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A study on screening and performance of
fermented strains for puffer fish sauce

QIAN Xiaoli
(College of Cuisine Technology and Nutrition, Jiangsu College of Tourism, Yangzhou, Jiangsu 225127, China)

Abstract: Taking the naturally fermented puffer fish products as the subject, through experiments, the excel-
lent Lactobacillus , Staphylococcus and yeast were screened out from the natural fermented puffer fish products.
After performance testing, the high — quality strains 1003 and grapes Coccus CO7 and Saccharomyces Y04

strains were used as microbial starters to provide a preliminary basis for the fermented fish sauce of puffer fish.

Key words: puffer fish; fish sauce; strain; screening
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