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Study on General Components and Function of Traditional Fermented Foods in Ishikawa Prefecture

Harumi TAKE, Yoko KATSUYAMA, Yukinobu YAMADA, Toshihide MICHIHATA, Shizuo NAKAMURA,
Toshiki ENOMOTO, Takashi KUDA and Hajime TANIGUCHI

Various kinds of traditional fermented foods made from seafood and vegetables are produced in Ishikawa Prefecture. In this study,
general components, free amino acids, organic acids and the functions of traditional fermented foods were analyzed for koujizuke:
kaburazushi and daikonsushi (fermented turnip or radish with yellowtail or Pacific herring using malted rice), shiozuke: konowata and
kutiko (fermented entrails of sea cucumber with salt), hukazuke (rice bran pickles of globefish, roe of globefish, sardine, Pacific herring
and mackerel). The results were as follows. Koujizuke contained large amounts of carbohydrate. Shiozuke contained large amounts of
potassium. Nukazuke contained large amounts of salt, magnesium and phosphorus. The major organic acid of all traditional fermented
foods was lactic acid. Free amino acid was most prevalent in nukazuke, which contained large amounts of gustatory free amino acids such
as glutamine and alanine. Koujizuke contained large amounts of y-aminobutyric acid. Shiozuke and nukazuke contained large amounts of
taurine. A high antioxidative property and ACE inhibitory activity were confirmed in nukazuke. Those results suggest the possibility of
using these traditional fermented foods as functional food materials.

Keywords : fermented food, free amino acid, organic acid, antioxidative property, ACE inhibitory activity
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