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The undesirable smell problems of fermented soybean products (Thu-nao) is
needed to be developed to be acceptable to more consumers. This research is
aimed to reduce that of bad smell and valualed the nutritional properties by the use
of B subtilis , isolated from conventional fermented soybean products and identified
with the test kit package APl 50 CHB medium and APl 20E, as starter culture in
fermentation process. Heat treatment were subjected to soybeans into 2
conditions, boiling with water for 7 hours and steam autcclave at 121 °C for 15
minutes Those of the results will be compared to natural fermentation The
fermented soybean products produced by using autoctaved soybean inoculated with
B, subtilis (CB) showed the phosphorus 3250.74 mg / ke, calcium 2984.65 me / kg,
iron 17540 mg / ke, and 0.27 me per 100 grams of vitamin B12 which higher than
that of natural fermentation, This suggests that the fermentation by the inoculums of
starler culture provided a higher nutritional value, Based on the fermented product
smell usually be alcohol, aldehyde, esters, acid, pyrazines, arormatic compound,
ketones and alkanes, etc,, the indole was appeared from the hours of 48 onwards,
which will the fermentation period lower than samples without starter culture which
were indote in 72 hours. It also showed that the strong aroma such as 2-heptanone,
pyrazine, and benzaldehyde, etc. The soybean fermentation starter culture will find
2-heptanone, pyrazine and benzaldehyde from 48 hours onwards, which is in the
same direction found indole. 2-heptanone and benzaldehyde was found only in 72
hours fermentation with natural soybean. Shows that the fermentation by 8. subtilis
starter cullures reduces the period of fermentation, and the more strong aroma. In
addition to the role of fermentation in the overall guality than the natural

fermentation.





