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< (57) Abstract: It is intended to provide novel fermented fish meat foods having a texture comparable to cattle meat products by

imparting characteristic taste and flavor to starting fish meat materials by lactic acid fermentation. A process for producing a pro-
= cessed fish product characterized by using a lactic acid bacterium capable of effecting fermentation at 10°C or below and having
halotolerant and antibacterial properties in a treatment of the fermentation of fish. The lactic acid bacterium capable of effecting
fermentation at 10°C or below and having halotolerant and antibacterial properties is a lactic acid bacterium selected from among
v those belonging to the genera Leuconostoc, Lactobacillus, Lactococcus and Pediococcus. The lactic acid bacterium belonging to the
& genus Lactobacillusis one belonging to Lactobacillus sake, preferably Lactobacillus sake D-1001 (FERM No.11708). A process for

producing a processed fish product which comprises fermenting a fish material at 10°C or below followed by smoking and drying.
& Processed fish products obtained by the above process.
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(57) Ef:

ARZERIZLT, ABBEBIZL > THESh2BEDOK - Atkr A
L. SREROBRRBER OFRALAARBEALGERE TS Z &,

RNMELABRREETHICEL, 10 CUTCRBELMESAEESYH
TOHAREZAVD L2 BB ETHKEMI/EOREE, 1 0CTU
TCTEEL, MEXE, HEEE2AT2ABEN. ufa /XAy 7R

(Leuconostoc), 77 FNF )X B (Lactobacillus), 7 v H X

& (Lactococcus) BLUNRT 44 a v XE (Pediococcus) Mb7A2 D
HNPOBINDIBIZB T ABETHD, 77 PXFLRE
(Lactobacillus) BT HHABMEN, 77 bAAFARX - B4
(Lactobacillus sake) IZBTDHBME., FELIET 7 hFLR -

# 4 (Lactobacillus sake) D— 1001 (#4$THEE®FE 11708
5) ThHbH, 10CUTFTTREIY, T0%, EE, &&BL1T 5 /KEM
TEIGOBRIEE, FRoRMEECRIE SN KEMT RS,
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IR EEFEBE R 5 DS F I

Bt oo B
AFEPFITANMELZ R L T2 KEMTE R OREF KL L OZDOKE

TR L, X0 BEMICITIARFERIIILEBRE 2 H Vi KEMm TR O

BEFEB L OZOKEMTHMIZET 3,

B BB

TR, BRBIVRAANONLRY —— V%2 8ET B854, M4t
MIEG 2B <lenic, MYRREM., RE, MBIV VLAE2E5FTHH
THEZITo T\, L& ZIERRI A FTONLDOBRAITIE, HIE, B
BRT1y ADPLHEZEL TV, £20kd, BEFOES PR E
W DIZ 7o T,

ANMBICHEDHBIER L TTE 2KERBRMITERL LM Lo
TLREXRDHY, MAFOEHMRBERE LTHRETHELEATY
5, INOLDEHRBRIIHOAREOBRETOAME S OMAEY B IER
LTTERLDDTHY, BENICBRLZMEDEERASE TV I DI
TRZPoT, =K, S, BMEDEBEBNICERSE, TOHEEF
RALES T HRBEIVonRENTVS, FIzE, ANEOT Y &
T 7 hARFILR « F5 %5 5 (Lactobacillus plan-tarum) 5 7

FANFNA « HE¥A (Lactobacillus casei) #HWEH (Y3 — 2
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8086 2FARM), ET VALK THA ARICHLBER S —F —2
HAL7H (BFE7—160795A%Hk,. WBEAFE8—-116928FA
W) BbB, chbirEe, TVAHOREERLESELZ L, Tabb
FRE, BAORICEDYEEZELIZLEZEMNIZLTVRDEIBDOTHY,

WEEDBEHREDOFNVILREREHET I OOFRE L THLBREZFAL
X5L9TH5bDTHoT,

FEA DB

WERDBRE A TOBERANL, Y —F—iE1 5 A2 b¥EOREH
MENBELLTWE, AERIZ, AREZFRICLT, ABRERICL-T
FEENDEEOK - BBEEFA L. SRROBREZFOHM RA KRR
BREZRETAZLEZENICTIHDOTH D,

