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The processing and functionality of featured fermented fish sausage

LU Ming-chun, PAN Qing, ZENG Xiao-qun', PAN Dao-dong, CAO Jin-xuan, SUN Yang-ying
( School of Marine Sciences, Ningbo University, Ningbo 315211, China )

Abstract: To prepare featured fermented fish sausage, strains Lactobacillus fermentum RC; and Lactobacillus
plantarum RC, isolated from Xinjiang Koumiss were used as culture. The free fatty acids and free amino acids
concentration ingredients, Angiotensin Converting Enzyme (ACE) inhibition ratio, antioxidant activity and
inhibition rate of cancer cells of the fermentation sausage were determined separately. The results indicate that
the fermented fish sausages have good appearance, texture with a strong flavor and delicate flesh after being
fermented at 37  for 5h with the inoculum size of 3% (V/V) and roasted at 65  for 30 min. The free amino
acids and free fatty acids concentrations of the fish sausage are 15.43mmol-hg” and 43.94 mg-hg" separately.
The ACE inhibition ratio is 8.18%. The-O*-radical clearance, -OH radical clearance, 2,2-diphenyl-1-
picrylhydrazylhydrate (DPPH) clearance are increased by 30.97%, 53.24%, 62.75% respectively. All above
indexes are higher than the fermentation control group. The supernatant of fermented fish sausage with 50%
dilution shows high inhibition ratio of 68.60% to breast cancer cells.

Key words: fermented fish sausages; free fatty acids; free amino acids; ACE inhibition ratio; antioxidant activity;
tumor inhibition rate



