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culture to reduce biogenic amine contents in the fermented fish sauce of hairtail by-products. The pH, NaCl, total
soluble nitrogen (TSN), amino acid nitrogen (AAN), and total volatile basic nitrogen (TVB-N) content were
investigated during fermentation, and the sensory flavor was also analyzed at the end of fermentation. Results
Compared with the control group, the incubation with Limosilactobacillus fermentum FSCBADO033 had little effects
on NaCl content (P>0.05), but enhanced the decrease of pH and the increase of TSN and AAN content during
fermentation. The formation of TVB-N was significantly inhibited (P<0.05). Limosilactobacillus fermentum
FSCBADO033 significantly reduced 52.83% of cadaverine, 40.21% of histamine, 45.44% of tyramine, 23.74% of
putrescine, 52.67% of phenylethylamine, and 43.26% of total biogenic amines in fish sauce at the end of fermentation
(P<0.05). In contrast, it had little effects on tryptamine, spermine, and spermidine content. In addition, the
inoculation with Limosilactobacillus fermentum FSCBADO33 enhanced the umami and meaty taste and reduced the
ammonia, fishy, smelly taste of fish sauce at the end of fermentation. It overall improved the sensory flavor of fish
sauce. Conclusion Limosilactobacillus fermentum FSCBADO033 can be regarded as a functional starter culture for
low-salt fermentation of hairtail by-products. It can be used to produce a high-quality fish sauce with low salt content,
rich nutrition, good sensory flavor, and low biogenic amine content.
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