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Hypothetical pathway for the conversion

of leucine into aroma compounds!”

12— H LN I ) SR I R R
CNS 15 By 5 B i 02 32 15 5 ) o7 4 T L
A e BB HE IS MR 7 Al KU, A AR A i) £

A B R A A 2 K TR 1 TR A T A T LA
fle HE o3 i H =R O, H XA P n] LB 140
Jif P A A S

&1 CNSFEREIEER KLY RN
Table 1 CNS Enzymes and its effect on flavor compounds in fermented food
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Fig.2 NO synthesis pathway in CNSE
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Table 2 Pathogen inhibition and bacteriocin production of CNS isolated from fermented food
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Application of Coagulase Negative Staphylococci in Fermented Food

Ye Shengyu', Wu Jiajia"”, Qu Jiong?, Dai Zhiyuan'
('Institute of Seafood, Zhejiang Gongshang University, Hangzhou 310012
*Huzhou Customs, Huzhou 313000, Zhejiang)

Abstract Coagulase negative staphylococci (CNS) are Gram—positive bacteria which exist widely in nature. As the pre-
dominant microbial communities in many traditional fermented food, including fermented sausage, ham, cheese and fer-
mented fish, CNS are considered as probiotics and play an effective role to enhance the aroma, texture as well as safety
of fermented food. Although many CNS have been widely concerned as a food starter culture in food industry because of
their good production characteristics, their potential safety hazards to food quality also aroused concerns from many
scholars. This article summarized the positive contribution of CNS as a starter culture to improving the food quality, such
as flavor and color. Meanwhile, the studies on their potential hazards during the application in food production were also
full discussed. It might provide some reference for the research on CNS starter culture selection and safety evaluation.

Keywords coagulase negative staphylococci; fermentation; food flavor; safety



