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The present study was designed to investigate effects of the addition of potato
homogenates on fermentation control of salted anchovy.

With the addition of 8% (w/w) potato homogenates(P), amino-N content and pH were
maintained at lower values in the muscle and juice of salted anchovy during all
fermentation periods. And high values in external appearance of the salted and fermented
anchovy-body during fermentation period were recorded.

Consequently, the suppressing effect on the fermentation of salted anchovy of the
addition of 8% (w/w) potato homogenates was proved.

As for the factors related to the suppressive effects on fermentation, there was no
change in amino-N content, and viable cell counts and pH values were maintained.
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Changes of amino nitrogen contents in muscle and juice during the fermentation of salted anchovy.
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Table 1. Degree of preservation of external appearance
of the anchovy bodies during fermentation of

salted anchovy

Fermentation period, days
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Fig. 2. Changes of VBN

in muscle and juice during the fermentation of salted anchovy.
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Fig. 3. Changes of viable cell count in muscle and juice during the fermentation of salted anchovy.

8
Meat Juice
7r -
C K
T 6f P ir P
Control
Sr i Control
0 1 N 1 L L (] 3 1 1 1

0 20 40 60 80 100 0 20

40 60 80 100

Fermentation period, days

Fig. 4. Changes of pH in muscle and juice during the fermentation of salted anchovy.
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Fig. 5. Changing pattemns of the following experimental values during the fermentation of salted anchovy:amino-N,
Viable cell count, VBN, pH
C; experimental values on 20 day of fermentation
Co; experimental values on each fermentation day
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