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Development of a novel fermented food made with germinated soybean flour for the
purpose of prevention of lifestyle-related disease

Tsuji, Michiko
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This study investigated the rheological properties of bread dough and bread
made with germinated soybean flour using Bacillus subtilis natto. The storage modulus, loss modulus,
and loss tangent of the mixed bread dough (dry yeast and Bacillus subtilis natto) were lower than
those of the control bread dough (dry yeast). Both breads had the highest value of specific volume

at 1 h of fermentation time. The texture hardness of the mixed bread was lower than those of the
control bread and this texture was remained even after 3 days. These results indicate that a softer
germinated soybean flour bread could be developed by adding Bacillus subtilis natto.
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