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Relationship between microorganisms and odorous component in Kusaya gravy that plays a very
important role in Kusaya, a traditional Japanese fermented fish product
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Kusaya is a traditional Japanese fermented fish product manufactured in the lzu islands. In particular, Kusaya
gravy, which plays a very important role in Kusaya manufacturing, is a pickled gravy, and the same saltwater has
been used repeatedly for several hundred years. It is characterized by high viscosity and a characteristic smell.
Therefore, Kusaya gravy can therefore be characterized as containing not only various components, but also
various microorganism-derived metabolites and odor components. However, the relationship between odor and
other components and microorganisms has not been clarified. In this study, the metagenomic and metabolomic
analyses were conducted, to investigate their relationship.
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