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5. WTIEEhH S/ Research Report

(1) WFEIEEIOEE Summary of Research Results
We hypothesized that climate significantly influences microbial communities inside miso breweries. We collected
approximately 200 environmental samples from 10 miso breweries from Osaki in the north to Fukuoka in the south.
DNA was extracted from each of the samples and fungal and bacterial community MiSeq libraries were constructed for
sequencing. Sequencing was performed by the University of Idaho. Fungal and bacterial communities differed
significantly from each other among the breweries. However, latitude, longitude, average maximum and average
minimum daily temperatures for the 30 d preceding collection had only minor impacts on fungal and bacterial community
structure. In contrast, the surface from which the samples were taken (concrete, wood, plastic or metal), the room that
was sampled (miso mixing room, fermentation room, soybean steaming room) and the degree of temperature control (not
controlled vs. controlled) were highly significant factors. We conclude that because some of the fermentation of miso is
attributable to the microbes found on interior brewery surfaces, the fermentation process may be influenced by
environmental factors of the brewery itself, including the nature of the interior surfaces, whether fermentation takes
place in the same room as miso mixing, and whether the space is temperature controlled.
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None at this time.

(4) ZDfY Remarks
We are currently preparing a manuscript for publication.
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