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Various fermented foods in Thailand are
produced from fish, meat, fruits,
vegetables, rice and soybean. In order to
improve the quality and maintain food
safety of these traditional foods, sharing
of information between Asian countries is
important. JIRCAS constructed and
opened a database, featuring 86
traditional fermented foods of Thailand,
on the web with some updated data
obtained from recent JIRCAS researches.
https:/ /www.jircas.affrc.go.jp/DB/DB11
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Fig. 1. Screenshot of database homepage
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Fig. 2. Analysis of lactic acid bacteria in fermented fish

Chemical composition
Moisture | Protein Fat Fibre Ash NaCl Total | Acidity pH w
(%) (%) (%) (%) (%) (%) invert | as lactic
sugar (%) acid (%)
49.3 56 1 09 07 [+] 0.1 0.2 40 0.92
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Fig. 4. Chemical composition data of fermented rice noodle

Fig. 3. A typical Thai cuisine with fermented rice noodle
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