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This illustration shows the production of soy sauce koji.
(From the “Koueki Kokusankou"® an agricultural book in
the Edo era (1603-1867))

The writings in the illustration say, "An illustration which

depicts how to mix roasted beans and steamed wheat",
and "An illustration depicting the flower (tane koji) being
strewn on the mixture".
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Traditional Japanese Foods
and the Mystery of Fermentation

Takeo Koizumi

Professar, Department of Brewing and Fermentation, Tokyo University of Agriculture

¢ Summary >

One of the characteristics of Japanese traditional food, is the fact that a variety of fermented
foods are used. To list some of the commonones, there is, soy sauce, miso, vinegar, sake,
mirin, tsukemono (pickles), natto, narezushi, katsuobushi, kusaya, etc. As you can see, the
variety is plentiful and profound. In other words, many Japanese traditional foods have been
manufactured as a result of applying the mystic living activities of fermentation. In light of this
fact, this article will try to introduce several phenomena which are thought to be the origin of
fermented food development, and will also try to express the subtle points of fermented foods.
Concretely, the details are as follows. The article introduces "Kin - Jinja" which was built
during the Nara era, and states that fermentation technology in Japan has been used from early
times. Furthermore, it goes on to discuss about the successful discovery and cultivation of the
“tane koji" (seed mold), which became the foundation for the development of fermentation
technology in the years to come. In the last part of the article, it introduces the "Fugu Ransou-
no-Nukazuke" (Pickled Globefish ovaries), an astonishing and unprecedented fermented food,
which was invented by a Japanese. The most important topic raised in this article is "tane
koji". The tane koji was invented during the late Heian era (794-1185) to the Muromachi era,
however, considering the manufacturing process, this was an epoch-making incident. The
technology is as follows. First, "koji kin" (koji-mold) is bred on steamed rice. By continuing
this procedure long, the koji kin produces numerous spores. The next step is to separate the
rice and the spores using silk sieves, collect only the spores and dry them for preservation. By
strewing these spores on rice or on steamed soybeans, it became possible to gain large
guantities of soybean mold and rice mold, safely and without restrictions. This process also
lead to the realization of mass production for sake (liquor), soy sauce and miso.

As a devise to steadily and purely cultivate only koji kin spores, it is inevitable to use ashes
(ashes of trees). These ashes prevent the koji kin spores from being tainted by other bacteria
and it is recognized as an outstanding invention for the production of tane koji.

MRE K Takeo Koizumi

Professor, Department of Brewing and Fermentation,
Tokye University of Agricalture
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