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Study on Technology of Natto Compound Beverage

LI Yan-hui,DING Zhao-wei
(College of Food Engineering,Jilin Agricultural Science and Technology College,Jilin,Jilin 132101)

Abstract; Natto, millet, sesame, and honey were used as main raw materials for the development of health beverage, by

single factor and orthogonal test to determine the best natto compound health beverage. The results showed that the best

formula of natto were sauce 15% ,millet sesame soup 30% ,honey 7% ,citric acid 0. 06% developed one kind of feeling in

the mouth lubrication flavor, and dissolved the thrombus, to lower the blood pressure, to fall the blood fats, the

cosmetology to raise the face and so on many kinds of efficacy of health beverages.

Key words: natto sauce;millet sesame soup;orthogonal test;health beverages
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