AIEPEIX., ANEFABRRET AICE L, 1 0 CLLUF CHRE LHEXE
FEHEZETALBELZAVAZ L 2EBH L TAKENTIR S OREE
FEBLLTWVWA,

1 0O CUT CHELMEERNEEEE T IABEN, vl /A by

7 /& (Leuconostoc). T 7 hAF ) RZAJE (Lactobacillus), 77 bz

H1 A J& (Lactococcus) B EORT 4 42w AJE (Pediococcus) MbH
RALBBEMLBINIBICBETIALBETHY ., 2ARATANTELABR
BT BHICBEL, 43/ Ay 7B (Leuconostoe). 77 MAFILRE
(Lactobacillus), 57 b= v AJE (Lactococcus) BLURTF 1 4=
v 71 A B (Pediococcus) MHRDEENHBIINDIBICET D1 0CUT
TRELUMESAEEZAETIABEL AV S Z L2 BB E T 5 KEM
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THRIGOREETH B,

7 7 bNF NV AE (Lactobacillus) BT HHLBMENR., 77 b AFL
A+ %4 (Lactobacillus sake) TH V., AFHII, AMELLBER
THICEL, 1 0CUT CRELMEEREELFETIHLBEL LT,
57 hARFNR - ¥4 (Lactobacillus sake) BT HHABMEEZHWVD
LR ETARENTREEOREERTH S,

57 FANFVA - F 4 (Lactobacillus sake) BT DHBEN, 7
7 R AFH R« F4 (Lactobacillus sake) D—100 1 (MIHER
11708%) Thh., XEHIZ. ANMELABERTLIICEL, 1
O CLLT CHELMEMENMEEEZE TIHAMELLT, 77 hF
Z « ¥4 (Lactobacillus sake) D— 1001 (BMIHEFF L1170
88) FRWVWAZILERBETHIKEMTIHEOHEETH S,

1 0OCUTTHREESE, TO®R, BE, LRETIZEZFELELT
BY. AERTANEZABREER TSI L, 1 0 CLLT THE LIE
HHEELEZFETL2HLBRE. XV EENCEReSfa/ A by 7R

(Leuconostoc), 57 h3F LA B (Lactobacillus), 77 bz w bR

B (Lactococcus) BLXORTF 4 A4 =2 v 2 E (Pediococcus) NH 75
HOOBIINAIBICETOHEBRE, HFELIEFEF 7 bAFAX -7
(Lactobacillus sake), L VHFELLIED—1001 (HMIHEFH1
1708%) #AVWAZ &, 10CUTTRESE, TO®&, BE, &
BETIZ L 2HMETIKENTHEOREETH D,

AFERIT, LEEREBETEOM, R, XEBICELETRRZHET - &
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EREELTRBY, AERHIZANELLBRREETI I ICEL., LEBBEET
BORT, FER, IBICELABETEZETZ &, 250N, 1 0CUT
THELUMEEREE2F T 5LBE. Lo EANZEIes a/ X by

7 J& (Leuconostoc), T2 h/3F /)L X & (Lactobacillus), 77 ha v h

A J& (Lactococeus) B LT ¢ k=1 » U X B (Pediococcus) 7 b 72 5 &
PHORBEINDBICBETAIHABE., FELAEFT7 FFALX - F 7, &
Dﬂib<@D—wm(wIH%%%117os%)%mméze\ﬂ
EFLKIF1O0CUTTHEIYE, 0%, BE, BERE21T5 2L 28K
LY BEAE SN KENMTHEORERTH B,

ARFERIT, AMEBIBRORIINATEREETAIZ L2 BHMEL TR
0, AEPITANELZALBEETDICEL, 1 0CLUT THE LT
PEEETETH ABE. LV EENICERefa/ R vy 7B

