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Functional analysis of biofilm community in fish sauce and application of biofilm

NARISAWA, NaokKi

2,600,000

St
aphylococcus DNA
16S rRNA

Fish sauce is a liquid extracted from the fermentation of fish with salt.
Salt-tolerant bacteria-derived protease may contribute to fermentation of fish sauce. In this study, we
investigated biofilm and its function in fish sauce. Fish sauce was prepared by mixing Oncorhynchus
mykiss and sterile distilled water with salt. The sample was kept at 37 under static condition for 3
months. Modified marine medium was used to isolate bacteria and investigate biofilm mass. We isolated
biofilm-forming bacteria from fish sauce mash, and this strain possessed high protease productivity.
Results of 16S rRNA gene sequence analysis showed high homology to Streptococcus sp.. Microflora analysis
of the fish sauce mash by 16S rRNA clone analysis revealed Streptococcus sp. was dominant species until 3
months after fermentation. Induction of the biofilm into fermentation bath will be of use for an
acceleration of fermentation process.
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