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Development and evaluation of MK-7 free fermented soy-bean using short-term
incubation and ultraviolet radiation

Hiramatsu, Yuji
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i i We aimed to develop MK-7 reduced fermented soy-bean for the patients who are
taking oral warfarin administration for anticoagulation therapy. Newly developed short-term

incubation method and UV radiation were used to reduce MK-7 (vitamin K2) levels contained in
fermented soy-bean. We evaluated the function of the MK-7 reduced fermented soy-bean focusing on 1)
reproducability of MK-7 reduction technology, 2) efficiency of MK-7 reduction method using UV and
short-term incubation, and 3) evaluation of freez-dry method to maintain reduced MK-7 levels. The
developed MK-7 reduced food had good function and quality for further clinical evaluation.
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