZNTaT AT REE 10358 fLIFaL AT a— A L~V KR
SRDIENIBNTND 9, Fo, LR A M FEaL AT 0 — L~ L E K TS/
EDOHWERHD Y, ARHFFETILO-RIG S S-HRIEZBEL 2V TTy MR L, MiFalL X
Fa— VL~ YL LB R RT 0— )L B L7 (Table 7), O-FRIEE 5 L7 v M S-Ik
& #5727y R fiEaL A7 o — AL~V pMEL | IR BB B A3 20 o 7,

(BRI RS AT 0T A B I B 3E /1% 25 L(Table 8), O-BRIEIE
S-BRIG IOV PRZ N BT AL ERBPEL VURF N 0T A DIRIT IR E 11355
DTz, BRIE D BAL BB Y -V DR BRI E B3 Eh o T, ZORERMND, O-IRIEDE
HERHEVERIIL P AZ R T aT A G BNSNZER—2DER THA),

AN I L0 4 RS A E SRR I 2L AT m— L DA R A I 52 &3 Eb LT
W5,
F7- . al 2T — L OEHBRA~OREITIL AT — L 7 o HAERERIC > TEEST
BZEREBNTND P, 22Ty MO BEBNEHEREL TR 0y —s0aL 27 n
=)V T o Bk RBERTEMEE RIE L (Table 9), O-BRIGRK 5 HEIXS-RIEHR G-IV EIEA
DOEFFR., 7 at A B, BERESW T b7 ab AT a—/v 7o li/KkREEROTEIC
IEENEN STz, LIz T, O-BRIEDaL AT m— VK FYER /KRR kD B4
FRENDESNEIRIC L DAL AT 01— L OEFMH L AT 2 —/L O JEH R~ D
IR I DL D TR, FEL TV RZ VN BT AN XD IEH SRR EE I L Db
DTHHAD,
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3. 5 [EEKREORERRT

(RS OHZE RIF A ZHIE T 5L (Table 10) . 70% % ) — VA O RIF 71
A LD, O-TRIEIES—BRIB LY BRD -7, BRIEEINRS DL 0% =5/ —/V
I DS BEUHILRD 80% IZIE T LAY, O-TRIEIL S-BRIELYIRA>TT, Tbb,
O-Ema%{d B U7 B S-URIE 262 7o B R L DR OHER  BEHEITARSL D ZEHIR
3y ghiel

3. 6 [EIEBRMEOEFE

O-BEIE DM A AR 5720 . BRI D IREEDIC OV THE RBREEITI L,
O-BEMET S—EME LA T DT EBRAHL | HVEYAFEH o7 (Table 11), O-BRIGIXAY
SSRL DT YA BEL (Table 4), AV T7TRY QT FIATNBHERERNZEBHDH
D . O-BEIEOERD — BT A 7 FRL DT Z YV SHDTH DD,

I 88 0D JRBE A37> 3 N RE U B U B FR BE AR R 2 5 AR U PEREHER S H W B 27
B 2 DRERFIE A B RERE CRElL 72(Table 12), O- WM 7 L 7B R L S-URIE
oo FI U7 R R HFE S LS5 203, W b BRI ERHIIS VIS,

DD fE B, O-BRIE L EE DMERFETEIC B OHTLY VERLRELE L TR R R IR
HOFPA & B % TIEVRIRO B bIE SNOZLBHIF TE .

@ SHRO%RE

AHRAE DO-BEIGIEA T DVRERE R T Do FrFa DA RERTIL, HEHRZELS
BARNO-TRIEA TR CE B IO HE R W E T DN EDDH Do

® 3k
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Table 9. Short chain fatty acids in cecum and hepatic microsomal cholesterol 7 « -hydroxylase activity
of rats fed low-salt miso. -

Short chain fatty acids Cholesterol 7 a -hydroxylase
Diet group Acetate Propionate Butyrate activity
(ng/100 g bw)  (ng/100 g bw)  (ng/100 g bw) (pmol/min/mg protein)
S -Miso 56010° 23010° 100£5° 300+7
0 -Miso 375+15° 170+5° 75+1° 28010

