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Gelatinizing Minced Scallops by Lactic Acid Bacteria Fermentation

Shuji YosHIKAWA, Kozo AsaNO and Kazuya TOMINAGA

Scallops, Patinopecten vessoensis, possess a pleasing taste and texture.

However, methods for

cooking and processing scallops are few. Moreover, a fermentation technique has never been used in

the preparation of scallops. This paper presents a process for gelatinizing minced scallops through

fermentation.
Lactobacillus plantarum JCM 11497 starter.

Minced scallops were fermented at 20°C for four days with a dried lactic acid bacteria
The resultant gelatinized scallop had a texture similar to

kamaboko (steamed fish paste) and was slightly tart in taste.
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L. plantarum JCM 11497 was inoculated as a dry starters to minced scallop, which was then

incubated at 20°C for 4 days.

The initial concentration of lactic acid bacteria was 5x10®

CFU/g. The minced scallop gelatinized as fermentation progressed.
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Fig.2 Texture of fermented scallop and chum
salmon
Conditions of fermentation were the same as in
Fig.l. Minced scallop, without starter were in-
cubated as a control. The pH of the control
scallop also lowered due to naturally existing acid
producing bacteria. The case of chum salmon
(details maybe found in the previous report) is
shown as a reference.
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Fig.3 Fermented minced scallop
A is the control. B is the fermented minced scallop.
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Fig.4 The total percentages of lactic acid and D-,
L-lactic acid produced during the fermenta-
tion of minced scallops
Conditions of fermentation were the same as in
Fig.l. The D-, L-lactic acid were calculated as
percentages of D- or L- lactic acid to total (D- +
L-) lactic acid. Values under the graphs represent
total lactic acid.
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