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Development of Lactic Acid Bacterial Starter for
Producing Fish Sauce

In order to develop the bacterial starter culture for producing fish sauce, halophilic lactic
acid bacteria isolated from various Japanese traditional fermented foods were tested.
Twelve of Tetragenococcus strains were selected from over 300 laboratory stock
cultures, most of which were isolated from Japanese fermented food and were identified
as Tetragenococcus halophilus based on 16S rRNA sequence analysis. The strains that
could grow well and had no histamine accumulation in artificial media were
supplemented to fish sauce malt and fermented with minced fish meat for 6 months.
Histamine content and chemical compounds related to taste were monitored periodically
during fish sauce fermentation. Eight of twelve samples supplemented starter culture
had low histamine concentration after fermentation. Fish sauces were extracted from
these eight samples and evaluated taste comparing with soy sauce and Japanese
traditional fish sauce organoleptically by more than 200 volunteers joining the open
house of NRIFS in 2004. Many of volunteers supported the taste of the fish sauce
produced in this study. To apply Tetragenococcus strains for producing fish sauce is

effective to protect contamination of food poisoning bacteria.
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