¢ Ehiils

NARQO mumsms B2 A0 EEEHESHISN

Report of National Food Research Institute no.80
Suppl

S5 jpn

HARE

~FH: 2019-12-20
*F—7— K (Ja):
F—7— K (En):
YER A

X—=ILT7 KL R:
Firi&:

https://repository.naro.go.jp/records/3081




165

Bmi S AR RS RREE

1 B EWEI s ORI L, LELFHZEODL Z L2 HNE T 5,

2 BREIZ ROLBYTHAD,

(1) FAaE L MOTATBOE NRZE - Bl SE RS S W Fe R R £ 4 & W ZE A Tk
DT Al &v),.) RUTTHE LT 5,
7272 L ARIEAR IIE SR B . S IS B . BT ZE B L ETZE B . H AR IRE SRR ZE B
HAE AR S E AR BIIEZE B, 3R bid, EERSEE, [ v ¥ — V8IE BEEEO
ZUANKE GCMBEZ &) 2 BEEE (IVARY T v 7F—%—%) L3452 81280),
BT b0 ET 5,

(2) HAHE L BEEELET L. 72720, FHEEFEVEEEFEE L R HB121E, BB B2 &)
THhLEEFEED TROT., EHEFEVPEETELbDET S,

(3) AT 2WNEIE. MAZATBUE NS - S ERAMTR A e it G ic B W Ti o
TR E L, 20 ) B T 72 3B i 0 & 2 RS E 3 5

(4) (1) 25 (3) OWNFICHL T, FEOMED A U2, MEZBXIIBWT, HETE2
bOLT 5,

1z k<o

il

1 (B

il
N

3 HEMTEHMLONEIR, KDEB) TH b,

(1) FRZATBGE NS - SN ESERU R & WH e iR S WE e s s (LU THFZEds ] &wv
Do) iy BEE (THOC], TWRE 7 — b ROY THdfrs ) TEERZEAEMZERR | KOs
AR IERMTER LD 18k ] 28T 5o

(2) EFEIEMTEHOMIER UMEFRFIZHFGT T H DT, MEIZRIERDO D DIZR L. [#H3C] (3ME]
MR TFFEIC D W TRONT L WEE L MiES 26me A3 2550, [BIE/ — b I3#HS0CE
EORR VDM AET HMEDH 2 FEL 723k m e &0 b o, [HlrE ] 3Hscc T e
ORI ERRT = 2E50b0LT 5,

(3) TERERZFEAMIERA] & LT, BATOEREAREA DTN L 727 R O 2 BT %,

(4) HHEEEICHFTOMEFEREIIHEE L 2T X TOMERLIIOWT, [HEk] 28R 5.

4 EanAREPRZERT T ZEH S OB VR, MOZATBGR NS - S SERTAR & W ZERAE T AT W & (e
HEkBite (1 48256 56%5) I2L2b0ET 5,

5 BEROBMEIZNL5Tid, JIIED L LS TATY R EEHICESOCb D LT 5, HHT
SEIIHAREFEEEL T L, MEZTBS T ZoMOFITHIZOWTIE, ZOHEEHET 4k
B35,

6 EAROTEH
(1) JEEGmCOHEMICE L Tid, FENCHEFEE O AR CNEOMRZ /7 T1T) .



166

(2) BFEEEAT, E1#H2zREL. EF 77 A NVEHETIRET S, 2B, MRV BETETLTE
Wb old, IR EEBNIRK 1 B2 E 5,

(3) [ERERFEMIESR] PatEfmE, EAR 1z RN 5,

(4) $ax)5fEid. FfE 1 A5 H T %,

(5) HRIHOREERE LTEFILT 7 A VEHRBT 5, 7272 L HEEPEF LS TR WA,
CORD TIE v,

(6) BEEFIZOWTIE, B, FEROBT 774V E b2, FE, FBERIUG TNy 27y THEET 5o

7 EERIZOWTIE, MERERIEE L AR S

S

(21T

aul

8 HEmMMBENIZEIII G OATREIIEA & LCTHELRIE T 225, EOHBIZLVEMTESY

9 A ARG OBRNIER & LTEB L 2o 72720, BEFFOGEN D 25613,

M=y PEOREAIBIZINVERTE2bDET 5,

10 Zofh, TZIZEDSN TV WEIHILZ, WMERZESTHRET S,

MEEI CooBEgEIE, PR 264E 6 H 17 H S FERiT %,
[ B S ZEAT i e | OfREIC OV TiX, BEIET 5,



167

F3EE BXAE RSB EIZ S
B e EESE
CFRE 25 4E 4 HYOE)

