Jobbobuooboobouobbooboobouoboboon
gobogoobod,bgd

E-mail: 9607832@mail.dyu.edu.tw

00
0000000000000 0000000000000000000@mmO0) 0000000000 30mesh 0 O
000007000 W/wLiA)D1:058)0 1:0.1(C)0 000000000 0.2% 0000 Aspergillusoryzae 000 000

35-400 RH95% 00000 36000000000 0R%IOIND0O0NN0 60000000000000000

0000000000000 00000000000000000000000000000000100000 360
0ADOOBOD COOOO?00000 76.920 31.820 19.84 Unitd 0 0?20 79.8901 65.500 18.99 Unit D 0 000 00 36
0000000000000 00000000000000(50mg/100mL)0o026000000A000000 117
g/100mLO 000000 0.68¢/100mLO 00 CNSOODOOO DO O 1.1g/100mL0 0000 0.44¢/100mL)0 O B
00000000@O0000000 0.9800.44¢/100mL)0o 30060 000A00BIO0COOOD pHO OO 7.62
082108200 00 0000000000000 OO0O00OOD 0000000000000 000000000N0OO
0000000000000 000000@O0O0000)0000 ADDDOOOONDNDOOOON0NOOO@Oonoo
00000000 0000003000000000000000000000010000 1200(D0)0 240

OED)NODDO0O000D0O0000024000000D0O0 EDD VBNDOOODO 37.730 39.34 mg/100 mLO o 200

0000?00 EDD 98.77Unit0D 00 87.43Unit0 002000000 123170 11476 UnitD 00000000 AD
Do300000EOOOODOD029g/100mLO00 DO 025¢g/100mLOEDD 25000000000000000
0.880 0.53¢/100mMLOD OO0 30000000 0880 057¢g/100mLO0 00000 ADODOOOOOOOOO CNSO
000000000 400000000000000AODODOOBIDOENDDOOOOCOOOOOONOOOD
0000000000000 000C0000000000000000000000000000000000000
0000000000000 0000000000000000000000000

OO0 :000 ;000 ;Aspergillus oryzae ; 0 O

go
U000 OO0 OO0 i, O OO0 e WVODOODO s vid
O VIl O e IXO OO e xiii 0 O
O XVEL OO i, 1110000 e, 12.000
O e 3210000000 v, 32200000 e 4221000
O s 42220000000 i 5230000000 i 7240000000
O e 1125000000000000 v 1125100000 i 12252000000
OO0 e, 152520000000 i 1726 000000 i, 2126100
O s 212620000000 i 233. 00000 i 2631000
O s 26320000 i 26330000 i 2734000
O s 28341 000000000000 wiiiieienns 28342000000000000 wiieienns 28350
OO0 e 32351000000000 wiiiiiieieenn 3235110000 i 32351200
O i 323512000 i, 32351300 e 333.5.140
O s 33351500000 e 33352000000 e 343521000000
U000 i 343522000 pHODODO i, 3635220000000000000 ... 3635300
UO00000 37353100000 e 3735320000000 e 38353300
OO0 i 3835340000000 i, 39353500000 i 3935360000
OO 393537000000 i 40353800000000 i 4036. 000000
OO, 403.6.1HunterL,a,b 0000 e 413620000 e, 4136300000
O e, 41400000 s 4341000000000 i 434200000000
U000 i 434210000000000 i 4342110000000000 i 4342120
OpHDO o, 4442130000000 i 44421400000000000 e 494220



42230000000000000O000O0..... 564224000000 i 60422500000

O s 614226 000000000 i 61430 00000000000 i 654310000
O00000 . 654311 0000000000 e 6543120000000 v, 654.3.1.30
I O 6843200 0000000DL0ODOOODOO0ODOO. 71432100 pHOOODOOO
O 71432200000 e 714323 000000000000000O0..... 75432400000
O e 76430 0000000000 i 804400000000O0O0OOOOODO cvvveene. 8444100
0000000 . 844420000 i 844421000 pHODOOO i 8444220
UO000D0O000000D0000000 874412000000 i 87441300000 (Lab) s
88 5.0 [ e RO OO0 e QA O o 102

