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1 Introduction

Fermented foods, whether from plant or
animal origin, are an intricate part of the diet
of people in all parts of the world. It is the
diversity of raw materials used as substrates,
methods of preparation and sensory qualities
of finished products that are so astounding as
one begins to learn more about the eating ha-
bits of various cultures. The preparation of
many indigenous or “traditional” fermented
foods and beverages remains today as a
household art. The preparation of others, e.g.,
soy sauce, has evolved to a biotechnological
state and is carried out on a large commercial
scale.

It will not be the objective of this chapter
to review in detail or even to introduce the
reader to the many hundreds of indigenous
fermented foods eaten daily. Space does not
permit a detailed account and, besides, we
know very little or nothing about the bio-
chemistry and microbiology of many of these
foods. Fermented vegetables, dairy products
and beverages will be covered in considerable
detail in other chapters in this volume. Tab. 1
lists some of the more common indigenous
fermented foods consumed in various parts of
the world. Many of these are discussed in the
following text which, out of need for some de-
gree of organized approach, has been divided
according to the areas of the world in which
they are most likely to be prepared and con-
sumed.

Several books (HESSELTINE and WANG,
1986; REDDY et al., 1986; STEINKRAUS, 1983;
Woob, 1985) and reviews (BEUCHAT, 1987,
CAaMPBELL-PLATT and CooOk, 1989; CHA-
vaN and Kapam, 1989; Nout and Rowm-
BOUTS, 1990; SANNI, 1993) have been pub-
lished on the subject of indigenous fermented
foods. A book describing applications of bio-
technology to traditional fermented foods
was published by the U.S. National Research
Council (RuUskIN, 1992). A dictionary and
guide to fermented foods of the world
(CAMPBELL-PLATT, 1987) and a glossary of
indigenous fermented foods (WANG and
HESSELTINE, 1986) provide excellent descrip-
tions of known biochemical and microbiologi-
cal processes associated with indigenous food
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fermentations. The reader is encouraged to
consult these and other publications cited in
the following text for more detailed descrip-
tions of fermented foods.

2 Fermented Foods
of the Orient

2.1 Soy Sauce

The written records of the Chinese show
that they have been using soy sauce for over
three thousand years (YONG and WooD,
1974). Production of soy sauce in Japan prob-
ably was a result of the introduction of Bud-
dhism from China and the consequent change
to a vegetable diet in 552 A.D. (HESSELTINE,
1965). SMITH (1961) published a report on
various methods of using soybeans as foods,
including soy sauce, in China, Japan, and
Korea. YokoTsuka (1960), YonG and
Woob (1974) and HESSELTINE (1983) have
subsequently reviewed soy sauce fermenta-
tion in considerable detail. The technology of
SOy sauce preparation was at one time a close-
ly guarded family art passed on from one gen-
eration to the next. While there are still
unique formulae used on a domestic level, the
major steps involved in the manufacture of
soy sauce are no longer a secret. There is,
however, much to be learned about the bio-
chemical changes which occur during fermen-
tation and lead to desirable as well as undesir-
able sensory qualities in the finished prod-
uct.

Two distinct basic processes can be used to
prepare soy sauce (BEUCHAT, 1984). The first
involves fermentation with microorganisms
and the second, i.e., chemical method, in-
volves the use of acids to promote hydrolysis
of ingredient constituents. The latter method
will not be discussed here mainly because it
cannot be considered as traditional or indige-
nous, but also because there are many who
consider the end product to be inferior and
not in a class deserving of recognition as a
substitute for the fermented product. Further-
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