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Abstract

Isolation and identification of predominant microorganisms in fermented squid with low salt were carried out
during fermentation at 10°C. Dominant strains were lactic acid bacteria(80%) including Lactobacillus plan-
tarum, Lactobacillus brevis, Leuconostoc sp., Pediococcus sp. and Streptococcus sp. Leuconostoc,
Pediococcus and Streptococcus were shown in the early stage of fermentation and gradually increased until
optimum stage of squid fermentation, and then decreased rapidly. Lactobacillus grew lastingly during fer-
mentation. Yeasts were detected in the middle stage of fermentation and shown rapid increase after the last
stage of fermentation, suggesting that yeasts participate in putrefaction of fermented squid with low salt.
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Table 1. Formula used for the preparation of squid
with low salt

Ingredients Contents (%)
Squid meat” 89.0
NaCl 5.0
Glucose 1.0
Papain 0.1
Red pepper powder 4.5
Garlic (crushed) 15
Ginger (crushed) 0.5

"Water activity (aw) was adjusted to 0.90.
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Table 2. Isolation of microbial strains in fermented
squid with low salt

Plate count MRS
agar (A)  agar
465 421 379 370 79.6

Catalase
negative (B)

MRS agar

(yellow) B/A (%)
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Table 3. Biochemical characteristics of isolated strains from low salt-fermented squid

No. 451 No. 186

No. 142 No. 213

No. 65 No. 293  No. 124  No. 363

Glycerol

Erithritol

D-Arabinose

L-Arabinose +
Ribose + + +
D-Xylose

Adonotol
D-Methyl-D-xyloside
Galactose

Glucose

Fructose

Mannose

Sorbose

Rhamnose

Dulcitol
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Mannitol + +
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a-Methyl-D-mannoside
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N-Acetyl-glucosamine
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Salicin

Cellobiose

Maltose

Lactose

Melibios

Sucrose

Trehalose
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Melezitose +

Raffinose
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Glycogen

Xylitol

Gentiobiose + +
D-Turanose

D-Lyxose

D-Tagatose

D-Fucose

D-Arabitol

L-Arabitol

Gluconate

2-Ketogluconate

5-Ketogluconate

+ + + +
+ +
+ +
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+ 4+ 4+ +
+

+ + 4+ o+

+ + + +
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+ 4+ + + + + o+

+ +
+

L. platarum L. plantarum L. brevis L. brevis Leu. mesentroides Leu. sp P. halophilus Strep. sp
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Fig. 1. Changes in lactic acid bacteria of squid with low
salt during fermentation at 10°C. @—W: Lactobacillus,
O—_: Leuconostoc, @—@: Streptococcus, O—O: Pe-
diococcus, A—A: Yeast, A—/\: Total plate counts.
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