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A Traditional Fermented Food: Miso
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Abstract

In recent years, the importance of fermented foods such as Miso has become increasingly apparent with the
growing interest in healthy nutrition. Miso is a significant fermented product produced and consumed for centuries.
In the first century BC, the Miso-like product called “Chiang” in China later spread to Japan and other Eastern
countries and was called “Miso”. To produce Miso, cooked rice, barley, or soybeans are crushed and fermented
with wild mold spores (Koji). Then, the Koji obtained is mixed with salt and water and left for the second
fermentation in clay vessels. The duration of fermentation varies depending on the type of Miso, and the color and
flavor intensity increase in parallel with the longer fermentation period. While traditional Miso was made in small
batches at home, this has been replaced by commercial Miso production in recent years. Miso is particularly rich
in essential amino acids. The microorganisms present in Koji and Miso contribute to the product’s unique taste,
texture, nutritional profile, and positive health effects. Miso is used as a flavor enhancer in both savory and sweet
dishes. This review discusses in detail the physical, chemical, bioactive, and sensory properties of Koji and Miso.
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Geleneksel Fermente Bir Gida: Miso
Ozet

Son yillarda saglikli beslenmeye olan ilginin artmasiyla birlikte, Miso gibi fermente gidalarin 6nemi ortaya
cikmaktadir. Miso, ¢ok eski yillardan bu yana iiretilen ve tiiketilen nemli bir fermente gidadir. M.O. birinci
ylizyilda, Cin’de “Chiang” olarak isimlendirilen Miso benzeri iiriin, daha sonra Japonya ve diger Dogu tiilkelerine
yayilarak “Miso” olarak adlandirilmistir. Miso iiretimi amaciyla 6ncelikle pismis piring, arpa veya soya fasulyesi
ezilerek yabani kiif sporlartyla fermente edilmekte (Koji), ardindan elde edilen Koji, tuz ve suyla karistirilarak
¢omleklerde ikinci fermantasyona birakilmaktadir. Fermantasyon siiresi Miso’nun ¢esidine bagli olarak
degismekte, renk ve lezzet yogunlugu daha uzun fermantasyon siiresine paralel olarak artmaktadir. Geleneksel
Miso, evlerde kiigiik partiler halinde yapilirken, bunun yerini son yillarda ticari Miso iiretimi almistir. Miso,
ozellikle esansiyel aminoasitler agisindan olduk¢a zengindir. Koji ve Miso’da yer alan mikroorganizmalar, iiriiniin
benzersiz tadinin, dokusunun, besin profilinin ve saglik lizerine olumlu etkilerinin olusumunu saglamaktadir. Miso
hem tuzlu hem de tath yiyeceklerde lezzet arttiric1 olarak kullanilmaktadir. Bu derlemede, Koji ve Miso’nun
fiziksel, kimyasal, biyoaktif ve duyusal 6zellikleri ile ilgili caligmalar ayrintili olarak tartisiimaktadir.
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