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Development of MK-7 free fermented soy-bean-like food using ultraviolet
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Our object was the development of MK-7 reduced fermented soy-bean or fermented
soy-bean-like food for the patients who take life-time oral warfarin for chronic anticoagulation therapy.
UV was used to reduce MK-7 (vitamin K2) levels and decreased Natto-fungus in the viscous liquid obtained
from fermented soy-bean. We also screened to find a low MK-7-production fungus for the development of
Natto with low MK-7 content. Then we evaluated the function of the MK-7 reduced fermented soy-bean and
fermented soy-bean-like food focusing on 1) efficiency of UV on MK-7 reduction, 2) temperature dependent
Natto-fungus action pattern, and 3) function of the freeze-dried viscous liquid. MK-7 of the developed
food was significantly lower than standard Natto and a volunteer test revealed that oral Natto-fungus
intake does not increase serum MK-7 levels.
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HPLC: High
Performance Liquid Chromatography
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