Table 10. Antimutagenicity of low-salt miso.
Suppression of His+ revertants (%)

. 70% Ethanol extract Water extract
Low saltmiso
Unbheat Heat Unbheat Heat -
(2.5 mg miso/plate) (2.5 mg miso/plate) (50 mg miso/plate) (50 mg miso/plate)
S -Miso 32.3%0.4° 21.244.5° 0.0+1.1% 0.0%1.3°
0-Miso 37.940.5° 28.7+1.3° 6. 150. 89° 5.12+1.41°

Table 11. Which unheat low-salt miso do you feel next flavor strongly?
Detection rate (%)

Unheat miso
Bitter taste Sweet flavor
S -Miso 10.0 82.5%
O -Miso 90.0* 17.5

Forty female students, 21 or 22 years old, were asked her sensitive on unheat low salt miso.
The significant differences between the number were established by the paired preference test. p < 0.001.

Table 12. Sensory ranking scores of dishes used low-salt miso.

Miso-Dish S -Miso 0 -Miso
Mayonnaise 1.1£02 06+0.2
Dressing 1.4+ 0.2% 03+£02
Pottage 1.3 &= 0.2% 0.3 £0.2
Steamed sweetbun 1.3 =+ 0. 2% 0.4 = 0.2

Twenty-nine female students, 21 or 22 years old, were asked to evaluate
organoleptically using 5-point rating scale; good(+2); somewhat tasty(+1), neither good
nor poor(0); rather poor(-1), poor(-2) of the dishes used niiso . *p<0.001
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Preparation and Utilization of a New Tasty Functional Low-Salt Miso

Using Neurospora intermedia
Masako Matsuo
Faculty of Home Economics, Gifu Women’s University

Summary

Miso, a traditional Japanese seasoning, has contributed to good nutrition and health for
several centuries in Japan. However, the consumption of miso in Japan is currently decreasing
due to the popularization of western food. To counter this drop in miso consumption, last year
the author prepared a new 4% salt miso-like fermented seasoning (called O-miso-like seasoning)
using soybeans fermented with Neurospora intermedia, and found it’s antioxidant and
antimutagen activities were higher than those of 4% salt miso-like fermented seasoning using
unfermented soybeans. The long life of miso is assured by its high salt concentration, and so
O-miso-like seasoning could not be served as long as miso. Miso has been customarily used as a
seasoning for many kinds of Japanese cooking. O-miso-like seasoning, however, can not gain
popularity over miso in a short time. In this study, an another low salt miso (O-miso, 6% salt)
was prepared using soybeans fermented with Neurospora intermedia. The taste and its functions
as an antimutagen, antioxidant and suppressor of serum cholesterol were then compared with
those of 6% salt/miso prepared with unfermented soybeans (S-miso).

The seventy-percent ethanol extract of O-miso strongly exhibited higher
1,1-diphenyl-2-picryl-hydrazyl radical scavenging, superoxide anion scavenging and
antimutagenicity than S-miso. O-miso contained much more isoflavone aglycones than S-miso,
and these activities of antioxidant and antimutagen of O-miso may be attributed to the Isoflavone
aglycones it contains. These radical scavenging activities of O-miso were not changed by
heating, and cooking did not affect the antioxidant activity. In rats fed O-miso, the serum
thiobarbituric acid value was lower, and serum activities of glutathione peroxidase, superoxide
anion dismutase, and hepatic catalase were higher than in rats fed S-miso. Certainly, O-miso had
a stronger antioxidant activity in vivo due to stronger scavenging activities of active oxygen.
Furthermore, the serum sterol level was lower, fecal sterol excretion was significantly larger,
while production of short chain fatty acids in the cecum were lower than in rats fed a S-miso
diet. O-Miso had a stronger serum cholesterol-reducing action than S-miso due to the
acceleration of fecal sterol excretion. Moreover, dishes such as mayonnaise, dressing, pottage
and steamed sweet bun used O-miso were all found to be delicious. Based on these results,
O-miso would have better health effects than S-miso, and could be increasingly used for many

kinds of food preparation.
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