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Abstract

AS a part of investigation to use anchovy more effectively as food source, this work
was undertaken the processing conditions of extracts from rapid fermented anchovy sauce.
To prepare rapid fermented prducts, the chopped anchovy was mixed with 50% water
(w/w), and then hydrolyzed by autolysis or addition of koji under different conditions
of hydrolysis. The optimal conditions for hydrolysis of chopped anchovy were revealed
50C, 6 hours, pH 8.0 by autolysis, and 50C, 6 hours, pH 7.0 by addition of 10% koji,
respectively. But, pH control was not much benificial in increasing yield. The effect of
soybean protein isolote for improvement of bitter taste was also tested. The reasonable
amount of added soybean protein isolate was revealed 5% on the weight basis of the
chopped anchovy. The reaction mixture hydrolyzed under optimal conditions were added
with 1% onion powder (w[w), 1% garlic powder(w/w) and 1% red pepper powder(w/w)
for masking fishy odor, inactivated for 20 min at 1007C, and then centrifuged for 20 min
at 4,000 rpm. The supernatant liquor was filtrated and evaporated to 50%(v/v). Finally,
table salt was added for baterijostatic effect and characteristic taste of rapid fermented
products. the reasonable amount of added table salt was revealed 15% on the volume
basis of the evaporated liquor. The hydrolysis ratio of product made dy addition of water,
product made by addition of koji and water, and product made by addition of soybean

protein isolate, koji and water hydrolyzed under optimal conditions were 58.4%, 82.1%
and 86.2%, respectively.
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Fig. 1. Flow sheet for the processing of the extracts from rapid ferménted anchovy sauce.

HSUAL
10%)9] panel members FAlsle] Wt
B gl s sRAEAYOZ HrIEA T

rl&
L

Table 1. Proximate composition, volatile basic nit-
rogen(VBN) and pH of raw anchovy and koji
(g/1000g diet)

Raw anchovy Koji
Moisture 742 10.3
Crude protein 153 16.5
Crude ash 3.2 14
Crude lipid 6.7 1.6
Carbohydrate 06 712

VBN(mg /1008) 214 -

pH 6.20 5.24
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Fig.2.Influence of temperature on the hydrolysis of
chopped anchovy.
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Fig.3.Influence of time on the hydrolysis of chopped
anchovy.
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Fig. 4. Influence of pHon the hydrolysis of chopped
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Fig.5. Influence of koji concentration on the
hydrolysis of chopped anchovy.
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Table 2. Changes of viable cell counts and results of sensory evaluation of the extracts from rapid fermented
anchovy sauce made by addition of various concentration of NaCl during final processing.

Storage Added salt concentration™ .
days 0 5 10 15 20
0 NV*= NV NV NV NV
Viable cell 30 3.2x10° 51%x10° NV NV NV
counts 60 71X10° 8.8x10* 41x10 NV NV
Sensory score 60 1.0™ 18 2.3 2.8 2.1

* Hydrolyzed by addition of 50% water and 10% koji
* % on the evaporated liquor (w/v)

** NV :detectd less than 30 colonies in a planted plate of 18 sample
- Score 1 5 : very good, 4 ; good, 3 ; fair, 2 ; poor, 1 ; very poor

Table 3. Results of sensory evaluation of the extracts from rapid fermented anchovy sauce made by addition
of 50% water, 10% koji and various concentration of soybean protein isolate

Added soybean protein isolate (%)
0 1 3 5 7 9
Sensory score™ 2.0 24 3.3 40 40 39

* 9 on the weight basis of the chopped anchovy
*Scale(Bitter intensity)

. 5 ;imperceptile, 4 ; sightly bitter, 3 ; moderately bitter, 2 ; very bitter, 1 ; extremely pronounced



Vol. 18, No. 2(1989) &4 23

2] o st
o 5%7} X—*,%VJ 7,{ o2 Azt¥ it {P?i Yamashita
et al?o FAII TR Z ) 2ubL.
2 I —leucyl—L —phenylalanine §¢) 2:8t peptide
7} EAE7] WEolely B3 o, Arai
g At ER R f2¥ %S peptidese]
Zuto]  #Ase FogiAEH, iR &%
peptide ¥ carboxyl7| g etol] leucinezt71E ZHe= A
o] Exolzgly B stgct Noguchi et al™e 7}4
7y2l 3k anti—bitter peptidee] sh<l
—L—glutamic acid #8345 29tEdo] e &
Aol M-S uf kel #AEA Fa 8&‘:}51 B
319 21, Seishi et al®& 11S E& g Fea 2L 110C
oA 20—30% 7hEst e 4#%&7? 1]
Ho] A—subunit®} B—subunit® #2] %o} A —subunit
=3—4 S AEog doj st ¢Pg3AT B—subunit
= AF oé%—‘ st 718 B gA oA SH-SSH#

cal

L —glutamyl

2
o~
2
rih
=
O\O i
to

O]

ok
2

AE(C), (A)

AEEHLe FOAHINY 23 7}—’?-% HQ"VW A

©. glycyl—L —leu

(A (B)7F 242 82.1%9F 862% % A7lAstol
g AF(C)of 584% vigte] 3| Fakeh Al
F(B)7F AF(A)Brh AAeiage] 5 AL &
dEge A9 WY BuTuwd i e
E= A7) o)zt Bztdck
Table 4. Hydrolysis ratio of each product
Products”
C A B
Hydrolysis ratio(%) 58.4 82.1 86.2

*Refer to the comment in Fig. 1
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