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The salty-fermented freshwater fish paste
known as pla-ra and pa-daek in Thailand
and Laos is used in daily meals as a
storage-stable almighty seasoning or
protein-rich cooking ingredient. Regional
characteristics of the pH, salt, and lactic
acid concentrations are observed in the
products. Among the lactic acid bacteria
detected, tetragenococci are common in
the products containing higher than 10%
of salt, while lactobacilli are common in
those containing less than 10% of salt.
The amount of glutamic acid, which is
the source of delicious taste, increases in
a fermentation-time dependent manner.
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Fig. 1. Scheme of the taste component measurement and comprehensive bacteria detection by PCR-DGGE
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Fig. 2. A: Correlation and regionality of pH, amount of salt and
lactic acid, and representative lactic acid bacteria; B: Regionality of
lactic acid bacteria species detected by the PCR-DGGE method
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Fig. 3. Increase of glutamic acid
(source of delicious taste) during

fermentation
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	タイ、ラオスの淡水魚発酵調味料の品質に影響する塩分濃度と発酵期間の重要性

