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Screening of aroma-producing yeast strains from dry—cured fish and
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Abstract: Two yeast strains were isolated from dry-cured fish and initially identified as Pichia guilliermondii( H9)
and Candida parapsilosis( J11) by morphological characteristics and 26S rDNAD1/D2 domain sequence analysis.
Volatile compounds from malt wort fermentation broth of yeast H9 and J11 were analyzed by headspace solid -
phase micro extraction( SPME) coupled to gas chromatography - mass spectrometry( GC-MS) . Results showed
that volatile compounds from malt wort fermentation broth of two species yeast strains were mainly alcohols and
esters but of great difference in kind and composition.Finally Candida parapsilosis was considered to have the
potential to be developed as a new starter culture for meat because of its better fermentation adaptability such as
salt tolerance nitrite tolerance and acid resistance.
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