gogno

1. 00000199010 0000 000000000000000 200001900000000000 12(11):26-330 3.0 0001990
goobooooooo0ooobboooboooooobobo0oooooobo 400000000 OODOOODOOBOOOOO

oooboOoOgz2e000000D0O0O00@E@OUOoD)yoo00oDOOoO00DO0vO0oOoO0OOoOoDsOOODOooDOOoOooooOg
0000000000 00D00 8 00001l 00000000 0-000000000 12(7):24-280 9.0000198000 00O
OO00000O-0000000 128):27-310 1000000000000 0000000000000 0O0ODOO0OODOO 85-080
ob 1. gogbo1esedbooooooooooboboboooboooboooobobobobooboboonb 120000191
gbooooooboobobobobooboooobobobOoik.ooogz2e00bobooooooooboobobooboon
00 14.00000000000190000000000000000 4:251-2570 15.0000 0 00 0O 19950 Aspergillus oryzae
oboo00oooobOob0ob0ob0obo0ooooboobOobOobO 335215320 16. 00000000980 000 0OOO0O-0000
o00oo00oo0o0oobOob0ob0obOoboo0oon 31:305-3120 17.0 0000008100000 0O0O0O0-0DbO0OOOOOOODOD
0 33:441-4520 18. 000019750 000000000000000O0 19.0000196000000000O000O0O00O0O0O0O0ODOODO
gbooooooobooboobobo2.00b00bz0100000ooooooboobobobooboooobDobDobobobOoo
000000 21.000000001975000000000 Formalnitrogen0000000O00DO 2:39-420 2200000196300
gb00ob00oooobob 2. 000000001840 00000000 boboboboboooonog 2000019200000
O00000000000000251)43-530 25.000020070000000000000000ODO0O0OOO0O0O0ODODO 26.000
O0000019940000000(CNS423N500600 000 27.00000000019820000000(CNS1451N60290 0000
ooobboooooog2s.0boboogzeee 0D O00DO0O0ODOO0OO0ODOO 2. 0000000000 DLODOOOODO
01740 000000000000DOOpp.267-2810 00 0000000OODOOO30.000019040000000000000
(12):7-1031. 00001980 00 0000000000000 O0O@OOODO0O0O0O0DOD 21(4)45-540 32.0000198%0 0 0O
OO0OO0OOoOoOoOoOoOoOoOOOo@ooooOoOoODOOO 21(5):23-400 33. 00001940 00 00000-0000000
026(12):31-380 34. 0000000019760 00000000O0O0O0O0OOOOOO . DOOOOOOOIOOOOOOOOGO
O000000000036.0000198000000000-0000000 12(9):24-280 37.00000Basuki,S.B.OO?00O

000000000 0DO0ODODO0O0 39. A0.A.C. 1984. Method Official of Analysis. 14th ed. Association of Official Analytical Chemists,
Washington, D. C., U.S.A. Bergmeyer, H.V. 1984. In methods of enzymatic analysis. Vol. 2. New York, USA. p. 1018-1021. 40. A.O.A.C. 1995.
Official Methods of Analysis of the Association of OfficialAnalytical Chemists. 14th edition. Ed. By Sidney, W. Washington D.C., USA. 41.
Beddows, C. G. and Ardeshir, A. G. 1979a. The production of soluble fish protein solution for use in fish sauce manufacture O . The use of added
enzymes. J. Food Technol. 14:603-612. 42. Beddows, C. G. and Ardeshir, A. G. 1979b. The production of soluble fish protein solution for use in
fish sauce manufacture O . The use of acid at ambient temperature. J. Food Technol. 14:613-623. 43. BeMiller JN and Whistler RL. 1996.
Carbohydrates. In Food C hemistry, 3rd. ed. Fennena, O.R.(ed.)Marcel Dekker, Inc., New York, U.S.A.Brain, J. B. W. 1985. In “ Microbiology of
Fermented Food” , Vol. 2. Elsevier Applied Science Pubilishers Ltd., New York. pp.1-4. 44. Brain, J. B. W. 1985. In “ Microbiology of Fermented
Food” , Vol. 2. Elsevier Applied Science Pubilishers Ltd., New York. p.1-4. 45. Chae, S. K., Itoh, H. and Nikkuni, S. 1989a. Effects of soy sauce
and commercial proteolytic enzyme on the acceleration of fish sauce production. Korean J. Food Sci. Technol. 21:639-648. 46. Chae, S. K., Itoh,
H. and Nikkuni, S. 1989b. The color measurem- ent and sensory evaluation for the acceleration of fish sauce production. Korean J. Food Sci.
Technol. 21:649-654 47. Chayovan, S., Rao, R.M., Liuzzo, J.A., Khan, M.A. 1983. Chemical characterization and sensory evaluation of a dietary
sodium-potassium fish sauce. J. Agric. Food Chem. 31:859-863. 48. Ebine, H., Kimura, E., Fukuzaki, K., Furuta, T., Maeda, H., and Yokotsuka,
T. 1976. Burean of Foods: Standard Production and Circulation of Shoyu. Tokyo, Japan. p. 97. 49. Fardiaz, D. and Markakis, P. 1979. Amines in
fermented fish paste. J. Food Sci. 44:1562-1563. 50. Fukami, K., Funatsu, Y., Kawasaki, K. andWatabe, S. 2004. Improvement of fish-sauce odor
by treatment with bacteria isolated from the fish-sauce mush (moromi) made from frigate mackerel. J. Food Sci. 69:45-49. 51. Fukami, K.,
Ishiyama, S., Yaguramaki, H., Masuzawa, T., Nabeta, Y., Endo, K., Shimoda, M. 2002. Identification of distinctive volatile compounds in fish



