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Study on improving function of fishery fermented food and securing its safety
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In order to enhance the antioxidant function of fermented foods
traditionally manufactured in various regions, this study applied the Maillard reaction, which has
been widely used in food manufacturing processes. The Maillard reaction was promoted by incubating
salt-fermented shrimp paste with several kinds of reducing sugars at 60° C, and the antioxidant
activity was markedly enhanced as the reaction progressed. During the Maillard reaction, harmful
oxidative deterioration of unsaturated fatty acids such as EPA and DHA was not observed. In
addition, the amount of free amino acids significantly increased probably depending on
self-digestion of amino compounds, and thus also suggested that the umami taste would be improved in

the fermented food.
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