(Leuconostoc)., 77 h/3F )L A& (Lactobacillus). 7 bav b RE

(Lactococecus) B X UNRF 4 b =2 v 1 X & (Pediococcus) D> H R DEEN D
BIINLO2BICRTH2HABE. G LEXT27 bAAFALRX - ¥4, LVIF
EFLLIED—-1001 (MIHEHFHE11708%5) 2AVTHRETSZ
L HBREBIROBICMBLELETZ &, REIEL, &bz, 4
MERTEON., AR, XIBRICELBETEZET Z LB X O ERE
DRRITIEE, BBEEITIZ L. ZEMLE T 2 MBNE Sk EN T 5
i DHELETH B,

KRBT, FRANMEORESE, TOEIOREPHZ VL, I
FILTHERATHZEE2BHEELTRY, AFERITANEZLBRET
DICERL, BNEIL., REANMEORELE, 20EETORELH BV
. IVFRLTERT2Z &, 26WNT, 1 0 CUAT CHEE LREMSE
MEEEZETHIABRE,. LV EFNCRes a2 2 vy 7 B

(Leuconostoc), T 2 hXF /L RJE (Lactobacillus), 77 ha v B
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(Lactococcus) B L T 4 b = v 7 A& (Pediococcus) B2 DB D
BINI2BICB T 2ABE. BFELIETIZ "AFLR - F &, XD HF
FLLIED~1001 (MIHAEFEL11708%) 2AVHI L, BE
I CHEEREETREOR, MR, XIRICHELETE2HT &, FEL
IF1IOCUTTHREIY, 2o, BE, BREATIZL2FEET
HAREMTHEFEOREETH S,

Flo, AERHIZ, FROARBHOBMEECHEESINZKENTIR L Z
EELLTWS,

HKALEHTHOOHEEDE

MHEE, HEEEZAE L, BETEETIABEZ AV, RAMEER
., BRERBIC, DO ORER, HMESELLABRELEAL, 10T
UTORBECTHRERSE, BEL, BEELBEZHE L RN omES
DI LT, MEBERROK - AL BERNROBEEE T 2RANRE
BEmdB/ohsd,

RFEWIT, EATIERHMBKEDTHY, SHICHRL TEROEE
PR, ERETRVWERR, BREBRAEITIFEELS D Z LK
BETORENNKETHD, LMo T, FHTH ABELRETEETT
LEEAMEIEE LY, ZOLBREIIERBELBE CONITIBEZM bR
W, T 20bH, vnf a2/ Ay 7 & (Leuconostoc), 77 hANFILRE
(Lactobacillus), 2 b2 v 7 X& (Lactococcus), T 4 Fa v ¥
B (Pediococcus) RENBEMRTETH D, TOFTHILEBMICEEDE
EARMELS, M, HEEEZF T2 EREABRECHL T 7 vAFL
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A « %4 (Lactobacillus sake) WEFF LV, Tz, TNOLDOERBITE
TAWMEMERETIERPODH LS DBELTCHATAZ L LTRETH
Do

WEDBRPLDOBERVPBILENDI LI IBEDORELPHE, —
FFTBR - BBREFIENT-EB DI, TEME, HEEEZE LEETH
AEFRETHDLTZ MFN X « 4 (Lactobacillus sake) 2NHEE L

<, 77 bXF VR « ¥4 (Lactobacillus sake) D—1 001 (&L
MEFE11708%) BLVHFELY,

ZDT 7 MANFIA - P (Lactobacillus sake) D—1 00 1 (4%
THEFHE11708%) IROEENEEEZ2ET 5.

O Z stk EERTER. BERSERES

@7 NVa—ZAXVDL-—HBEAR L, FAOREALIT LRV,

@O CTHOAEFEREDLNT 1, 5, 10, 20, 37CTEFL,
EHEIRETH D,

D7Nva—R, vV h—R, V) =R TNVT h—R TTF7 F—
A, Varsa—R kubd—R, T =X, TEFALNI LV, Tz
XA R, PV, Pbnp—2R, AV EF—R, BIORUR—2R LY
MEZAERL, ¥Yu—X, YALE R, YAR—R, wr=h—/)l,
AVFR—=N, T74 /=R, TL)—RLVOBOEEIRD LR

