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Quality Characteristics of the Accelerate-Fermented Northern
Sand Lance, Ammodytes personatus, Sauce
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Fish sauce is a traditional Korean fermented seafood and has been used as a condiment since long time ago. Northern sand lance
sauce was manufactured with koji, enzyme, and squid viscera of fermentation accelerating agents, and ripened at 15C. Moisture
contents of all samples decreased gradually as fermentation progressed. Crude protein contents increased rapidly up to 1month-
fermentation and then increased slightly up to 5 month. Northern sand lance sauce with squid viscera was the highest in the contents
of protein and lipid. The ash content increased gradually during the fermentation periods, while pHs decreased. TMA contents
increased up to 3 month-ripening and then decreased slightly. Amino nitrogen content of Northern sand lance sauce with squid viscera
increased as fermentation progressed and was the highest among all samples. VBN contents increased up to 5 month-ripening and
that of Northern sand lance sauce with squid viscera was the higher than others.
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Northern sand lance
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Fig. 1. Flow chart of Northern sand lance sauce processing.
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Table 1. Proximate compositions of Northern sand lance
sauce with Koji, enzyme, and squid viscera fermented
at 15C (%)

Fermentation period

(month)

Proximate component
Control 824 751 680 680 672 663
Koji 715 637 602 598 583 579
Enzyme 823 741 613 668 656 65.1
Squid viscera 812 66.1 629 625 613 606

Control 33 99 134 131 136 139
Koji 33 157 158 160 169 170
Enzyme 33 105 136 139 146 150
Squid viscera 3.3 159 166 167 175 179

o0 1 2 3 4 35

Moisture

Crude protein

Control 01 01 01 01 01 ol

. . Koji 01 01 02 02 01 01
Crdelipid — povme 01 01 01 o1 01 o0l
Squid viscera 01 01 02 02 02 01

Control 02 03 03 04 04 04

Koji 39 41 41 41 41 41

Carbohydrate g me 02 03 03 03 03 03
Squid viscera 02 03 03 04 04 04

Control 140 146 182 184 187 193

Ash Koji 152 164 198 199 206 209

Enzyme 141 150 187 189 193 195
Squid viscera 152 176 200 202 207 21.0
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Fig. 2. Changes in pH of Northern sand lance sauce with koji,
enzyme, and squid viscera fermented at¢ 15C,
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Fig. 3. Changes in TMA content of Northern sand lance sauce
with koji, enzyme, and squid viscera fermented at 15C.
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Fig. 4. Changes in amino-N content of Northern sand lance
sauce with koji, enzyme, and squid viscera fermented
at 15C,
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Fig. 5. Changes in VBN content of Northern sand lance sauce
with koji, enzyme, and squid viscera fermented at 15C.
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