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The present study was directed to investigate the accelerative effects of fermentation
of salted anchovy on sea tangle homogenates.

With the addition of 8% (w/w) sea tangle homogenates(T), there was an increase of
amino-N content in both the muscle and juice of salted anchovy during all fermentation
periods. It was only in VBN value that there was exhibited the same characteristics as
the control batch.

Viable cell count in muscle was increased rapidly after 60 days of fermentation, but in
juice the content was maximal after 60 days of fermentation.

When 8% (w/w) sea tangle homogenates was added, the pH value in muscle and juice
were maintained same degree of control until 80 days of fermentation, but showed
increase in pH value of muscle and juice more rapidly than the control system after 80
days of fermentation. Then a large percentage of muscle turned to juice after 100 days
of fermentation.

The degree of fermentation in salted anchovy, when sea tangle homogenates were
added, accelerated more than the control batch.

Concerning the factors related to the accelerative effects on fermentation of salted
anchovy, there was a continuous increase in amino-N content, and it was a sudden change
of viable cell count and pH value at a certain point in the fermentation periods.
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Fig. 1. Changes of amino nitrogen conternts in muscle and juice during the fermentation period of salted anchovy.
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Fig. 2. Changes of VBN in muscle and juice during the fermentation period of saited anchovy.
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Fig. 3. Changes of viable cell count in muscle and juice during the fermentation period of salted anchovy.
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Fig. 4.

Changes of pH in muscle and juice during the fermentation period of salted anchoby.
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