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Halobacterium salinarum PB 407

Fish Sauce Fermentation Prepared with Protease from Extremely

Halophilic Bacteria Halobacterium salinarum PB 407
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Abstracts

Production of halophilic protease (HP) from Halobacterium salinarum PB 407
could produce in M 73 liquid medium with 4 M (24%, w/v) NaCl at pH 7.0, cultured on a
rotary shaker at 200 rpm at 37 °C. The highest growth and protease activity were detected
after 5 and 6 days of incubation time, respectively. The crude halophilic protease was
dehydrated by Lyophilization. This protease was used in fish sauce fermentation. Fish
sauce fermentation was divided into 3 conditions: The 1” condition was Anchovy, The 2™
condition were Anchovy & Skipjack tuna viscera and The 3" condition was Skipjack tuna
viscera. The control condition was fish sauce with no added HP fish sauce. The sample
condition was 1.5% added HP fish sauce. The chemical characteristics of fish sauce:
formal nitrogen, pH, salt content and color were investigated. The result showed that the
highest formal nitrogen of added HP fish sauce was Skipjack tuna viscera, followed by
Anchovy & Skipjack tuna viscera and Anchovy, respectively. The pH of all conditions of
fish sauce with 1.5% added HP fish sauce were lower than no added HP fish sauce. The
salt content of no added HP fish sauce and 1.5% added HP fish sauce were rather high in
the first week and not difference from the others. The best color of fish sauce with added
1.5% HP fish sauce were Skipjack tuna viscera, Anchovy & Skipjack tuna viscera and

Anchovy, respectively.
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