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Miki Kubo, Ryo Niwa, Tomoki Ohno, Hitoshi Iwahashi

Variations in fungal and bacterial microbiome and chemical composition among
fermenting Kishu-Narezushi batches.

Bioscience, Biotechnology, and Biochemistry, Volume 86, 2022, 1705-1717,
https://doi.org/10.1093/bbb/zbac165
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