A

AFERICHANDKERBREGOMERBORNEIF X, ¥4, 7
V.wru, avA 7 A, Fa, =, ARTIRE ANE
THIERATH LW,
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S AMER. K. BEBBIO. btk WESEE
HLEE A AL L. 1 0 CUTFOER CRET 5, c0%k, MELE
WIS, TOMICLERERAER L ki, SBRREEIED Y. L
SRR O - Ak EREORBEA T B AARBARSELND,

A Lz K50, REAOKERBERIL., TOERLEZARELZ R
WD, BAARCHENL TLBERSE, SOCRBARIEZTD
I Lo TRESND, REREBRELSIUEVRE ZHER T
Bk, —BRHEES L0 UTTHAZENEELY,

REROKERBEERO—BHOREEEIZ, UTIRR5EBY Th
5. 9. ERANMERETH > THABETHo THHbRVA, #HAE
WIEREBAHBT CEHECBRYV B ZLAFE LY, REANEHEOTE
HALE, ZOEEOREPHDIWVIE, IVFRLTUERTS, And
BEIX. TH10°/ gBEICRDIET, HELTE, ABHELEEL
FORIFEEZBRAEL, ANMEXRIVFOHRIZTZOEE, BET D, A
NERT7 4 V—DBATEHNBRLETRAARA Y P v a VERITE
JFABEITY, 2hbrar—v 7 Lk, BREDC IVEVWAERICA
. BEL1OCUT, BE40%~95%T1 A~2AMBEIED,
BEZ10CUTIRESZLT, HEHOEREEZHS L LHIT, BEOH
BLEBEOHELVIBIFNEERD S,

ERROILBMBEAEDCYE, KETEEL, EELEEZFEHL2Z2RL
MBRT 5, £e. ABRBEEE. CEEOCEETEMEL, 80CERE T
BT 5, ZOLRE—HBANEFEZLLZEL., BCFEEIMDRWY,
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TOTREZRCTEREBRRIILBRREEEOK - Bk & RMEHBX
DMBD S Ek, <AL, BRROEBREEZETOIbDLE R0, T
DEFIZLBENEETIREDEIC L o TREENEN, RBROES
WV, KROTEEIZE CCHBREREE. T FRE. BEREAERFAETH D,

AT THATE & U & 5 KEM TR 213, HEE %S
NAEEIRY ., WET LEANME, DAV ERLET7 V—2IZMILED
DR ETH B, KEAOLBRERYS 77 L— 7 O —RE RS H I
UTO®Y ThHb, 7. BEANEHIZIETHTHHETH-oTHE
DRV, BERETHNS, ERAZ 2HICH Lk, AREZRIL
T L%, BE, S a—R, WEBEKIC 100CT4 HEBEL
%, BEEILOERVBL, X< k&D Ltk 156 5. #FE&E (LE 80°C
b)) 7%, COBAVALBEITTD 102/ BEICRDIETHERLT

B, BAE, HHL, BSLEREEIZY—AVT D,
BAFEEE LA, ABEAROEERSC L VAEESEE
D, LEOEKA, BEICRDZEICIVBES T T —EREEIC/E

BTazeElnb, BR-HEENTMENTZANAL RS, HITELR
BT AZLIIVEL R RNLRERY, BELETIANAOINIMA
ICBWTAZGRERNEZFICRDDNLD,

(!
ARBEHOKERBEERIIBMEWBREBEE, & AKEZ5 &L E
Hlewlz, MEE, HEEEZF LEREABETHL 77 FAXFALR -

# 4 (Lactobacillus sake) D— 1001 (ATHEZFFE11708
2) RERTAC L. BbRC. EEME LCANMELERTS - &2
EETHSH, Kbic. LBEIC L AR L BE L IEER M LE
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JE, BBEERBIhb¥ DI LT, LRBERIED & EIT, BRBREEN
o0, ILREEEROK - AR EERRORREFT T 2AAREER
BEDL, SETIRRVELHF LVWEROKERBRLBEDLN D,

o, BICEAETAZLICEVELL R BB RERY , HELHE Y
BENHOMIEICBWTRAESEL, ZLPVHEOLOREDLR
%,

ARFERHAOHMZ EHEH CHAT S, RERAIXZNLERFICI -
THHERESND D TIEHRY,

Ehafl 1

T—RA AT LEREAFE LE 1 kglii~vsnjl (BAR
AEESL) 100g, BE10g, FNVa—R10gZEML+2ESL
Tth, S FAAFAR-HED—100 1kk%E, BERL1 076 gl
HZEHCHEML, 100gToEru—RFa—TTr—v 7 Lz,
=Ty 7%, 5CIKTT7 HEREEIYE, (1K) BXREFEATIRSE
T15CICT7 HREBRSE, KEXEY —®—V%25k,

