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Summary 
This study provides the quality of miso brands from the Tokushima Prefecture, namely 
"Gozen Miso" and "Additive-Free Gozen Miso" between 2013 and 2023. "Gozen Miso" is a 
sweet red rice miso. We determined the moisture, salt content, pH, color, and alcohol content 
of "Gozen Miso" and "Additive-free Gozen Miso" and summarized their quality trends. The 
values of each quality parameter differed significantly based on the years of manufacture. 
All items had significant differences (p<0.05) in certain years. However, there were no 
significant differences between the moisture, salt, and alcohol content from 2020–2023, and 
pH between 2021–2023. The salt concentration of the miso products was low, reflecting the 
current consumer demand for low-salt products; however, products have been consistently 
produced to meet the ingredient standards of "Gozen Miso." 
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