tEET BRI~ & — G No82009 [/ — M , 29

MHEHMAEW A Y — 7 — 2 W REY X5 28O %

HHMET] - EATE L - B % - (R8oE™ - ML
Development of the octopus sauce from chestnut octopus (Octopus conispadiceus)
by fermentation with halo-tolerant microorganisms

Shuji YOSHIKAWA* Yoshifumi TAMURA * Tsutomu Abe™,
Takahiko SATOU** Hiroshi KOYAMA**

A fermented octopus sauce (FOS) was prepared from the chestnut octopus (Octopus conispadiceus)
using rice koji and halo-tolerant microorganisms (Zygosaccharomyces rouxii, Candida versatilis and
Tetragenococcus halophilus) . Boiling of the raw material was needed to prevent excess acidification due
to the high water content of the boiled material. The quantity of salt required for FOS mash preparation
was more than 15% of the weight of the raw materials. According to free amino acid analysis, the main
amino acids present were alanine, aspartic acid, arginine, glycine and glutamic acid. The color of FOS

was lighter than soy sauce, but possessed a similar flavor.
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Fay =2k I VFIRIZL, BRO0%EROR
B (M, BFEEECY ), BIUBEBO20%ERED
XHEMZCEICRAEL. B, KHIZHW1000g 12
K% 200ml OEIETHAL, BEIHEAEL RIS 405
FARELZD0EHAVE., ABO5%EE&D5 % (w/
v) EIEAKIZ T halophilus., Z.rouxii B £ U C.versatilis
b BATOZNENOREOKRBEH 10X 10°/g L 7
BEICMATRALCHBZHEL .

IR KA 7RI RS & CRE LT
bAHxEL, AN EOTITAFy 7 EHPTEIRID
+ 05C DIRIBENT 12EMBEEL 7. KRBk 54
% 6800% g, 4 CT30FME LML, HEEOEE
ORBBBALZVIHIEEL CLIEZEIERL, 8CHK
BHC 30 Mg, 25%BEENO YAV (aFXay
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TEF—b 74V —CHREALLY7unFIFry
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E 10HFfT - 7.
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Fig. 1 Changes in pH of fermented chestnut octopus

sauce (FOS)mashes made from raw and boiled
material during fermentation

Boiled or raw chestnut octopus was minced and was inocu-
lated with halo-tolerant yeast (HTY) and halo-tolerant
lactic acid bacteria (HTL) starters. FOS mash was then
prepared and fermented at 35+ 05TC.

Symbols: Boiled,O; Raw, &
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Fig. 2 Time course of the viable halo-tolerant yeast(HTY)
and halo-tolerant lactic acid bacterium (HTL) count
in FOS mash made from raw and boiled material
during fermentation

Symbols: HTY (Boiled,O; Raw, &), HTL (Boiled, @; Raw.A)
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Fig. 3. Changes in free amino acid concentration in
FOS made from raw and boiled material during
fermentation
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Fig. 4. Changes in ODsso of FOS made from raw and
boiled material during fermentation
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Fig. 5 Changes in pH of FOS mashes prepared with
different quantities of salt during fermentation

Symbols: Salt added at a concentration of 10% w/v of raw
materials, O: 15% w/v of raw materials, 2; 20% w/v of raw
materials, O

10°
10" -/ \

AN\ /

A et /
el A\ R\ £
10 \ \ \ \\ L / .

0 10 20 30 40 50 60 70 80 90
Fermentation period (days)
HTY —«-10% -A=15% -O-20%
HTL --10% -A-15% -@-20%

(=]
™

o
>

Viable cell count (CFU/g)
S

Fig. 6 Time course of the viable HTY and halo-tolerant
lactic acid bacterium HTL count in FOS mash
prepared with different quantities of salt during
fermentation

Symbols: HTY (Boiled, O; Raw, &), HTL(Boiled, @; Raw, &)
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Fig. 7. Changes in free amino acid concentration in FOS
prepared with different quantities of salt during
fermentation
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Fig. 8. Changes in ODss of FOS prepared with different
quantities of salt during fermentation
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