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Summary:Our school produces white miso (white soybeans) using soybeans harvested at our school. Monosodium glutamate, the umami component of miso, is produced during
the process in which soybean proteins are broken down into amino acids by enzymes (proteases) due to the action of the Aspergillus oryzae mold contained in miso. This time, we
measured the amount of glutamic acid in white miso when it was prepared (aged 0 days), aged for two years, and two and a half years using Umami Ale (manufactured by

Enzymsensa), and found that the amount of glutamic acid increases significantly with aging. . In addition, although there was no significant difference in the amount of glutamic
acid between white miso aged for 2 years and 2.5 years, in a taste test, the one aged for 2.5 years was rated higher, indicating that the effect of ripening is higher.
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