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Abstract

Commercially distributed salted and fermented anchovy sauces in Korea were purchased Erom six different
companies. Microbiological, chemical, rheological and sensory analyses were cartied out to evaluate the
quality and safety and to provide basic information of the products. The salinity of every producl was lower
than that of regulatory standard. All samples tested had acceptable in moisture content and pH. However,
wide range of amino nitrogen (AN), volatile basic nitrogen {(VBN), and trimethylamine (TMA) conlents were
observed. One producl among tested bad lower level of AN than regulalory standard. Pathogenic micro—
organisms were also detected from the samples, therefore sanitation procedure will be needed to ensure safety.
From the results, AN, VBN, and viscosity were highly corrclated Lo sensory scores, suggesting that these
values can be ulilized as a standard method to evaluate quality of the salted and fermented anchovy sauce.
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Table 1. Labeled composition of the commercial salt—fermented anchovy sance analysed in this study

Sample

Labeled composition

omOOw e

Unmarked

Salt-fermented anchovy sauce 10024 (salt’ under 25%;)
Salt-fermented anchovy sauce 1002 (salt: 23+1%)
Salt—{fermented anchovy sauce 99.55%
Salt-fermented anchovy sauce 1009 (salt: 25%)

Salt-fermented anchovy sauce 9939%, L-glutamic acid 0.6%, sweet additives 0,0024%

(salt: 22229, L-glulame acid
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Table 2. Microbiological properties of the commercial salt-fermenled anchovy saace {unit : CFU/mL)
Microocrganism
Sample - - -
Aerobic bacteria Stapfvlococcus sp Streptococcus sp Enterococcus sp.
A 45310 38%10" 13%10° ND”
B 14%10° 5.1x10° 67 10 45%10°
C ND ND ND ND
D 3.0 10° 34 10° 5Ax 1 23310°
E 1.7x%10° 29%10° 51x%1¢0° 12x10°
B 29x 10" 15 10" IEES 0 1 4% 107

YTy colonies (<0.1 mm) were nol counted
®ND : Not detected (<107,

Table 3. Proximate composition, pH and salinity of the commercial salt—fermented anchovy sauce

Component

Sample
Moisture {26) Protem {24) Lipd (%) Ash (% pH Salinity (%4)
A 66,2 32 0 30.1 6.13 2050
B 60.4 6.1 0 219 6.06 2123
C 66.3 53 0 280 £.08 26.75
D 66.0 55 0 28.0 6.10 2780
) 65.4 54 4] 2B6 6.04 2775
T 66.0 6.5 Q 269 8.1 2625




840 HAE - 518 - R F

oh, Fie] Af e FAGA L) 71Eal 68%0] 5
FFE 2587 fop A A AL e

pHE FAb #Ee] 5767 w7 vhepo v viv] =] 57
A} A F-2 pH 6.04~ 6,142 H] 53 5 2 vhebylet 671
Ab A E B A S S aEal QT 514 (1ell A

H a5 v} 9l= pH 5.3~6.72] Wl T3 =) Fuji
2} Sakai(7ye 92 AFa A g 2 3 JM-;

=1t“ ¥
olrt

9+ FEa s HrtackEs §7)4t 2
NHE 5.0 0182 Js o] 2 & 3 5 ,\l‘}iﬂr
= RrRy% g}

Aled e = A} A Eo] 295%2 WA A Vel
o} gl mF A Zelrt gl Aoz vehdeh 4
Axw oA pHe| A9} slarbA] 2 2625~ 20.50% 2
Qi T Seekeg o TR 2 A ¢l A 2] 225-299%
Az Pl 6704 AF ZFoF 25E 0 gdAlR
x| | TAFAL 71Ea 23%0] dhuc) w2 4
g nod A A FSe] vlad A H g, FulF
AFH o A geia) 4A Ax=w dEs o4 alsdch
w3 6 A; Al EY) A Hdshad 2 A 2219
gheknc) 3~7%rtEE 28 A eg eyl 2 d
FE}, A E A A 5 AT B4 E ded
= ool AltE w9l WA QA o] APE rE Lol
Fo A5}

Hold=

Al g A a2 9] elul e AL FEA] e A
9 trimethylamine®] ¥ 32 Table 48} 2t} A F9 =
HMAES Jepl= olrl-] A4 gekd 4375~
1288.0 mg% 2 vheFsta depdtl Al Al Fo] 4375
mg%E SR e 2 v Jelg e, AL Al S-S A
57 AL A FE-S KSEA 772 4 600 me¥e] 42 #h=k
o Ay £A742] AEo2 598 o 5 U
v}, AR} A F AL FAFA A B orlR = el
e A ngake ® Sxjo] A =] A A EFE Al
I gAY i EH a2 gAs AR Al
F1EFH A wlREE AR A gele Ao s wuts] gl

Table 4. Tastc compounds of the commercial sali—fermented anchovy sauce
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Sample : Component,

ANY VEN TMA
A 437 50°% 49.02° L61°
B 1036.00°" 104 23° 273b
C 829507 75.20% 2 65
D 250.50° 875" 332
E 868007 75 2™ 275"
F 1288.00° 107 15° 5.81°

VAN © amino nitrogen. VBN : volatile basic nitrogen, TMA . trimethylamine.
“Means with same lelters are nol signilicantly different {p<00h).
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Table 5. Viscosity and Hunter’s color values of the commercial salt—fermented anchovy sauce

841

\ 1
Hunler's color vwalues

Sample Viscosity (¢

L a b
A 373" G27° 1195 139"
E 404" TR 14.37 BA1™
C 3.85" 9.52 12.82% 6.66"
D 8, 954" 11 86° 667
T 304% 78" 12.70°" 548"
Ir 4.12* 363 ga3° 256
YL : Degree of lighlness {while +100 <> 0 black}
a ' Degree of redness (red +100 <« —80 green).
b Degree of vellowness (vellow +7) < -80 Dblack).
P eans with same letlers are not significantly different (p<005)
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Tablec 6. Sensory evalualion of the commercial salt—fermented anchovy sauce

Sensory parameler

Sample

Taste Flavor Color Overall acceptance
A 2 o574 1.3% 2.50¢ 1.50°
B 350" 3007 3.00° 275
C 3.00° 233° 4507 3.98°
D 375" 267" 367" 3.25°
L 350" 317" 367 3.75°
F 4.00° 3.33" 00" a5

YM\leans with same letlers arc not significantly dillerent

{p<0.05)

Tahle 7. Correlation coelficients of the commercial sali—fermented anchovy sauce betwcen scnsory variables and

analylical vanables (N=6)
Sensory Analylical variables
variables Salintly pH AN VBN TMA Viscosity
Tasle 0.599 0.402 0.796 0782 0492 0782
Flavar 0.572 0399 0.817 0721 0.337 0.834
Color 0,286 0.031 0.012 0.002 0.002 0004
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