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Abstract
In this study, we clarified the scientific cooking characteristics of herring miso
from Hokkaido, with the aim of applying herring miso to cooking training for
university students and as a commercial product of Hokkaido. The addition of
herring miso as a seasoning leads to an increase in the luminosity, indicating
brightness, of the food. Herring miso shows a viscosity of 1220~1550mPa.s at 25°C.

The results of sensory testing showed that herring miso paste rated highly for

taste, while herring miso dip rated highly overall.

Both items were positively rated,

indicating the possible application of herring miso.
The applications that university students reported as “wanting to try”, included

fried rice balls, Ishikari-nabe and vegetable sticks with miso.

The recipes devised

by students utilizing herring miso, included herring noodles, herring plum soboro
(rousong) soba, and herring muffins and herring mushi pan (steamed bread).
Based on the above, it appears there is a definite possibility of using herring
miso in dishes using Hokkaido produce as well as in the development of cooking
training for university students, and we hereafter plan to examine future applica-

tions.
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