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Isolation and Identification of Lactic Acid Bacteria Inhabited in Kaburazushi

Irisawa Tomohiro, Tanaka Naoto, Takano Katsumi and Oxapa Sanae

* 1 Department of Applied Biology and Chemistry, Faculty of Applied Bioscience, Tokyo University of Agriculture,
1-1-1, Sakuragaoka, Setagaya-ku, Tokyo 156-8502
% 2 NODAI Culture Collection Center, Faculty of Applied Bioscience, Tokyo University of Agriculture,

1-1-1, Sakuragaoka, Setagaya-ku, Tokyo 156—8502

Kaburazushi is a traditional food produced by fermentation of turnip and yellowtail with malted rice
at the low temperature in Kanazawa city and Toyama prefecture. The aims of this study are isolate
lactic acid bacteria from Kaburazushi and to identify them based on their phenotypic characteristics
and 16S rRNA gene sequences. Thirty nine lactic acid bacteria strains were isolated from Kaburazushi.
Lactobacillus sakei, Leuconostoc gasicomitatum and Leuconostoc mesenteroides were the predominant lactic
acid bacteria in Kaburazushi. Characteristically, all isolates were viable at low temperature. These
results suggest that the isolates are suitable as inhabitants in Kaburazushi.

(Received Nov. 30, 2009 ; Accepted Feb. 10, 2010)
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Salt 1~2 weeks
Salted fish

Vinegar —‘ 2 hours

Salted and marinated fish ——

[Gareos —

Turnip

— sliced

— Salt (6%) 2~3 days

Salted turnip

— sandwich between the sliced turnips

i Fermentation at cool and
dark space 5~14 days*!

Kaburazushi*?

% 1 Fermented samples (3 and 5 days) (products I)
* 2 Products I ~V were sampled by this process.

Fig. 1

AR H KURRTE

1. PESTUDER

B E LTHW2E 5T LIZ20054E 1 AICEILERN
WZTERE L7z (Tablel)o AEHAILBWT, 2AEST
LOBEEBOETAAE (SABL50H) %, /2
EEEBIZBWTIE, B2 RBBEREOPELTLER
U7 $WRES (EEHCD) 2L,
2. ILEEOSE

Table 1 iR LK RABHEHRM L7220 HD S HITA
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A (0.5%) LEXR (1.2%) &Mz, SOICFEEME
Y (e, BF, HREMELRE) OEFZHEILET S
DIZTIEF YA (10 ppm) &Y Z7UNFI IR
(10 ppm) ZWML7 BER OO —-PERENE T
T WS HB), 25CTiTole REANVY T A EBR
LZY 7y —vaFEL-au RIBEE L, B
Bll-au=—ofg (Gu=—0RE, kb 707
V= DKARE) #ERL, FNETROHEHED o2
JnZ—T¢i3~5a0=—%HH L, BAEOMRS
lactobacillibE #hiZ3EfE L7ze 2~ 3 HR, 25CTHEEL
7o1%, MRSHESERFAREEMICHEAREHEL, 25CTTH
5 HREsEES, MBELLEaoo=—28W L, LEER
FH BB B UM Rk . L7

3. DO - £EORENE

FERE & UCoHREL otk (R BERR) o9 LT, T
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HBHEERY =27 V2o T2,

- 7T Ayt

- MR OB

-y T —BRE

Process of manufacturing Kaburazushi

Table 1 Samples used in this study
Producer Sample Ferlr\lnf:t?zri (]))fays

A pickle 3
pickle 5

Kaburazushi*' 8

Kaburazushi** 5

B Kaburazushi*' 1
Kaburazushi*' 23

Kaburazushi™* 1

C Kaburazushi** 11

D Kaburazushi*! 15

* 1 Radish was used as a substitute for turnips

* 2 Yellowtail was used as a substitute for mackerels
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- B EALRE R
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0, 72C1208, 4 CTTHRR) %21To/ Bohiz
PCREY % Wizar SV gel and PCR clean-up system
(Promega) 12 CH# % L, Big Dye® Terminator v.1.1
cycle sequencing kit (Applied Biosystems) % i\ T
Y= ARG (96C10%, 50T 58, 60C24080 @
PA T NEUNBYEL, ZOH%, 4CTTRE) %217
oo BB, V—7 T AMENIZ16S rRNABET O
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