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The relationship between supreme taste and micro organism in during
“Sende Kibinago Sushi” fermatation
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Abstract

Dietary education has been regarded as important, and lays emphasis on upbringing of child's eating
habits in recent years in Japan. Under the theme of local production for local consumption and local
promotion, a plan to make a special product, used Kibinago (Spratelloides gracilis) that was able to capture it
abundantly on Koshiki-Island and other cooking ingredients in Satsuma-Sendai city, was carried out as a
part of the dietary education. “Sende Kibinago Sushi” arranged the “Sake Zushi” which was local
cooking of Kagoshima, was developed by a registered dietitian in Satsuma-Sendai city as the special
product, and won prizes in food contests and got high evaluation in Kagoshima.

We are investigating that the effect of saving day of Kibinago, sandwiched between sheets of kelp that is
one in process of manufacture of the Kibinago-sushi, on change of the taste. In this study, we investigated
the change of the number of marine bacteria in four samples; vacuum-packed Kibinago without seasoning
(sample @), vacuum-packed seasoning Kibinago after 1-week cold storage (sample @), vacuum-packed
seasoning Kibinago after 2-day cold and 60-day chilled storages (sample @), vacuum-packed seasoning
Kibinago after 1-night cold and 90-day chilled storages (sample @), with Zobell nutrient medium for
general marine bacteria. The colonies of general marine bacteria cultured with the Zobell medium were
observed in sample O and sample @ (100 and 300,000 cfu/mL, respectively). No colony was observed in the
Zobell medium of sample @ and @ . The colonies of sample @ were observed only in the most diluted sample
(dilution ratio:10®). On the other hand, the viable cell number cultured with standard agar nutrient
medium was increased with the extension of the save days. Fifty colonies in the Zobell medium of sample @
were picked up and cultured in glucose-yeast extract-peptone (GYP) chalk agar medium. All colonies
cultured in the GYP medium formed clear zone slightly. The result suggested that the marine bacteria in
sample @ have acid production capacity. The bacteria identification by 16s ribosomal RNA gene analysis has
been not finished, therefore, it was attempted to speculate the bacterial strain based on a classification by
colony's shape in reference to previous reports identified marine bacteria in "Syuto (dish of pickled skipjack
tuna entrails)" by 16s ribosomal RNA gene analysis and classification by colony's shape. The bacteria in
sample @ were speculated to belong to the genus Staphylococcus. The Kibinago sandwiched between sheets
of kelp of sample @ obtained highest evaluation by the tasting. The bacteria in the genus Staphylococcus
were reported to be concerned with formation of Umami and fragrance, therefore it was considered to be
indispensable to marine fermented foods. Therefore, it was speculated that the marine bacteria in sample
@1is concerned with formation of Kibinago-sushi's taste. However, further investigations are needed to
identify the marine bacteria in sample @ and to confirm the mechanism of the effect of the marine bacteria

on the taste of Kibinago-sushi.
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