Properties of Soybeans Grown in Iwate Prefecture

for Processing Natto
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Breeding indexofsoybean have beenshiftedto processingaptitude for foods from

cultivation character with the change of consumer needs.

To clarify theprocessing

propertiesofsomecultivarsofsoybeansgrowninlwateprefecturefor natto wereinvestigated.
It wasshowedthat Nanbu-shirome was suitableforprocessing natto.
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