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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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