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A Consideration about Soy Bean Paste.

Hitoshi MAEKAWA*
Hakodate Customs Laboratory
Kaigancho 24 4 Hakodate shi

Hokkaido 040 Japan

At now MISO (Soy bean paste) is not appeard in the Nomenclature. Therefore when
Soy bean paste is imported, if that is completely fermented, it is classified to 2103.90 (seasonings).
If that is not completely fermented, it is classifiedify to 2106.90 (Food preparations), and an
object of Tariff Quota.

Therefore, We need analyzing the grade of fermentation.

In our customs, We have analyzed it by sensory test.

But this method is very difficult and make variations by each individual person.
And it is difficult to indicate by a numeral.

So, | studied the fermentation of Soy bean paste.
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Ro% PH  mEs  BED Pl —§858%: |
1HE 5.5 3.50 5.35
2HH 5.4 3.65 5.85
388 5.3 3.90 5.80 C
4HE 5.2 4.20 6.05 5.0
58H 5.2 4.15 6.05
6 HE 5.3 3.80 5.50
7HE 5.3 4.20 5.70 o
8HE 5.3 4.45 6.25
9HE 5.3 4.45 6.25
108 H 5.3 4.55 6.65
118 5.2 4.7 6.95 5.0
128 B 5.2 4.7 6.95 ,
138 B 5.2 4.2 7.20 BEI 5 6 7 8 9 10 11 12
148 B 5.3 4.25 6.95
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