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Author Questionnaire:

1. Microscopy: Does your protocol involve video microscopy, such as filming a complex dissection or microinjection technique? N
2. Does your protocol include software usage? N
3. Which steps from the protocol section below are the most important for viewers to see? Please list 4-6 individual steps using the step numbers listed in this document. This information is important to prepare your Videographer for your shoot. 
3.1 Mix fish cubes with salt solution and marinate. (2.2.)
3.2 Dry fish. (2.3.)
3.3 Ferment fish under anaerobic environment. (2.7.)
3.4 Seal fermented fish. (2.8.)
3.5 Sterilize the package of fermented fish. (2.9.) 
4. What is the single most difficult aspect of this procedure and what do you do to ensure success? Please list 1-2 individual steps using the step numbers listed in this document. 
4.1 Fermentation is the most important aspect of this procedure. (2.7.)
Note for success: (1) Under anaerobic environment; (2) Proper concentration of each components; (3) Proper fermentation conditions.
5. Will the filming need to take place in multiple locations? Y
If yes, how far apart are the locations? The labs are next to each other.

Section - Introduction
Videographer: Interviewee Headshots are required. Take a headshot for each interviewee.

1. REQUIRED Interview Statements: (Said by you on camera) - All interview statements may be edited for length and clarity.

1.1. Fang Yang: This protocol produces a high-quality of fermented fish product with wine-aroma and could be applied in industrial production [1].

1.1.1. INTERVIEW: Named author says the statement above in an interview-style shot while looking slightly off-camera.

1.2. Fang Yang: This technique gives the fish product an attractive appearance, unique fermentation flavor, delicious taste and good texture properties; and the product could be stored at room temperature for at least one-year [1].

1.2.1. INTERVIEW: Named author says the statement above in an interview-style shot while looking slightly off-camera.

Introduction of Demonstrator: (Said by you on camera)

1.3. Fang Yang: Demonstrating the procedure will be Yu-Duan Diao, a doctor from my laboratory [1] [2].  

1.3.1. Interview style: Author saying the above. 
1.3.2. The named technician, post doc, student looks up from workbench or desk or microscope and acknowledges the camera.





Section - Protocol
2. Sample Preparation
2.1. To begin this procedure, thaw, clean, and skin frozen sturgeon meat as outlined in the text protocol [1]. [2] [3] Cut the fish into cubes [4-TXT].
2.1.1. Establishing shot of the talent approaching the lab bench.
2.1.2. Talent thaws frozen sturgeon meat under flowing water.
2.1.3. Talent cleans and skins the thawed meat. Any actions taken during the cleaning and skinning can be filmed for this shot.
2.1.4. Talent cuts the fish into cubes. TEXT: Fish cubes: 2 cm x 2 cm x 1.5 cm.
2.2. [bookmark: OLE_LINK1]Next, mix the fish cubes with 6 – 12 percent salt solution at a ratio of 1-to-1 [1] at 10 degrees Celsius for 1 – 3 hours [2].
2.2.1. Talent puts the fish cubes into a container and adds pre-cooled salt solution.
2.2.2. Talent places the container (containing the fish cubes and solution) into a freezer at the desired temperature.
2.3. Then, put the marinated fish cubes onto a stainless-steel gridding plate [1] and dry them with hot air at a temperature between 40 and 60 degrees Celsius for 6 – 10 hours [2-TXT].
2.3.1. Talent puts the fish cubes onto a stainless-steel gridding plate.
2.3.2. Talent uses hot air to dry the fish cubes. TEXT: See text for alternative vacuum drying method.
2.5. 	To prepare the spice liquid, mix spices including 1.2 units of scallions 1 unit of ginger, 0.6 units of star anise, 0.6 units of fennel, 0.3 units of green tea, and 0.3 units of pepper with 40 units of water [1]. Boil for half an hour [2] and collect the filtrate [3].
2.5.1. Talent mixes the mentioned spices together in a vessel containing water.
2.5.2. Talent turns on the heat so that the solution will boil. Alternatively, film a shot of 	the solution boiling.
2.5.3. Talent collects the filtrate.
2.4. To prepare the flavor solution, mix spices liquid, yellow wine, white wine, cane sugar, monosodium glutamate, and vinegar in the mass fractions shown here [1-TXT].
2.4.1. Talent mixes the mentioned reagents to create the flavor solution. TEXT: Spices liquid: 25%; Yellow wine: 40%; White wine: 7%; Cane sugar: 25%; Monosodium glutamate: 2%; Vinegar: 1%. Videographer: Leave enough room this in shot for a taller/larger than normal text overlay. Film the shot in WIDE if necessary.
2.5. [1] [2] [3]
(Move step 2.5 above 2.4)
2.5.1. Talent mixes the mentioned spices together in a vessel containing water.
2.5.2. Talent turns on the heat so that the solution will boil. Alternatively, film a shot of the solution boiling.
2.5.3. Talent collects the filtrate.
2.6. [1]. [2], [3]. [4]. [5].
2.6.1. Talent adds water to the residue.
2.6.2. Talent turns on the heat so that the solution will boil. Alternatively, film a shot of the solution boiling.
2.6.3. Talent combines the filtrates from the two boils and adds water as appropriate.
2.6.4. Talent sets the spice liquid aside on the lab bench to cool to room temperature.
2.7. After this, mix the dried fish cubes with the flavor solution, inoculating 0.4 – 1.6 percent S. cerevisiae at a ratio of 1-to-1 [1]. Seal the mixture in a container [2] and ferment at a temperature between 25 and 35 degrees Celsius for 6 – 10 hours [3].
2.7.1. Talent mixes the dried fish cubes with the flavor solution.
2.7.2. Talent seals the mixture in a container.
2.7.3. Talent transfers the container to an incubator to ferment.
2.8. Place the fermented fish cubes into a vacuum package with marinating and fermenting solutions [1-TXT], and seal the vacuum package with a vacuum strength of 0.085 megapascals, a sealing time of 3.6 seconds, and a cooling time of 5.5 seconds [2].
2.8.1. Talent places the fermented fish cubes into a vacuum package the contains marinating/fermenting solutions. TEXT: Fish cube mass: solution volume = 11 – 13: 1.
2.8.2. Talent seals the vacuum package as described.
2.9. Then, sterilize the packed fish cubes using a sterilization temperature between 115 and 121 degrees Celsius for 10 – 20 minutes [1-TXT]. [2].
2.9.1. Talent sterilized the packed fish cubes as described. TEXT: Sterilization F-value: 4.5 min.
2.9.2. Talent adjusts/maintains the pressure. Alternatively, a closer up shot of the container, either showing the pressure or the fish cubes, would work for this shot.