£l 2

TRy F—ZTHEILEAFELE Lk glc~vZaill (AARKE
(k) ] 100g. BH10g., ZVa—210g2FEML+LDES
Licth, 7 bRFAR«FFTUFNVATCML 14 9%%E, BHEN1
07,/ glzRBLEIICEML, 100 gForm—RFa—TFlcr—
VT L, =y 7%, 15CIKT7 HEEBESE., (B Hx84E
FTRAIRSHETLS5CIKT7 PHMERIE, KEREERY —t—-V24E
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10

7’:;-
—o

EREP 1B LOERM 2 THONIEKEREY - —VORBMBET
DFERER LVICRT, £k, EEP 1B I OERH 2 TE LI KESR
g Y —E—VERIIBMSNEEREFME ARV 1 545 HAV. EHifl 2
DY TNVOFMEZ O R e LEEROERH 1OV i —4~+40
JEAZIRIC K VFRE L7c, TORBRER 2 1TR T,

*1
10
Efti 1] 2 EHafl 1
A pH HBEWE"g) pH LEEE(E g)
0 6.3 4.1X10° 6.2 4. 0% 10°
7 4.9 1.9X108 5.6 6.7X107
15 4 4.6 3.2%10° 4.8 1.8X10°
R1XVIFZIMAFAR-FIrD—-100 1RZ2FEALTHAMLEE
1 ST 7 MAFALRFTUENVATCML 14 9%EHERALTH
BULERG 2 b+ ORABEOEETSRDONL, £, BOLESN
gg PEVTZ MAFARFTUHVATCML 14 9REMEH L%

F2DFERNp HOETFTHREL lpo T,

25
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11
*® 2

B i E OH EHi 5 2 EhEf 1
FRE N DR X 0 -1.5
BRI DR X 0 -2.0
kDR X 0 0
T DO|E 0 1.2
Bk JR R R 0 1.2

R2DPoONPDEOICERH L THBELULKEREY —k—VDF
B, K2 THELZEZDbDOLVBE, BEREAHL RoT5E, Zh
i, RIPDOHAL RIS, EEH 1 THEALEZLBET 7 hAF
TJA Y rD—100 1P ERBFIZTHERALETZ FARFFTR 7T
YENVATCM1149KEVOMEEETIRAPBOVDBEE, B
B RoTc b Bbhd, Ebic, Ef 1 IZ&E0ICHKIBETH
D, PO KRICEATVE, £, XX T—DHHERIZINIZ, B
VMZBE LT, ERES 2 TIEAVENE LN, EEF 1 TEEL S
Nigyolz, &bz, BRRICEL T, EHEF 2 IR UCERAF 1 Tk
ERAROBEEZE LV Iarr " RELNTE,

EHEpl 3

T RA I =T LR EY rBI O~ e LE 1 kgl
srafl (BAKER) 100g, R¥E10g, ZFa—X10 g &M
LF+RBELE®R, 7 b"FALR-HH4D—100 1¥%, BHEN1
078/ glCRBEIHEML, 100 gFToEra—RFa—T|lcr—
YV Uk, F— v /%, 5CITT BERBESE, () A BN
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HMATREHTLIS5CICTS3~1 5 R Ed, KERE —FE—
B/, TORR, MBOEANIH U TERRORER A/KEREY —&
—VEREBHZLNTE T,

