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The Development of Nutritious, Highly Functional, New Fermented Foods Made with Malted Rice
- The Characteristics and the Manufacturing Process of Fermented Foods Containing Seafood and Livestock Products -

Atsushi TSUJI and Yuya YAMAZAKI

Recently, many new fermented foods made with malted rice, an important ingredient in traditional Japanese fermented foods, have
been developed. For our research, to create a new fermented food of Ishikawa Prefecture, we fermented some seafood and livestock
products with several types of malted rice and analyzed the components related to nutritional value, flavor and functionality. Our results
showed that fermentation with malted rice caused a remarkable increase in free amino acids, and the fermented product had umami and
richness in taste. In addition, we confirmed that the ACE inhibitory activity of the fermented yellowtail positively correlated with an
amount of free amino acids. Then, we suggested a manufacturing process for fermented yellowtail with malted rice based on the results of
inoculation tests carried out using food-poisoning or food-spoiling model microorganisms, and compared the characteristic components
of the fermented product with a similar product (fish sauce).
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