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Abstract

Three kinds of salt-fermented Mytilus Edulis were produced: a Mytilus edulis seasoning sauce salt-fermented with
Lactobacillus Plantarum CHOS5, a Mytilus edulis seasoning sauce salt-fermented with Lactobacillus Plantarum
CHOSS5 with teriyaki sauce added; and a Myrilus edulis seasoning sauce salt-fermented with Lactobacillus Plantarum
CHOSS with plum added. The salt-fermented AMytilus edulis with teriyaki sauce was high in crude protein (11.44%),
and the plum seasoning sauce was more or less high in crude fat. Among the amino acids of the ingredients,
glutamic acid was the most abundant in all the samples. The sauce with the highest total amino acid content of
9,169.48 mg per 100 g was the salt-fermented Myrilus edulis that was fermented with Lactobacillus Plantarum
CHOSS. Among the major fatty acids, C16:0 (palmitic acid), which is the main constituent of saturated fatty acid,
was the most abundant; and the salt-fermented Myrifus edulis seasoning sauce that was fermented with Lactobacillus
Plantarum CHOSS with plum added had a slight high amount ofC18:2 (linoleic acid). The sensory evaluation showed
the following sauces receiving the highest scores in all the measurement items, in this order, though the difference
in their scores was not statistically significant: the salt-fermented seasoning sauce with plum added and the
salt-fermented seasoning sauce with teriyaki sauce added.
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Table 1. Manufacturing formula of salt-fermented Mytilus edulis
added with various seasoning sauce

{unit : %)

Raw material A B c
Muytilus edulis 68 68 68
maltitol 3 3
glutinous rice gruel 3 3 3
cabbage 2 2 2
onion 25 25
salt 5 - 3
green chilli 2 2 2
cucumber 2 2 2
garlic 2 2 2
white radish L5 15
carrot L5 LS
ginger 05 05 05
dried red pepper powder 35 35 35
paprika powder 35 33 35
teriyakd soy sauce” - 8
pickled japanese apricot - - 3
plum extract - - 25
total 915 92 975

A added with Lactobacillus Plantarum CHOSS, B : A with Teriyaki sauce,

C A with plum

Soy sauce 100 g, vinegar 100 g, sugar 50 g and starch syrup 50 g is mixed and
it concentrates with the half
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Table 2. Proximate compositions of salt-fermented Mytifus edulis
added with various seasoning sauce

(unit : %)
A" B C
Moisture 63.44+135 65.33£1.24 63.26+1.20
Crude protein” 1027061 1144094 9.7440.79
Crude lipid 2.0240.06 2.00:0.04 2.18+0.08
Ash 4544007 427+008 4.26+0.08
Carbohydrate” 1973149 1687£1.33 20564117
Salinity 322039 3.69:046 343+0.57

Same as Table 1

N x 625
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Table 3. Total amino acid eompositions of salt-fermented Mytilus
edulis added with various seasoning sauce

(mg/100 g)
A’ B C
Aspartic acid 8989617.197  891.03:823  828.8319.13
Threonine 419874352 411224621 395114525
Serine 40145:632 402874562 374.92:5.46
Glutamic acid 20089742356 13470543171 1221942275
Proline U3514723 3358786 307.22:734
Glycine TS8ILES68  TI6L6T3 689214721
Alanine 567676921 55997863 57053854
Valine 4124241023 4127421135 39249:1075
Cysteine 12650:7.65 102794964 12008921
Methionine 20038733 188541586  209.25:8.79
Isoleucine B191£1221 350931143 33038936
Leucine 560096931 55723839 517.12+1085
Phenylalanine 28062£551 283794724 26436631
Tyrosine 32031+1431 2738441025 28798+11.24
Histidine 18854:654  185.34:875  166.59+7.32
Lysine 564331065  55043t852 532641965
Arginine 478774847 481714779 4457441013
Taurine 85105562 0737+765 233814638
GABA 237071 16.9240.87 13.26+0.69
Total 9,169.48 832925 7,901.46

USame as Table 1
PStandard Deviation
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Table 4. Free amino acid compositions of salt-fermented Mytilus
edulis added with various seasoning sauce

