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Preparation of salt-reduced fish sauce under pressurized carbon dioxide
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We have confirmed that high-quality sardine salt-reduced fish sauce was
produced under pressurized CO2 (pC02) conditions. In this study, we found that the lactic acid and
NaCl present at the beginning of pCO2 fermentation contributed to inhibiting the spoilage of the
fish sauce. In addition, fish sauces produced from four species of fish alone and their mixtures
also had improved quality and similar flavors. The pC02 fish sauce was produced at an elevated
temperature (45 ° C), which enabled a reduction in NaCl content to 7% and a reduction in the

production period. On the other hand, the quality of pC02 fish sauces was unchanged after heat
treatment.
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