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(57) Abstract: The present application relates to a fermented soybean composition and a method for producing a fermented soybean
composition.



WO 20197117570 A {10 100000000000 0 D

FR, GB, GR, HR, HU, [E, IS, IT, LT, LU, LV, MC, MK,
MT, NL, NO, PL, PT, RO, RS, SE, SI, SK, SM, TR), OAPI
(BF, BJ, CF, CG, CI, CM, GA, GN, GQ, GW, KM, ML,
MR, NE, SN, TD, TG).

7))

—  FAZARRL LA 9} 97| (9 A21%(3))



