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Abstract: The fermentation mechanism of halophilic microorgan-
isms during the fermentation of seafood condiments were re-
viewed, the influence of the metabolic pathway of halophilic bac-
teria on the characteristic flavor of traditional fermented condi-
ments was introduced and its role in salt stress, flavor formation,
and bioamine degradation was described. The mechanism of the
influence of halophilic microorganisms on flavor was discussed in
terms of amino acid metabolism, branched aldehyde formation
and gene regulation influenced by microbiome.
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Figure 1 Leucine metabolism produces volatile

flavor substances
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