=Bl 4

WMEY rELIBLIO7 o LEE L k g 2 fRE%E, HEE30¢
(ZoFaFAY), HEEIFA20g. BE20 g, BEFAEKHTN (B
AKER) 5g. Pbrnm—240g, K300gTEyZLiKEER
%, BEN L0 gDF7 b FLR - ZD—1001%%75¢g
BIEEH., BEFNSBICTHr B0~ nitf vy=svavlic, &
NB—=RF a—=TZr—vr 7%, 5CICTT7 BERBEIE, AE—7
N AT (60°C, 204), ¥ (65C, 204)., EE (7
0C., 204). &K (80T, 6 04) %47\, (#) AZBERTHA
TREHTL S5CICT2RBBRREIERE, TORE, BEHEXOK L E
REF L, PVa—V—RABEFORENLEZEEZ, £, BBV %
FEE LTHER LERBALZBWT, HOEEERTPOV, COV
ZRELEELE ZARSICTRT LI, ABEIC K > TAMBEB ST
BEN DITFLERTE IRIN S & B U CEME A M A BN TWB Z &S b 2
Lotz

%3

POV COV

Meq/kg Meq/kg
HER B 2.8 15. 4
=y b v — L (EwI ) 12.5 43. 4
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FE i 5
WERF7ELEBL O 0B LEE ke ZREE, EE30g (TP
aFA ), EEIIA 20g. B 20g, FWEEFAWE TN (B AKER) bg.
FLonm—2Z 40g, 7K 300g TE v 7 ViK% ERE ., BES 1078, g0
57 FAFNR - H 4 D-1001 & T5g IRIMREA L, X< F# 7V 7L
o TOH, 77 AT 35—V T Fa—TRr—v 7%, 10CK
T3HMRBSE, AE—27 TR (BAREIEFTICTEE (60C. 20
4y). HBE (65°C. 2043), JEME (70°C. 204y). #&&E (80°C, 604) %
TV, () BYBEFRBATIRKSHE T I5CICTL FHERsEE, £0
R, FEHEEOREBAKERL, Y7 MEREFORENLLE
oo Fle, SBICZDOHEEENLE (BR) BXREFHATLSE T 15C
T3 HBBBESERLLZA Lo LEMBRBOD 2L o T,

EhEfsl 6
B QMO RIE% ., 6 YRIIEKIZCIHELE Lactobacillus

sakeD1001 Bk Z R LRI 2BEBE Lz, WA TI6 KR X%, &L

BICTHBIMBLTRERAL, AEPLARFZESLLYV IV —T %
Lz, v bua—A3RERE LT6 NREKERA W, FMHIXE
M CTITol. RAWCTRT L) CHABEHISELT L -7 OFHPEKDL
P, Pa—v—ZRd Il tlbhrol,
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x4

SLHIE B ayv ha— Eiif 6
PIOIR D H> & 1. 5
5 DY 2—Y—Rk 2. 0

EE 3 b ORI AT REME

PCT/JP02/07951

KIEBITH o T, EIRTEBTHENLD, MM, NEEEZETOLR
EEAMFEICERSE, LBRRE., EERLIOEBEIETELNDKE
0 EEAERIT, BROMIONEERNRORREAL, REGARERT
BAREMTHEETHD, £, HABTHZLICIVEIRY PLRE
By, HELETAANROMITABCBVTRAERES, REPVE

BOKENLHERBR/LND,
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20

25



10

15

20

25 .

WO 03/013281 PCT/JP02/07951

i

R o #H H

iy
puil

1. ANETABRREETDICEL., 1 0CUT CREELMEMS:EME
EETAHOABEEZHNAI LR ETIKRENTEZORESIE,
2. 10 CLUTTHREL, MEE, NHEEZETIABEN, oA =

J A bw 7 & (Leuconostoc). 77 FNF /NN RE (Lactobacillus). 7

7 b3y 7 RAE (Lactococcus) BIORTF s Favy b A G
(Pediococcus) PORDMENPORIINIBICEBTHHBE TH D RE
1 D7KEEM T8 & D RE H Ik,

3. 10 CUTCHEL, MiEE, MEMLZETOIABEN, 77 b
NF VA« 4 (Lactobacillus sake) WCRBTAIALBME THHFHEREL
DK EEM T8 5 O BE 5,

