R EmiB Modern Food Science and Technology 2018, Vol.34, No.8

2l & B IE PR TRET R FL B E gt
INREZRIFR R

BEWE', By, INERAY, BIRWC, BRTEY, FRREEC
(1. ] RERSARRSBATRAE], J"ARFL 528437)
(2. T RARRRELAELTRE /O RERFRLFR, | RN 510642)

BE: A FROBRE T ZHAETABRSLT ) 2A BEREY, RTBE, KBRS TEAEE. KX EC A4 ERGH
B B SR BB A LRI R, oA T KBETAR T EC B S A FEARNRBRZ A 09X £, FHRIT T Hid JUBK B Bk &7 K,
FLEA ] (Weissella confusa)fR B EC ATARRREL A9 L. 4R B 7% b A B& pH 4 4.8 i EC MR, BL5RABRAESEREME, »
BIE BT 6 LB A A I Weissella confusa 4 & H4k, HLMRBRRBAEE ) ZFBEK. REBETS NaCl 325148 F L2 AT
JEREAR, Tfe 18%NaCl &Rk b & KitAz b R AR & . a2 Weissella confusa #2 R RAFL 49 £ 2R B, 749 pH Fo iR
84 %) 4B 188 Weissella confusa A2 B R E(BL.

XA AR TR A Hh; RATRILERE; NABR

XERS: 1673-9078(2018)08-99-104 DOI: 10.13982/j.mfst.1673-9078.2018.8.015

Citrulline Accumulated by Weissella confusa during Soy Sauce Fermented

Process

JIA Ai-juan’, ZHOU Kai?, SUN Yuan-ming?, XU Zhen-lin?, CHEN Yuan-jia?, WEI Xiao-qun?
(1.Guangdong Meiweixian Flavoring Food Co., Ltd. Zhongshan 528437, China)(2.Guangdong Provincial Key Laboratory
of Food Quality and Safety, College of Food Science, South China Agricultural University, Guangzhou 510642, China)

Abstract: Ethyl carbamate (EC), a widespread by-product in fermented food, was classified as a group 2A carcinogenic compound, in
addition to the occurrence of alcoholic beverages, EC can be found in fermented soybean products. In this work, the correlations of EC with urea
and citrulline in soy sauce during fermentation were analyzed. Furthermore, the effects of Weissella confusa on the citrulline accumulation were
discussed. Results showed that EC in soy sauce fermented liquor was formed when the pH was about 4.8, there was a significant correlation of
citrulline with EC content. Lactic acid bacteria were isolated from moromi mash during this stage, and weissella confusa was the main
lactobacillus, but their citrulline accumulation abilities were different. Citrulline accumulated stages of Weissella confusa in the medium with or
without 18% NaCl are after stationary phase and the whole growing time respectively. The ability to accumulated citrulline by Weissella confusa
was activated by saline stress, the optimal pH and high concentrate of glucose accelerated the citrulline accumulation.
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Fig.1 The relative of EC with urea and cirtulline during soy
sauce fermentation
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Fig.2 The arginine consumption and citrulline accumulation
capacity of lactic acid bacteria isolated from the high-salt
liquid-state fermented soy sauce
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Fig.4 The ability of Weissella confusa to consume arginine and
accumulate citrulline in different conditions
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