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Development of safety and security reusable fish sauce for the purpose
of environmental loading reduction and establishment of circulative
resources
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The aim of this study is to transform from surimi-based products processing wastes
and returnable products within best before date, i.e. kamaboko wastes, into fish sauces
by use of soy sauce koji mold and lactic acid bacteria and to conduct quality assessment
of the fish sauces and the kamaboko produced with the fish sauces. The production of
two kinds of the fish sauces were tried on a small industrial scale from the kamaboko
wastes with or without the addition of the meat of deepsea smelt (Glossandon
semifasciates). They were fermented for about 6 months at room temperature. As a
control, a fish sauce was also produced only from the deepsea smelt meats. The levels
of the original additives to kamaboko products, sorbic acid, B -carotene, capsanthin,
lycopene and pyrophosphates were very low in the waste and the mixed fish sauces.
The histamine levels in these fish sauces were below 50 ppm. According to evaluation
of kamaboko prepared with three fish sauces by sensory and using taste sensor, there
were no significant (p>0.05) differences of palatability and taste balance between the
mixed sauce and the control. These findings suggest that the reduction of food loss
such as kamaboko wastes could be realized by making good use of the fish sauce
production technology.
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