sauce. J. Agric. Food Sci. 50:5412-5416. 52. Fukushima, D, 1981. Soy protein for foods entering around soy sauce and tofu, J. Am. Oil Chem. Sci.
58:346-351. 53. Funatsu, Y. 2002. The taste and flavor of fish sauce prepared by the use of soy sauce koji. Nippon Shokuhin Kogyo Gakkaishi.
49:1-11. 54. Gildberg, A. 2001. Utilization of male Arctic capelin and Atlantic cod intestines for fish sauce production-evaluation of fermentation
conditions. Biores. Technol. 76:119-123. 55. Guillerm, J. 1928.Le nucmam et 1’ industrie saumuriere en Indochine. Arch. Inst. Pasteur
Indochine. NO.7,21-60 56. Jeng, S. S. 1977. Salted, salt-fermented and medical products. In Fisheries Processing Industry in Taiwan. JCRR Fish.
Ser. 25A:177-183. 57. Kasahara, K., Itaya, M. and Nishibori, K. 1990. Effect of soysauce flavoring on improvement of sardine odor in

“ Mirin-boshi” . Nippon Suisan Gakkaishi 56:619-623. 58. Kasahara, K. and Nishibori, K. 1991. Effect of fermented seasoning flavoring on
improvement of sardine odor in “ Mirin- boshi” . Nippon Suisan Gakkaishi 57:737-741. 59. Lafont, R. 1955. Valeur alimentaire des sauce de
poisson. Proceeding of Indo-Pacific Fish Council, 15th Meeting, Bangkok, Thailand, Sections Il and 111, p. 163. 60. Lerke, P., Farber, L., and
Adams, R. 1967. Bacteriology of spoilage of fish muscle. Appl. Microbiol. 15:776. 61. Lopetcharat, K. and Park, J.W. 2002. Characteristics of fish
sauce made from pacific whiting and surimi by-products during fermentation stage. J. Food Sci. 67:511-516 62. Migauchi, K., Inamori, K., and
Vchida, K. 1981a. Studies in environmental factor in fermentation of shyu mash (I1). Effects of aeration on growth of shoyu yeast(2). J. Japan Soy
sauce Res. Int. 7:54-58. 63. Migauchi, K., Inamori, K., and Vchida, K. 1981b. Studies in environmental factor in fermentation of shyu mash (I1).
Effects of aeration on growth of shoyu yeast(2). J. Japan Soy sauce Res. Int. 7:13-18. 64. Mukker, G. L. 1965. Use of dinitrosalicyclic acid regant for
determination of reducing sugar. J. Food Sci. 2:39-44. 65. Nakadi, T., Nasuno, S., and Iguchi, N. 1972. The action of peptidase from Aspergillus
oryzae in digestion of soybean protens. Agric. Biol. Chem. 36:261-268. 66. Narahara, H., Koyama, Y., Yoshida, T., Pichangkura, S., Ueda, R. and
Taguch, H. 1982. Growth and enzyme production in a solid state culture of Aspergillus oryzae. J. Ferment. Technol. 60:311-319. 67. NEDA, 1992.
National Economic Development Authority. National Statistics Office. Manila, Philippines. 68. Okuzumi, M., Okuda, S., and Awano, M. 1982.
Occurrence of psychrophilic and halophilic histamine-forming bacteria (N-group bacteria) on/in red meat fish. Bull. Jap. Sco. Sci. Fish. 22:41-47.
