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Study on fermentation conditions of flavor squid products by
Lactobacillus paracaseli

HUANG Le—danl, wu Zu—fangl*, ZHANG Lin-nanz, BAI Zheng—zel, WENG Pei—fang1
( 1.School of Marine Science, Ningbo University, Ningbo 315211, China;
2.Feirun Marine Biotechnology Co., Ltd., Ningbo 315700, China )

Abstract: In order to further improve the edible quality of North Pacific squid products, North Pacific squid was
used as the fermentation substrate of Lactobacillus paracasei. The effect of solid to liquid ratio, sucrose
concentration, the quantity of inoculation of lactobacillus, fermentation time and fermentation temperature in
fermented squid was evaluated. The response surface methodology was used to optimize the fermentation
conditions and the optimal conditions for solid to liquid ratio, fermentation temperature, sucrose concentration,
, 3.16%, 4% and 48h,
respectively. Experiments carried out under these conditions led to an amino nitrogen content of 0.63 g-L™.
Decomposed by Lactobacillus paracasei protease, the content of amino acids in North Pacific squid increased,
and its digestion and absorption and the content of essential amino acids in the human body also increased. In
addition, its nutritional and health-care properties were further enhanced.

Key words:. squid; Lactobacillus paracasei; fermentation; response surface methodology

inoculation amount and fermentation time were determined as 1:1.92, 31.42



