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To establish the quality criteria of low-salt fermented seafoods in terms of consumer acceptability,
sensory assessment and physicochemical analysis were undertaken using commercial products. In case
of low-salt fermented Alaska pollack (Theragra chalcogramma) roe, Brix over 47.6% for unseasoned
products and 41.2% for seasoned ones were considered as acceptable products. In spite of some
variations between manufacturers, increase in whiteness was observed as consumer acceptability was
decreased. In contrast, whiteness was not suitable criteria for low-salt fermented squid (Sepiella
maindroni). Brix can be used as good criteria as long as its relationship was established to acceptability
of different products; pH also showed the same tendency as Brix. In case of low-salt fermented Alaska
pollack tripe, Brix was likely to be the best criteria; whiteness, in addition, could be used as quality

criteria.
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Table 1. Quality evaluation of low-salt fermented Alaska pollack roe produced from different manufac-
turers either in unseasoned or in seasoned state

Sensory pH Brix(%) Whiteness Reducing Free amino  Hypoxanthine
score sugar(%) acid(%) (mg/100g)
Unseasoned (A)
3.56" 6.07 58.0 470 0.24 3.37 5.83
323 6.00 476 465 022 3.65 745
2.08° 592 36.8 475 0.18 5.78 7.70
1.19¢ 590 35.2 477 0.13 4.66 0.00
Unseasoned (B)
3.92° 6.06 56.0 362 0.22 437 15.58
2.20° 5.80 40.0 379 0.10 5.09 19.19
2.15° 5.94 36.0 410 0.06 6.33 20.52
1.38¢ 578 31.0 447 0.04 7.06 3132
Seasoned (A)
3.60° 596 38.0 287 0.85 342 9.98
3.63" 5.99 45.6 26.7 0.65 3n 7.77
3.12° 5.89 41.2 315 0.50 4.30 7.18
1.78+ 5.87 372 340 041 418 0.00
Seasoned (B)
3.75° 6.06 436 315 148 6.54 23.00
379 - 597 420 321 1.08 7.96 23.08
2.08° 598 35.2 363 0.83 7.89 19.84
1.38° 583 332 40.2 0.98 7.87 0.00

* Sensory scores graded by 10 panelists were evaluated by Duncan’s multiple range test. Significant

differences were detected by different superscripts.
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Table 2. Quality evaluation of low-salt fermented squid produced from different manufacturers either

in unseasoned or in seasoned state

Sensory pH Brix (%) Whiteness Reducing Free amino  Hypoxanthine
score sugar (%) acid (%) (mg/100g)
Unseasoned (A)
4.00° 6.81 384 40.7 0.21 2.80 45.07
317 6.69 324 415 0.15 314 54.36
1.40° 6.21 280 43.8 0.05 3.69 64.10
Unseasoned (B)
1.83° 6.13 332 55.0 0.11 4.57 62.20
1.15° 6.09 336 576 0.02 4.76 11843
Seasoned (A)
3.95 6.57 36.8 244 8.02 3.77 35.00
367 641 36.8 26.7 6.95 342 3731
337 6.08 36.8 236 843 455 3947
243 575 276 25.8 6.07 441 48.09
142¢ 5.25 26.2 298 513 420 45.29
Seasoned (B)
37 5.77 37.2 325 491 4.67 59.52
3.39% 571 39.6 298 4.50 495 72.28
2.78% 5.66 332 29.1 6.61 497 79.64
2.25% 5.65 330 25.2 5.90 5.10 91.94
1.58% 5.60 334 230 5.70 523 90.71

* Refer to Table 1 for superscript.
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Table 3. Quality evaluation of low-salt fermented Alaska pollack tripe produced from different manufa-
cturers either in unseasoned or in seasoned state.

Sensory pH Brix(%) Whiteness Reducing Free amino  Hypoxanthine
score sugar (%) acid (%) (mg/100g)
Unseasoned (A)
3.15% 6.80 384 45 0.20 343 10.63
333" 6.82 320 479 0.24 342 1041
1.99 6.24 220 50.6 0.15 4.80 16.16
Unseasoned (B)
2.60° 6.14 36.0 520 0.11 412 22.65
1.64° 6.02 228 486 0.03 424 18.97
Seasoned (A)
4.44° 6.37 58.0 329 9.09 426 14.13
4.50° 6.39 42 309 7.36 418 781
353" 6.14 370 276 11.62 461 9.89
2.57° 6.06 29.2 258 7.50 444 9.32
140¢ 5.74 304 219 8.88 5.00 23.10
Seasoned (B)
3.84% 581 610 302 523 466 731
3.39° 567 438 28.7 3.54 432 848
2.52° 5.63 316 254 5.54 502 9.00
1.89 5.59 304 334 422 5.19 0.00
1.36° 5.65 33.6 319 511 5.28 0.00

* Refer to Table 1 for superscript.
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