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The new fermented food made from shellfish including y-amino butyric acid(GABA) was
developed using the strain isolated from various food in our laboratory. The optimal
condition for producing GABA was clarified. Manufacturing conditions of fermented food,
such as composition of materials and sanitary pretreatment, were established. It was
clarified that production of fermented food used by Japanese scallop, noble scallop
(hiogi-gai), and Japanese pearl oyster was possible. The manufactured fermented food
had higher GABA content than some commercial products containing GABA.
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