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Japanese traditional seasonings have complicated flavor characteristics
based on their productions such as fermentation and processing.
In this study, we focused on Miso (soy bean paste) and conducted flavor-omics analysis which
integrated comprehensive and accurate ingredient analysis and sensory evaluation. Comprehensive
component analysis of volatile and non-volatile components was performed by various chromatography
mass spectrometers. As a result, it was revealed that there is a correlation between the lightness
of miso and the composition of flavor components in commercially available miso. In addition, we
were able to objectively confirm that component changes associated with fermentation and maturation
produce influence to flavor characteristics.
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