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Effects of Alkaline Treatment on Some Quality of Anchovy Extract
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Abstract

Alkaline treatment during preparation of anchovy extracts was studied for its changes in some
of the physicochemical and sensory qualities. The dried anchovy was blended in 0-0.5N NaOH
solutions and then incubated at 60°C for 6 hours. After extraction the suspensions were neutralized
and centrifuged. The results showed that the yields of solids and protein were increased by 3-5
fold of those of water extract as alkaline concentration and treatment time increased. The
intrinsic viscosity showed little changes for the extracts prepared with 0-0.2N NaOH solution
while the extracts prepared with over 0.3N NaOH resulted a initial small decrease followed by
a rapid increase to the maximum point. The changes in color expressed as Hunter ‘L', ‘a’ and ‘b’
values showed that the L value increased rapidly until 3 hours of treatment followed by a
decrease, and ‘a’ and ‘b’ values were increased a little. The intensities of odor and taste were
markedly increased by 2-3 fold for all of the descriptions investigated where clam-like odor and
taste and sea complex odor were particularly significnat.
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Fig. 1. Effect of alkaline treatment ot 60°C on solid yield
of anchovy extract.
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Fig. 2. Eftect of alkaline treatment at 60°C on protein
yield of anchovy extract.
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Table 2. Effect of reaction time and concentrafion of NaOH on taste or odor of anchovy extract

e Conc. Reaction time (hrs)

Description of NaOH 0 i 7 3 a 5
Total 0.1 1.8° 3.2° 4.19¢ 4.2°¢ 3.9%¢ 4.7¢
intensity 0.3 2.62 42" 4.2° 5.6° 5.4¢ 5.8°

0.5 .82 282 5.0 5.6° 5.6° 5.8°

Fishy 0.1 2.2° 2.9%° 3.8°C 4.4 3.6° 3.9
0.3 2.6° 4.1% 4.0°¢ 5,400d 4 gcd 5.2¢

0.5 3.2% 4,079 LY 4.8° 4.7° 4.4°

Taste Bitter 0.1 1.4° 3.0° 3.62¢ 4.0%¢ 3.8° 4.4°
0.3 2.12 3.8° 3.9P 5.2C ag® 5.3°

0.5 3,72 4.4° 4.8° 5.9° 5.8° 5.9°

Clam-like 0.1 1,82 29" 3.3%¢ 3.85¢ 3.8°¢ 44°
0.3 2.4° 3.8° 4.3° 5.3° 5.3 5.4°

0.5 3.92 4.7? 4.4% 5.7° 5.8° 6.0°

Dried 0.1 2,12 3.120 3.9° 3.60 3.4° 3.4°
anchovy 0.3 2,38 4.3° 3.9° 4.6° £.7° 4.4°
0.5 3.6° 4.4° 3.97 4.4° 4.1 4.3%

Total 0.1 2.8% 3,470 4.0° 3.9° 4.4% 4.2°
intensity 0.3 3.12 3,92 3.9° 5.1° 5,40 5.9°
0.5 3.3% 4.02° 4.40 5.7¢ 5.9 5.7°

Sea complex 0.1 2.6° 3,130 3.9%¢ 3.8°¢ 3.9%¢ 3.9¢
0.3 3.3% 2.8° 4.2%° 4.3%0 5.15° 5.3°

0.5 3.22 4.2° 4.9 5.1¢ 5.2¢ 5.7¢

Odor Dried 0.1 3.2° 3.2° 3.72 3.52 3.52 3.52
0.3 2.6° 3.9P 3.6° 4.4° 4.5° 4.4°

0.5 2.8° 4.4%° 3.0 4g® 4.7° 4.3

Seaweedlike 0.1 2.5° 3.2% 3.6%° 3.7° 3.6" FRL
0.3 2.72 3.7° 4.05¢ 4.9°9 4.8°¢ 5.29

0.5 3.12 420 3.9P 5.3° 5.4° 5.4

Clam-Tike 0.1 2.6% 3.0%° 3.7° 3.79 3.9° 3.9°
0.3 2.9° 3.9° 2.2° 4.7%¢ 5.4 5.4¢

0.5 2.9° 5.00 4.3%¢ 5.4C 5.7° 5.7¢

abed; Means within row followed by the same letter are not significantly different at the 1% level using Duncan’s Multipte
Range Test
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