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The production of fish sauce by natural method and using Pediococcus
halophilius with Aspergillus oryzae . The study of all 3 kind of fish such as Rastrelliger sp.
Sardinella sp.  Clupeoides lile . Disparate fermented by whole fish half body and rince
meat fish _ Compare of fermentation such as indoor and outdoor . Sample were coliected
fish sauce analysis quantity amino acid nitrogen and total nitrogen the longest period 3
months . Found fermentation outdoor and small size fish meat have amino acid nitrogen and
total nitrogen more quickly induor . Pediscoccus  halophillus  with  Aspergilius  oryzae
promoted fish sauce creation a slightly . But contribute to fish sauce aroma color and tast .
The creation fish sauce by énzyme protiase and Aspergilius cryzae have dark color of
fish sauce by use of microrobial inoculation hence from Millard reaction which is the
reaction between amino acid nitrogen and carbohydrate , which became red brown more
quickly other fermentation of fish sauce not use microbial inoculation . Aceptable of fish
sauce from inoculation of microbial outdoor found amino acid nitrogen and total nitrogen

have standard afler fermented about two moths.