[bookmark: _GoBack]Section – Results
3. Results: Preparation of High-Quality Fermented Fish Product
3.1. In this study, high-quality fermented fish product is prepared. Using a suitable salt concentration, marinating time, and temperature makes the product’s textural quality better [1].
3.1.1. LAB MEDIA: Figure 1.
3.2. The best marinating conditions are seen to be [1] a salt concentration of 8 percent in the marinating solution [2], a marinating time of 2 hours [3], and a marinating temperature of 10 degrees Celsius [4].
3.2.1. LAB MEDIA: Figure 1.
3.2.2. LAB MEDIA: Figure 1. Video Editor: In Figure 1A, emphasize the data points at 8% salt concentration (perhaps by drawing a vertical line at 8%).
3.2.3. LAB MEDIA: Figure 1. Video Editor: In Figure 1B, emphasize the data points at a marinating time of 2 h (perhaps by drawing a vertical line at 2 h).
3.2.4. LAB MEDIA: Figure 1. Video Editor: In Figure 1C, emphasize the data points at a marinating temperature of 10 °C (perhaps by drawing a vertical line at 10 °C).
3.3. In drying process, the final moisture content and drying temperature can influence the texture and sensory quality [1]. The best drying conditions are seen to be [2] a moisture content of the dried fish cubes of 55 percent [3] and drying temperature of 50 °C [4].
3.3.1. LAB MEDIA: Figure 2.
3.3.2. LAB MEDIA: Figure 2.
3.3.3. LAB MEDIA: Figure 2. Video Editor: In Figure 2A and 2B, emphasize the data points at moisture content of 55% (perhaps by drawing a vertical line at 55%).
3.3.4. LAB MEDIA: Figure 2. Video Editor: In Figure 2C, emphasize the data points at a temperature of 50 °C (perhaps by drawing a vertical line at 50 °C).
3.4. In the fermentation process, the addition of S. cerevisiae, the temperature, and the time all affect the taste, flavor, color and texture properties of fish [1].
3.4.1. LAB MEDIA: Table 2.
3.5. The successful fermented fish has high scores for taste, flavor, color and texture resulting in harmonious taste, fermentative fragrance, winey, russet color, bright surface, caramel and al dente texture [1]. 
3.5.1. LAB MEDIA: Table 2. Video Editor: Emphasize the row for “successful fermented fish”.
3.6. The failed fish product has the low scores for taste, flavor, color and texture resulting the poor taste, bitterness, sourness, fishiness, pale color, rough surface, coarse mouthfeel and deteriorated texture [1].
3.6.1. LAB MEDIA: Table 2. Video Editor: Emphasize the row for “failed fermented fish”.
3.7. The suitable sterilization and intensity is seen to be 4.5 minutes, and the suitable sterilization temperature is seen to be 121 degrees Celsius [1].
3.7.1. LAB MEDIA: Figure 3. Video Editor: In both figures, emphasize the data columns for 121 °C.
3.8. The storage considerations are then calculated and determined as outlined in the text protocol [1], and the prediction for the shelf life is 264 days at 25 degrees Celsius, or 205 days at 35 degrees Celsius [2].
3.8.1. LAB MEDIA: Figure 4.
3.8.2. LAB MEDIA: Figure 4.



Section - Conclusion
4. Conclusion Interview Statements: (Said by you on camera) - All interview statements may be edited for length and clarity.
4.1. Fang Yang: While performing this procedure, it is important to note that both the fermentation and sterilization steps are vital to the success of this technique [1] [2].
4.1.1. INTERVIEW: Named author says the statement above in an interview-style shot while looking slightly off-camera.
4.1.2. Show portions of step 2.8 (fermentation) and step 2.9 (sterilization) if possible.
4.2. Fang Yang: After learning this procedure, it could be used for the fermentation of other fish species [1].
4.2.1. INTERVIEW: Named author says the statement above in an interview-style shot while looking slightly off-camera.
4.3. [bookmark: OLE_LINK2]Fang Yang: In the future, fermentation with other strains could be investigated, such as lactobacillus, staphylococcus, etc. [1].
4.3.1. INTERVIEW: Named author says the statement above in an interview-style shot while looking slightly off-camera.
4.4. Fang Yang: While there are no hazardous reagents, make sure to take precautions when the sterilizing fish products, as the extremely high temperatures could cause harm [1].
4.4.1. INTERVIEW: Named author says the statement above in an interview-style shot while looking slightly off-camera.
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