1 3U&IC 45 FHFLHEH

COFREMEEIIHEREARICL Y, SRCERRIC Mo TR
WMEHFET LSO E L THER LD TH D,
W27 TIHERHRAR L L BICL (AT, ok 72
B LR T VIR T 2 £ ) 128D Tz &z,

2 BRGHX

2.1 HAMIZA4HE L, MERICES, FMELIZES
cm BEORHAXHLT, 11 RS Y MEEOTOKRE S T26
FTX2TAT (=7027) %HEHET 5.

2.2 BAumSLORERL & B IHEE

B XML, (1) FK, (2 ZXEEB I TZ0M
A, BRI, WE GON (BEE2ED), OM (FHELE
&) OFBAERGLT 5.

FZH IR O LYEZ 2 TR 35, B
TOBBETETED D - 72561k, TNOOFEZ S TTR
9%,

3 ®’WRAE

ORI A T A YRR Y AT A DOIRTRIZIENT
9. (URL : http://www.editorialmanager.com/nskkk/)

4 FiK

41 FHUZIZ A5 OBIO L H 12, FISCTHWA R L, &
%, HBEG, DR, ¥—7—F (HARFE), WiEoEISE <.

42 AR LEEES ok, 2 20813 L,
34D LY AT [EHEEFEEOW - ] L35) IZHEWNT,
B IBbFDAICE EOTEHLC. 28, MMM LITEE
OFMEZE L TOHHEINS.

4.3 REBEFHOMBVEHEFEZTOZTNE R DYE(T,
EBORLOLBIC [ 7] 24609, B FEOIE
KLFTEEEY) SRS s. NEICET 2 -5, Sk
DAREO IO OEMEIENER 2 ET 2 HE1E, HFIK
02 ] AR, BHEE B SE 5.

4.4 BHEIZIIEE OFTEKE O BAEE 5 & EFT 2 # <
kb, Wik RET v E LS A, [H#iE% (Corre-
sponding author) | ¥ L A—V7 FL A%#HT 5.

(AR L)
foan - Ml R B X ORI & & AEM O E

e L BINRIENA B LA 7 RO
B TS AT

b, BB, KERR”,

LEBHE, BEET
UMOZATEOE AV RE M SRR
PR MK R
¢ 4[| I R S i SR

F—7— N 53EUA
........................... W )
' T920-0808 REE IRV L A HE I 4-5-67
P T288-9999 VU R IR m AR Tl LI 3-2-1
P T123-4567 AxIEEJR L EE TR TS R 5432-10
*HEA%SE (Corresponding author), abcd@efghijk

5 EXEEHLUTZOFR

5.1 ESCEEIIHOCE L OBl ClE, 200 FERE L
L, WigE/ — b BLOHIRTIE 100 FERE L 55

52 TiR54DFD X, Y, ROTIITHITTE
HY (4, MOIEE L, BHEXTOAKLTET L), BB
P S B L OMEAT, Bifedh, RIC 1D CERALEE
<.

5.3 WEXERICIINIEOBMN, HiEE HERB L OER
WD, F—7— % 5FEDANTHNIT .



168
5.4 PCEELRG

Effects of Concentrations of “Shoyu Koji” and Egg on
Quality of Fish Sauces of Squid and Sardine

Hanako Shokuhin', Senta Fukami®, Katsuo Suisan”,
Tkuo Chikusan® and Eiko Nogyo®

"National Functional Food Stuff Institute, 4-5-67
Usukuchidai, Ishiru, Noto 929-0808
*Institution of Agriculture, Forestry and Fisheries,
Taiheiyou University, 3-2-1 Kuroshiomisaki, Nansou,
Seinan 288-9999
$Zenkoku Prefectural Agricultural and Livestock
Experiment Station, 5432-10 daizugaoka, kazamidori,
Zenkoku 123-4567

Fish sauces were prepared, using Japanese squid
and sardine caught in the sea near Oni-ga-shima island.
The quality of fish sauces was studied by changing
Shoyu Koji and Ukokkei-egg concentrations during
fermentation.-----
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