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A selection of lactic acid bacteria and optimization of process in
squid sauce fermentation

PENG Tingting, WENG Peifang’, WU Zufang
( College of Food and Pharmaceutical Sciences, Ningbo University, Ningbo 315832, China )

Abstract: Squid was used as raw material to manufacture squid paste products with good flavor and nutritional
value through lactic acid bacteria fermentation. In order to achieve the product quality and flavor of squid paste
through rapid fermentation, two strains of Lactobacillus fermentum (Lf01) and Lactobacillus breris (Lb-1) were
obtained by comparing the protease producing activities of the pre-screened Lactobacillus. Their acid production,
salt tolerance, spice tolerance and wine tolerance characteristics were further explored to determine the addition
amount of fermentation auxiliaries. By using response surface optimization method, the optimal inoculum
amount and fermentation time and fermentation temperature of the composite bacteria fermentation were
investigated. The optimal fermentation conditions of squid paste were obtained. The best quality, color and
flavor of the resulting products were obtained by fermenting at 35 C for 24 h with the addition of 1.0% of the
mixed starter of Lactobacillus fermentum and Lactobacillus breris at a ratio of 1:1 and an inoculum amount of
2.4x10° CFUg". The results of the study provide a theoretical basis for the fermentation and processing of
marine squid.

Key words: mixed lactic acid bacteria; squid sauce; fermentation; processing technology
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