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Abstract

To produce low salt fermented anchovy by an accelerated method with Asp. oryzae and Bacillus sp. koji, enzyme activity
and variation of microflora during the 60 day fermentation were examined. Bacterial counts changed a little during the fermen-
tation with the highest on day 40 for proteolytic and anaerobic bacteria and on day 20 for aerobic bacteria, Proteolytic, lipo-
lytic, aerobic, and anaerobic bacteria counts were higher in the Bacillus sp. koji added anchovy paste than in others. The pro-
tease and lipase activities reached the highest point on day 20 and 30, respectively, and decreased gradually afterwards. The
protease activity was higher in Asp. oryzae koji than in Bacillus sp. koji, but the lipase activity was to the contrary.
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Table 1. Formulas of ingredients for low salt fermented anchovy
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Code? Salt Lactic acid Ethyl Alcohol Garlic pulp Koji
C 15 0.5 5 1 10(Non-inoculum)
A 15 0.5 5 1 10
A, 15 0.5 5 1 10
Aj 15 0.5 5 1 5+5
a) Ratio to the raw anchovy b) Code C : Control A, : Asper gillus oryzae koji Aj : Bacillus sp. koji Az : Asper-
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Fig. 1. Changes of proteolytic bacteria counts
during the fermentation of low salted ancovy.
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Fig. 2. Changes of lipolytic bacteria counts dur-
ing the fermentation of low salted anchovy.
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Fig. 3. Changes of aerobic bacteria counts dur-
ing the fermentation of low salted anchovy.
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Fig. 4. Changes of anaerobic bacteria counts
during the fermentation of low salted anchovy.
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Fig. 5. Changes of protease activity during the
fermentation of low salted anchovy.
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Fig. 6. Changes of protease activity during the
fermentation of low salted anchovy.
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