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Fermented Chum Salmon Paste Containing Fish Bone

Shuji YOSHIKAWA, Kozo ASANO and Yoshifumi TAMURA
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Chum salmon flake added fish bone
4

Grunding (Mascoloider)
L
add salt (3%), glucose (5%) and starter (1%)*
&
Mixing
4

Fermentation at 20°C for 4days

*: Used starter was Lactobacillus plantalum JCM 11497
(freeze dry type). It contained ca.10*® CFU/g of L.
plantalum cells.

Fig.1 The production process of chum salmon paste
containing fish bone
Chum salmon paste containing fish bone was fer-
mented with Lactobacillus plantarum JCM11497 at
20°C for 4 days. The initial concentration of lactic
acid bacteria was 10® CFU/g.
The pH of the test portion decreased as fermenta-
tion progressed. The pH of the control, to which
starter was not added, also decreased due to con-
tamination by naturally existing acid-producing
bacteria.
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Fig.2 pH changes in chum salmon paste containing

fish bone

Chum salmon paste containing fish bone was
inoculated with a Lactobacillus plantarum
JCM1149" starter and then incubated at 20°C for 4
days. The initial concentration of lactic acid
bacteria was 10® CFU/g.

Paste without starter was incubated as a control.
The pH of the test paste decreased as fermentation
progressed. The pH of the control paste also
decreased due to the action of naturally existing
acid-producing bacteria.
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Fig.3 Changes in water-soluble calcium concentra-
tions in chum salmon paste containing fish
bone
Conditions of fermentation were the same as in
Fig.2.
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Changes in lactic acid content of fermenting
chum salmon paste containing fish bone
Conditions of fermentation were the same as in
Fig.2.
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Ratio of D-lactic acid to L-lactic acid in chum
salmon paste containing fish bone

Where the conditions of fermentation were the
same as in Fig.2, the test paste was found to con-
tain equal percentages of D- and L-lactic acid after
fermentation. Lactic acid present in the control
paste was found to be predominantly L-lactic acid.
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