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“Nukamisozuke” is one of the traditional fermented foods of Japan, and known to increase vitamin
content through fermentation. In particular, Vitamin By, which is abundant in rice bran, has been studied
in detail. In this study, we measured the total vitamin B and vitamer levels in rice bran pickled
vegetables. Like vitamin B, Vitamin Be, is also abundant in rice bran. The total vitamin Bs content in
vegetables was significantly increased through the process of pickling, while the total vitamin Be content
in nukamiso was significantly decreased. Furthermore, a negative correlation was observed between the
total vitamin Bg levels in pickled vegetables and the total vitamin Bg levels in nukamiso. This suggests
that increased vitamin B in nukamiso would be transferred in vegetables. Although the pH and lactic
acid levels in nukamiso did not show any alteration through the pickling process, a correlation was
observed vitamin Bg levels in pickled vegetables and lactic acid levels. In addition, a significant increase
in free vitamin Be vitamers was observed after pickling vegetables compered to before pickling. This
suggests that not only the vitamin B in rice bran transferred to pickled vegetables, but also glycosylated

vitamin B¢ was changed to the free vitamin B¢ by microorganism fermentation.

F—T— oA Fidl (nukamisozuke), k¥ (rice bran), ¥273A%(nukamiso),
b % 3 Bs(vitamin Be), T % X Bg(free vitamin Be),
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