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Application of Lactobacilli in Cured Fish

ZHOU Chang-yan, HUANG Ze-yuan*, TIAN Guo-jun

(College of Food Science and Engineering, Wuhan Polytechnic University, Wuhan 430023, China)

Abstract: In the present study, L. casei, L. farciminis and L. delbrueckii were inoculated together at a ratio of 1:1:1 to produce
cured grass carp. The effects of total inoculum amount, salt amount, curing temperature and curing time on the quality of cured
fish were studied. The optimal levels of the parameters were optimized using one-factor-at-a-time and orthogonal array design
methods to be 10° CFU/g, 5%, 10 °C and 4 d, respectively. Products with close texture, low salinity and the flavor of conventional
cured fish were obtained under these conditions. The TVB-N and peroxide value were 18.72 mg/100 g and 0.18 g/kg, which
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decreased by 34.9% and 51.6%, respectively, when compared with naturally fermented cured fish.

Key words: Lactobacillus; cured fish; one-factor-at-a-time method; orthogonal array design
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Table 3 Effect of total inoculation amount on the quality of cured fish
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108 0.453 0.265 17.65 20.25 6.62
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Fig. 1 Effect of salt amount and curing time on TVB-N of cured fish
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Table 4 Orthogonal array design and results

R A B o] D EE V(R4 100)
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5 2 2 3 1 75.3
6 2 3 1 2 771
7 3 1 3 2 68.0
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