(mg/100 g)
A" B C

Aspartic acid 13060+ 10967 1429741231 132.3749.57
Threonine 97.85:0.74 97.45:0.61 98.47£0.97
Serine 82.23:0.61 87.1240.72 83.7540.67
Glutamic acid 878.08£8.69 36.9245.74 435146.59
Proline 63.8140.63 §5.3340.58 50.890.79
Glycine 175.76+5.67 173834831 175.5846.17
Alanine 190.0748.65 186.2049.32 191.94:10.02
Valine 115.76:10.25 116.4519.79 11552£7.98
Cysteine 370002 2.90+0.05 475:0.12
Methionine 5.07+0.03 3.00£0.02 8.8310.06
Tsoleucine 105.59:9.81 106.12+10.24 106.27+8.78
Leucine 11630779 11295:8.96 127261021
Phenylalanine 52.83+0.85 47.0120.69 63.4920.88
Tyrosine 73562038 66.8940.75 84.25:0.61
Histidine 26.81£0.14 24.0410.52 3162036
Lysine 73.15031 63.19:098 96.4310.83
Arginine 4421056 58.740.37 61.75:0.92
Taurine 160.48£12.97 182.8249.67 1652641023
GABA 15782021 13734013 8.87+0.08

Total 241164 1,887.66 195081

"Same as Table 1

BStandard Deviation
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Table 5. Fatty acid compositions of salt-fermented Mytilus edulis
added with various seasoning sauce

(/100 g)
A" B C

C 12:0 (Lauric acid) 0005+0.001°  0.010:0002 001720004
C 140 (Myristic acid) 0081+0.004  0.105:0.008  0.1050.019
C 160 (Palmitic acid) 04840010 096120021 147620015
C 17:0 (Heptadecanoic acid)  0.018:0.001 002120002 0.019+0.002
C 18:0 (Stearic acid) 011420009  0.173:0008 02190010
€ 20:0 (Arachidic acid) 0.007£0.001  0011+0.001  0.015£0.002
C 22:0 (Behenic acid) 0007£0.001  0.008+0.001  0.00820.001
€ 24:0 (Teiracosanoic acid) ~ 0390:0.011 04530009  0.369+0.012
Saturated 1106 L4 2208

C 16:] (Palmitoleic acid) ~ 0.182:0.008 02100013  0.167+0.007
C 181 (Oleic acid) 02510006  0712:0015 12150031
C 2001 (Eicosenoic acid) 0.045£0.003 005120002 0.045:0.003
C 221 (Brucic acid) 00010000 00010000  0.001:0.000
C 24:1 (Nervonic acid) 0.00220000 00030001  0.002£0.000

Monounsaturated 0481 0977 1.430

C 18:2 (Linoleic acid) 0.55940.0t1 05130008  0.665+0.009
C 18:3 (Linolenic acid} 0065+0.002 007520003  0.002+0.001
C 20:2 (Bicosadienoic acid)  0.0120.001 00140001  0.011+0.001
C 20:3 (Eicosatrienoic acid)  0.004£0.001 000420001  0.003+0.001
C 20:4 (Arachidonic acid) 007340.002 008040001  0.066:0.002
C 20:5 (EPA) 000720001 0.008:0.00!  0.008:0.00!
C 22:6 (DHA) 021140009 02390010  0.19610.009
Polyunsaturated 0.931 0933 0951

Total 2518 3652 4.609
"Same as Table 1

Standard Deviation
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Table 6. Sensory characteristics of salt-fermented Mytilus edulis
added with various seasoning sauce

A" B C
Color 4351047 5306073% 57541070
Flavor 3.55+1.28" 5351093 5.50+1.24°
Taste 400£117° 5.3541.23 5.40:0.94°
Texiure 385131 5.60+1.05° 5.8040.83"
Overall acceptability 3.40£0.99" 5.60£1.05" 570+1.13°

USame as Table 1
Standard Deviation

Meantstandard deviation within columns followed by the same letters are not
significantly different(p <0.05)
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