4. 10 CUTTREL, MEE, MEELZETOLBREN, 77 1
NF A« P (Lactobacillus sake) D—100 1 (BIHEZFSE1
1708%) THHBEREL OKEMTREEORES I,

5. 1O0CUTTHREIE, Tofk, EE, ERZTOERELRZL
L4 DWW nrnoKEMTE G ORESE,

6. HEBEEBETREOR. AR, XEBICELBETERZESHEREL 2
WL 5 DWW O KEMN TG o#E 5%,

7. HBREBIBORCMATLEZETIHERE1ILRVL6WVTS
D 7K BEIN T84 & o B O vk,

8. RNEIX. FEHANEORHSEZ, TOEEDOREIH DV
IVFIRLTHERTAHERE L 20U 70T 0KEMNTE G o H
BT,

ERE LRV L8 VTR TRE S i KRN T 4

i

©
ﬁ

put
oo
<]



INTERNATIONAL SEARCH REPORT

Tnternational application No.

PCT/JP02/07951

A. CLASSIFICATION OF SUBJECT MATTER
Int.Cl” A23L1-325, A23B4/044

According to International Patent Classification (IPC) or to both national classification and IPC

B. FIELDS SEARCHED

Minimum documentation searched (classification system followed by classification symbols)

Int.cl’” A23L1/31-333, A23B4/044

Documentation searched other than minimum documentation to the extent that such documents are included in the fields searched

Electronic data base consulted during the international search (name of data base and, where practicable, search terms used)

JICST FILE(JOIS),

SHOKUHIN KANREN BUNKEN JOHO (SHOKU NET)

C. DOCUMENTS CONSIDERED TO BE RELEVANT

Category* Citation of document, with indication, where appropriate, of the relevant passages Relevant to claim No.

Y JP 61-35765 A (Soichiro NAKATI), 1-9
20 February, 1986 (20.02.86),
Full text
(Family: none)

Y JP 7-16079 A (Ikuzo ASANO), 1-9
20 January, 1995 (20.01.95),
Full text
(Family: none)

Y JP 8-116928 A (Ikuzo ASANO), 1-9
14 May, 1996 (14.05.96),
Full text

(Family: none)

Further documents are listed in the continuation of Box C.

D See patent family annex.

* Special categories of cited documents:

“A”  document defining the general state of the art which is not
considered to be of particular relevance

“E”  earlier document but published on or after the international filing
date

“L”  document which may throw doubts on priority claim(s) or which is

cited to establish the publication date of another citation or other

special reason (as specified)

document referring to an oral disclosure, use, exhibition or other

means

“p”  document published prior to the international filing date but later
than the priority date claimed

oy

“T”  later document published after the international filing date or
priority date and not in conflict with the application but cited to
understand the principle or theory underlying the invention
document of particular relevance; the claimed invention cannot be
considered novel or cannot be considered to involve an inventive
step when the document is taken alone

document of particular relevance; the claimed invention cannot be
considered to involve an inventive step when the document is
combined with one or more other such documents, such
combination being obvious to a person skilled in the art
document member of the same patent family

D'

oy

u&n

Date of the actual completion of the international search

06 September, 2002 (06.09.02)

Date of mailing of the international search report

24 September, 2002 (24.09.02)

Name and mailing address of the ISA/
Japanese Patent Office

Facsimile No.

Authorized officer

Telephone No.

Form PCT/ISA/210 (second sheet) (July 1998)




INTERNATIONAL SEARCH REPORT Tnternational application No.

PCT/JP02/07951

C (Continuation). DOCUMENTS CONSIDERED TO BE RELEVANT

Category*

Citation of document, with indication, where appropriate, of the relevant passages

Relevant to claim No.

