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Detection of lactic acid bacteria in traditional fermented pickles,
“sushiko” in the Tsugaru region

Hiroyuki HONDA'

ABSTRACT
The traditional food “sushiko” is pickles containing rice, cabbage and cucumber in the Tsugaru region. In
this study, bacteria producing acid from glucose were detected in “sushiko.” The viable bacterial counts are
10% - 107 CFU/g. On the other hand, in “akazushi” produced in Akita, lactic acid bacteria were not found.
The raw materials and the production methods, e.g. temperature of fermentation, might have an effect on

bacterial counts. This study is in progress to clarify the characteristics of the bacterial strains from “sushiko”

for potential use in other foods.
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