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Bioorganic study to utilize unused marine resources to functional fermented food
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In this study, the development of the fermented food to effectively utilize
unused marine resources was carried out. The fish sauces which made from the cephalothorax of prawns
(Haliporoides siboga; Takaebi) and the small shrimps (Plesionika semilaevis; Himeamaebi) showed
higher antioxidant activities than that of soybean sauce. The antioxidants were isolated from
Takaebi sauce and Himeamaebi sauce. Then, the chemical structures of obtained antioxidative
compounds were determined by analyzing NMR spectra.
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