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Isolation of a Strain as a Starter Culture to Improve the Flavor and Taste of

Dried Herring “Migaki-Nishin”

Ryoji Nakagawa and Akira Sugawara'

A Staphylococcus strain was selected for the purpose of improving flavor and taste from the manufactured

soft-dried herring “Migaki-Nishin,” and was identified as S. saprophyticus, the predominant species in Migaki-

Nishin, via the API Staph method (Biomerieux). Subsequently, the applicability of the strain as a starter

culture was evaluated by trial production of Migaki-Nishin. S. saprophyticus proliferated significantly in the

starter inoculation group compared to that in the non-inoculated group. Moreover, the amounts of acetic acid

and free amino acids related to flavor and taste improvement were increased in the starter inoculation group.

These results suggest that Staphylococcus starter culture proliferates predominantly and may improve the

flavor and taste of Migaki-Nishin.

KEY-WORDS : Drying herring, Staphylococcus bacteria, Starter, Flavor and taste
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