69. Orejana, A.M. and Liston, J. 1982. Agents of proteolysis and its inhibition in patis (fish sauce) fermentation. J. Food Sci. 47:198-203, 209. 70.
Peralta, R.R., Shimoda, M., Osajima, Y. 1996. Further identification of volatile compounds in fish sauce. J. Agric. Food Chem. 44:3606-3610. 71.
Saisithi, P., Kasemsarn, J., Liston, D., Alexander, M. 1966. Microbiology and chemistry of fermented fish. J. Food Sci. 31:105-110. 72. Shimoda,
M., Yamamoto, Y., Cocunubo-Castellanos, J., Yoshimura, T., Miyake, M., Ishikawa, H., Osajima, Y. 2000. Deodorization of fish sauce by
contimuous-flow extraction with microbubbles of supercritical carbon dioxide. J. Food. Sci. 65:1349-1351. 73. Shimoda, M., Peralta, R.R.,
Osajima, Y. 1996. Headspace gas analysis of fish sauce. J. Agric. Food Chem. 44:3601-3605. 74. Sigholt, T., Erikson, U., Rustad, T., Johansen, S.,
Nordtvedt, T. S. and Seland, A. 1997. Handling stress and storage temperature affect meat quality of farmed-raised Atlantic salmon (SImo salar) J.
Food Sci. 62:898-905. 75. Sikorski, Z.E., Gildberg, A., Ruiter, A. 1995. Fish products. In: Ruiter, A., editor. Fish and fishery products. Wallingford,
UK: Cab International. p. 315-346. 76. Taylor, S.L. 1986. Histamine food poisoning: toxicology and clinical aspects. Crit. Rev. Toxicol.
17:91-128. 77. Uchida, M. Ou, J., Chan, B. W., Yuan, C. H., Zhang, X. H., Chan, S. S., Funatsu., Kawasaki, K I., Satomi, M.,and Fukuda, Y.
2005. Effects of soy sauce koji and lactic acid bacteria on the fermentation of fish sauce from freshwater silver carp Hypophthalmichthys molitrix.
Fisheriesscience. 71: 422-430 78. Uyenco, V., Lawas, 1., Brioles, P.R., Taruc, R.S. 1953. Mechanics of bagoong (fish paste) and patis (fish sauce)
processing. In: Robert, T.A., Skinner, F.A., editors. Food microbiology advances and prospects. London, UK: Academic Press. p. 152-168. 79.
Uyenko, V. and Lawas, |., Briones, P.R., and Taruc, P.S. 1952. Mechanics of bagoong (fish paste) and patis (fish sauce) processing. Technical
Report No. 20. p. 1 Proc. Symp. Indo-Pacific Fish. Counc., 4th Proc., Manila, Philippines. 80. Whistler, R.L., and Daniel, J.R. 1985.
Carbohydrates. In Food Chemistry, 2 nd ed. Fennena, O.R.(ed.) Marcel Dekker, Inc., New York, U.S.A 81. Yokotsuka, T. 1986. Soy sauce
biochemisty. Adv. Food Res. 30:195 - 329. 82. Yong, F.and Wood, B.J.B. 1976. Microbial succession in experimental soy sauce fermentation. J.
Food Technol. 11:525-536. 83. Yongsawatdigul, Y.J., Choi Y.J. and Udomporn, S. 2004 Biogenic amines Formation in Fish Sauce Prepared from
Fresh and Temperatureabused Indian Anchovy (Stolephorus indicus). J. Food Sci. 69:C312-319.



