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Thua Nao- An Indigenous Fermented Soybean
of Thailand

Ekachai Chukeatirote'”, Sasitorn In-khian®, Katekan Dajanta’

and Arunee Apichartsrangkoon®

ABSTRACT

Thua Nao, an indigenous fermented soybean of Thailand, is popularly consumed in
Northern Thailand. Similar to other fermented soybean foods, the production of Thua Nao
typically begins with the boiling of soybean seeds. The cooked soybeans are then naturally
fermented yielding the products with distinct characteristics {i.e, aromas and flavours). It has
been found that, during the fermentation, major groups of bacteria are Bacillus, which are
responsible for changes of physico-and biochemical gualities of the products. This present paper
aims to document up-to-date information of Thai thua nao including fermentation process,

microbes involved, and nutritive data.
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