BINEDIEHREERMINONE LA EBEZHA -
FHREEERMEAR

—X, BEZRHELEIARRBEAORETEDKRE -

T

Wb B

TOomAERT RAEE=ETT

THE, AR TRHESNDIEREERLOMEDEEXSAEABOBELNMAIN>>oH D, RIFSH T,
REMFOBEREEBREL 7 V20l KV o8- IEERN LR > A 8 W Lactobacillus
plantarum ANP7-1#kZ H W T, KELFWEEREL ERE & L THABEEELOREZIT o2, KBER
B OWTIE, FMBEBEME, REREZREL, BHMEOR WD v 77X A4 703 — 7 FRE M & 5T
L7z, MBAMEBEMICONVWTIE, Yo7 7 —BIC X2 BBATQEORG, LMEBOKRFTEZITV, F

Ly 784 T ORERBEREMmERIEL,
F—O— bk R, MEMLRMN, LBRE

Development of New Functional Foods Using Lactic Acid Bacteria Derived from Traditional Fermented Foods

of Ishikawa Prefecture

- Research on the Manufacturing Processes of Fermented Foods Made from Rice or Seaweed-

Atsushi TSUJI, Yoko KATSUYAMA, Toshihide MICHIHATA, Shizuo NAKAMURA and Keizo MATSUI

Recently, the microbiological floras contained in traditional fermented foods made in Ishikawa Prefecture and their physiologies

have been identified. In this study, we developed a new fermented food made mainly from rice or seaweed by using the strain of the lactic

acid bacteria, Lactobacillus plantarum ANP7-1, which has an immunostimulatory property, from Ajinarezushi, a kind of sushi made with

horse mackerel in the area of Noto. For fermented food using rice, we determined the optimal conditions for fermentation and sterilization,

and produced a yogurt-like food with a good flavor, which was packed in cups. As for food using seaweed, we studied the conditions for

pre-process treatment by means of protease and fermentation, and produced an experimental dressing-type fermented food.

Keywords : fermented foods, functional foods, lactic acid bacteria
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