Y

Takeo KATO et al., “Teionsei Nyusankin no Bunri
to Hakkoniku Seihin eno Riyo”, Journal of the
Japanese Society for Food Science and Technology,
1994, Vol.41l, No.2, pages 108 to 115

Seiichi HAGA et al., “Teionseli Nyusankin o Riyo
shita Hakko Ham no Hinsitsu ni Oyobosu Siozuke-
Hakko Jikan no Eikyo”, Journal of the Japanese
Society for Food Science and Technology, 1994,
Vol.41l, No.ll, pages 797 to 802

HWANG, JW. et al., Preparation of Fermented Sausages
from Underutilized Fish and Meat Sources, J.Food
Process.Preserv. (1989), Vol.1l3, No.3, pages 187 to
200

1-9

1-9

Form PCT/ISA/210 (continuation of second sheet) (July 1998)




EEERERE ERHESZEE PCT/JP02,/707951

A, FEHOBTAHBHONE (EERFSE (IPC))
Int. Cl1.7 A23L 1—-325, A23B 4,044

B. ®WEZToLH

AEEATo T h/ MRS (EBRERFE (IPC) )
Int. Cl.’ A23L 1/31—-333, A23B 4/044

B/NRERIA OB CRELZToABTEENRDI OO

PRETICHE Lo FIRE

EERRECHER LEEFTF—F_R—R (F—F_X—RADLF. §
JICST774v(JOIS), AMEDESCRIER (Bxy B)
C. [BEET3LEDLNDIH
3| FSCHRD BT 5
HF A Y —% BlAXRE RUO—MOEHSEET S & i3, ZOEET & 0RT SEROFEOES
Y JP 61—35765 A (f#H ZF—E) 1—9
1986. 02. 20, €X (77IV—72L)
Y JP 7—-16079 A (%% {78 1995. 01. 20, 1—9
L& (77IV—7L)
Y JP 8—116928 A (BH 1T&) 1—9
1996. 05. 14, &€X (Z77IV—7&L)
X] CHllosis iz bRATIZESh TS, [] ~F> 773V —icET 23822 R,
*x BIRAXBOLZT Y — D B DBITAT S iz ek
[A] BICEEDOD B CRTIE R . —REETkELZ RS [T EEREEAXIEERRIIAR IV TH-T
bHo HEEFET D bD TR BRORMEIIHER
[E) ERMEEROREEIXErch s, EEHEA OFEOT=DIZBIBTEHD
UBITAEZENTZHD (X BICEEOH B LERTH o> T, YU O & THHA
(L) BEHETRICREZIRET 5 TRUIMMOROFIT OFRMEIESBERRANEEZLNDEHD
A3 U IXh o 2Bl 2Her T 37203 RT3 YY) BCBEOHBERTH o T, MR & o 12X
CEk (BB EA) FoxEe o, BEFIZL > THHATHIEEEI
rO) ATEIC X BBR, A, BTRSITERT 530 Lo THEBENRRVEEZLND LD
TP ERHEBR T, D OBEEEOTEOEME 2P HE (&) RA—Fr 77 Y —3#K
EEAEZET Lz B EERE %R qﬁ(ﬁﬂTj
06. 09. 02 Rl WA P
E PR ERE O R VD THE %%ﬁ%ﬁﬁ(ﬁmo%éﬁﬁ),§@§4N 3038
AAEEHTFT (ISA/JP) JeAs  BLS @mé
HEHS100-8915 i
REHTRERESE=THE4%E3 % EEES 03—3581—1101 FH#H 3488

BXPCT/ISA/210 (HE2~—) (199847H)



EpRRERE ERHEES PCT/JP02/07951

UNDERUTILIZED FISH AND MEAT SOURCES, J.Food Process. Preserv.
(1989) Vol. 13, No. 3, p.187-200

C () . 45 LB LhaR
31RO BT 5
BT Y —% BUAXIRE RO—SBOEFSEET 3 & %13, ZOBET 3 EIORT FHEROFEDEE
Y JNEESCHE M, EIRMEILERE O oEE & REERRLE~OF]H, 1—9
AARRTESSEE 1994, £41%, 28, p. 108—
115
Y FREEE— i, REMIEREEZFIA U EEANLOREICRIETHE 1—9
- BHERBORE, ARARRTERESE 1994, F£4 1%,
w118, p. 797—802
Y HWANG, JW. et al. PREPARATION OF FERMENTED SAUSAGES FROM 1—9

BXPCT/ISA/ /210 (#HE2~_—vofE) (199847AH)




	Abstract
	Bibliographic
	Description
	Claims
	Search_Report

