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W Lactobacillus
M Tetragenococcus
" Leuconostoc

" Lactobacillus sp.

= [actobacillus sakei

W Staphylococcus “ Lactobacillus plantarum
M others / pentosus
® Lactobacillus acidipiscis
4 ‘
3
S = 100 -
5 3 s
© S
= S
2 2 2 5]
w : =
= >90 % was occupied by i
© 1 Lactobacillus throughout ke
- 7N\ the fermentation process g 0 1 11
= e p 2 3 6 17
3 0 T T T I Fermentation time (day)
Nitrate-reducing bacteria (Pseudomonas) 20

L. acidipiscis was major

were absent (no nitrite detection)

at the early stage, but

Fermentation time (day) L. sakei dominated afterward.
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Another yamahai-moto sample (from the same manufacturer): Microbiota

100%
90%
80%

Q
S 70%

(g0}
g 60%
< 50%

Q
% 40%
g 30%
20%
10%
0%

Pseudomonas analyzer:

lllumina MiSeq
(16S rDNA V4
region, approx.
250 bp was
used)

Fermentatlon tlme (day) Nitrite

4 o

+ + + + « detection

Nitrate-reducing bacteria Pseudomonas existed at the early fermentation stage,
but after that, Lactobacillus sakei incremented its population.
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T oy =]
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% - u
0 (0]
Salt conc. (%) 0 3 5035 035 035035 035 035
Temp. —— e 10 °C 15 °C 5°C 10°°C 15 °C

T
Fermentation time —— 0 day 4 days 17 days
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L. sakei
25°C Brix 23%
10 [ 30%
A 35%
B. subtilis
- Brix 23%
£ B 30%
S A 35%
g
# MFRELE -
*IRHBRFRLAT L. sakei 1 X 10! cfu/mL
- - — B. subtilis 1 X 10*cfu/mL
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