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Bioorganic study on compounds in maturing period of the fermented foods
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The purpose of this study was clarifying the change of compounds in the maturation
al process of fermented foods. The frazin derivatives were isolated from soybean miso in fermenting and m
aturing period.
From the viewpoint of effective utilization of unused resources, fish sauces were produced from the cephal
othorax of prawn and the reproductive gland of Diadema setosum as fisheries unused resources. The free am
ino acid compositions and antioxidant activities of fish sauces were determined by HPLC and DPPH method, r
esgectively. The fish sauce which made from the cephalothorax of prawn showed high antioxidant activity.
The antioxidants contained in the fish sauce were identified by analyzing NMR spectra of isolated compoun
ds
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