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Research progress on properties and safety of traditional solid-fermented fish

WANG Wei-Xin"2, XIA Wen-Shui'", XU Yan-Shun', JIANG Qi-Xing'

(1. School of Food Science and Technology, Jiangnan University, Wuxi 214122, China; 2. College of Life Science,
Huanggang Normal University, Huanggang 438000, China)

ABSTRACT: Traditional solid-fermented fish products are prepared from salted-fish and rice powder or
other materials under anaerobic conditions. For nutritious elements and rich flavor, they are well received
by consumers in China, Japan and Southeast Asia. In China, these products are made of freshwater fish,
and producing process depends only on experience of makers. However, the quantity is unstable, and there
are inevitably some potential security problems. Therefore, it is necessary to reinforce basic research for
application for the commercial process of traditional solid-fermented fish products. In this paper, physi-
cochemical properties and favor attributes are introduced, as well as microbial flora is analyzed. Mean-
while, taking security of these products as a turning point, the influence of pathogenic and spoilage bac-
teria on products safety is introduced firstly. Then, the harmfulness, mechanism of formation, detection
method and prevention control measure of biogenic amine and N-nitroso-compounds are summarized.
Finally, we establish improvement and stabilization of flavor and safety as the developing direction.
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