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Application of Pure Cultures in Traditional Fermented Food (Budu) !

I. Microbial Change during Budu Fermentation -
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Abstract

Budu was prepared from Sardine (Sardinella gibbosa) and salt in a ratio of 3:1 by
weight. Fermentation took place under the sun for 200 days. The samples were taken during
fermentation for chemical and microbiclogical analyses. The resulis showed that at the end of
fermentation trimethylamine nitrogen, formaldehyde nitrogen and ammonical nitrogen were 7.26,
10.26 and 1.63 mg/100g, respectively. Total volative base nitrogen was 146.8 mg/100g after
fermentation for 200 days. A level of degree of hvdrolysis rapidly increased during 10-70 days
and at 200 days was 6.64. At the end of fermentation amino nitrogen contents 8.63 g/kg, volatile
fatty acid contents 17.82%, soluble solid and non soluble solid centent 32.36% and 2.85%. pH
and lactic acié were in range 5.81-6.27 and 0.64-1.21% with water activity of 0.74-0.77. Total
viable count was in range log 7.88-log 4.53/g during 10-50 days of fermentation and log 5.40-
7.13 /g during 70-200¢ days of fermentation. A pattern of lactic acid bacteria was the same as that
of total viable count. An identified bacteria in Budu were Stahpylococcus 98 strains and Bacillus

1 strain.



	Title
	Abstract

