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Partial translation of Reference document 3

English translation of the third paragraph from the bottom of abstract is as follows.

When the microorganisms in the fermented moromi were examined, no yeasts or lactic acid bacteria
were detected, and the bacteria isolated were mainly Bacillus bacteria. This suggests that Bacillus
bacteria may be involved as one of the reasons for the inferior quality of soy sauce brewed by this

low-salt solid-state fermentation method.
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