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Practical guidance to a Bulgarian lady, Nika
on the preparation of
the most advanced rice-bran based nuka-doko system
generating fast fermentation
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Two types of nuka-dokos
MR 2REEH D (ERK & HEER)

1. Conventional old-type with slow fermentation

Requiring repeated pickling unnecessary vegetables and

taking out of them for one to two months before first stage
aging (The sute-zuke process is terrible tough work) (€& K)

2. Advanced new type with fast fermentation GREEK)

Sute-zuke process is not required at all. Only ten days to
two weeks is enough for first stage aging, and pickling of
seasonal vegetables for eating nukazuke can be started for

eating. (12%F[M, EKiESEH)



A recipe of the advanced nuka-doko GEEEK)

WKEE, g
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1Kg HEERK (EBMAAER)

EXMBEINR, g
SREE K D 2B TiA, g 7K B i
X85 (55 9) 330 330
] (RN) 46 46
K (R 530 530
R (BERER) ™ 50 33 3 15
ELBALY 67 67
B 2.5cmX5cm [(RE. g]
IV i R1IARYE FHY 630 49 345
RN T b FEEE T AE K%  H% %
EERVE ¥V - DS FEEE R 61.5 4.7 338.7
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© Addition of grated cucumber (30 385 L)) is essential
for the preparation of the advanced nuka-doko
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pH of nuka-doko

ORI @7ENE : a starter was
BN added
6.0 Owithout a starter
Proceeding of lactic acid
5.9 fermentation was observed
5.0 citrus juice pH
LEVRH 2.28
4.5 ﬁgg‘# 2.38
e S5 GrEHE 2,91
4.0 °51606 |5 o 22 K 2.93
i VAV % AN :E'F 3.00
Y ey 3.01
i 4.75
2@M
3.0 IH. l@‘é‘ IREP IR T
0 5 10 15 20 25 30 TE~ELS ! Nowyou

pickle favorite vegetable

HERARRL &R ORB, H and eat nukzuke.
RERRVERRER OpHIRT (218 [F] THRIRR KX)

Fast fe®rmentation of advanced nuka-dokos at 25 °C




Characteristic additives for a nuka-doko in Kokura
(UNE DRR~DEIN))

= RATE. (Umami flavor enhancement)

7 (kelp). containing sodium glutamate
FEFBEAT (Rausu kelp is the best)

¥k (spicy. antibacterial)

excess addtion prevents the fermentation of nuka-doko

IR &3 ¥ (red pepper)
EF LT (green pepper) |
EFY i (fragrance)

INED HIFDEE (pericarp of Yuzu)
B Z[LU# (Japanese pepper berries)
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Analysis of nukadokos for its health




2025.8.23 #RERf2EZ 2025.8.23
TR & 18593 % pH

) 4.3 3.69
@ 4.0 3.55
® 4.0 4.41
@ 3.7 4.92
® 4.8 4.38
® 5.1 5.02
@ 5.7 4.50
3.6 4.36
@ 4.1 5.57
4.4 4.18

HEDIEH%
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(Health checkup of nukadokos in the nukadoko club)
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Process for the deterioration of
nuka-dokos, and how to keep the health of
nuka-dokos by everyday treatment
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Reproduction experiment for the deterioration of
nukadokos by Dr. Masatake Imai

Pickling three cucumbers a day for ten days without supplying

additional salt was performed.

What do you think will happen in nuka-dokos ?

M. Imai, et. al., Nihon Nougei Kagaku Kaishi, 57 (11), 1105-
H ABR=RFEREE

1112 (1983).
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Influence of water increase 1in nuka-dokos on
the health of nuka-dokos

Lactic acid bacteria and yeast fungus coexist
with soil bacteria in nuka-dokos
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Dominant factors controlling the health
(or quality) of nuka-dokos

D Salt concentration
should be maintained to 4 ~5 %.

Addition of salt is required after repeated pickling
of vegetables (& L1& : Tashi-shio)

(2 Acidity of nuka-dokos
should be maintained to pH 3.6~4.2

to prevent the quality decrease of nuka-dokos.
Stagnation in pickling vegetables should be avoided.
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Tadaoki Hosokawa, the first governor of Kokura domain, rebuilt the
former Kokura castle as in the picture in 1602-1609. There is a historical
description on nukazuke between Tadaoki and his son in early 17tk
centurys as in the following slides.
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Tadaoki @& | <€ . 5
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1563-1646 /NE¥EE 1602-1620 1586-1641 /NATEE 1620-1632

h1626 (BX3) BEF»OEONI-R0ETORICZKERE L-FETF GLIR)
Wik, EF40F, ERe4F

Tadaoki satisfied with nukazuke his son, Tadatoshi sento him in 1626.

FARFERATILA ZFAITF2TRAHT THELD

1628 (EXk5) RBFBRRA~FHTFORNEITERE =L\ L
BEITFEIRICBEL. =F (RAN) B4
His son, Tadatoshi, sent nukazuke of pig plant to his father in 1628.
DRERERZHEHRIERT « KAATttses, MIERERZ, £—A +ZA+ZHFTER,

Hosokawa
Tadatoshi
his son

SEIHS NI S T E

DRI KT EHREDT « KEARTHEE, M)IFERE=, AR (1972). 179 (1970).
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The traditional food culture was registered in the agency for cultural
affairs Of Japan in 2021. We performed its application for the first time.
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Acidic circumstances in large intestine is
similar to that of a nukadoko



What'’s a nuka-

doko ?

A nuka-doko, a bed of lactic acid fermented rice-bran, is
composed of rice-bran as a main material, mixed with water
and salt, and preferably with a fermented and aged rice-bran
as a starter containing lactic acid bacteria and yeast fungus.

By repeated pickling of various vegetables in a nuka-doko at
an appropriate temperature (20-25 C) along with taking out
pickled ones, lactic acid bacteria and yeast fungus ferment
sugar (glucose) to produce lactic acid as a sour substance in a

nuka-doko.

Rice-bran oil is converted to special flavor (lactone) by

enzymes in vegetable. A nuka-doko is
making Nuka-zuke and Nuka-daki. T

an essential material for

food in the world.

his 1s a rare fermented
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