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Properties and Utilization of Undigested Peptides in Anchovy Sauces
2. Effect of Fermentation Periods on Undigested Peptides of Anchovy Sauces
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The effect of fermentation period on the accumulation of 55,600 dalton polypeptide was analyzed by SDS-
polyacrylamide gel electrophoresis (SDS-PAGE) as a quality parameter of anchovy sauces. Also, proximate
compositions, total nitrogen contents, amount of specific pepitde and isoeletcric point (pI) were investigated during

fermentation periods.

Total nitrogen contents significantly increased until 18 months. Polypeptide of 55,600 and 46,900 dalton on
SDS-PAGE and pI 5.2, 5.6 and 6.0 on isoelectric focusing were identified in all the samples. Especially, the
amount of 55,600 dalton had no important change during fermentation periods, and it had a high correlation with

dilution degree of anchovy sauces diluted with water.

The results could be suggest that the amonts of 55,600 dalton polypeptide will be index for quality estimation

of commerical anchovy sauces.
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Table 1. Changes of proximate composition of
anchovy sauces during fermentation

Fennem%tion Moisture flt"otal Ash pH
erio nitrogen

(honthy) (%) (mgN/T00R) (%) (%)
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Table 2. Changes of total nitrogen, protein and
amino acid in anchovy sauce during fermen-

tation
Fermentation lt"otal Protein Amino acid
erio nitrogen
(Months) (g-N/100m{)  (mg/mé) (M)
8 1344 £ 0016 1221001 0.569 £ 0.070
10 1.654 £ 0.006 126 £0.05 0.843 £ 0.043
13 1.841 £ 0.004 076 £ 0.02 0.769 £ 0.041
18 20120022 047 £0.03 0729 £ 0.040
24 2,131 £ 0010 022+0.03 0907 £ 0.054
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Fig. 1. Patterns of SDS-polyacrylamide gel electro-
phoresis in 10% gel with concentrates of
anchovy sauces during fermented periods.
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Table 3. Distribution of peptides in concentrates of
anchovy sauces by SDS-polyacrylamide gel
electrophoresis in 10% gel

Fermentation periods (month)
10 13 18 24

Molecular weight
(10*X Dalton

104.1
913
79.1
694
55.6
469
434
356
376
356
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325
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30.1
293
289
282
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Fig. 2. Patterns of isoelectric focusing in pH 4.0~
6.5 with desalted concentrate of anchovy sau-
ces.

Table 4. Isoelectric point distribution of peptides in
concentrates of anchovy sauces by isoelectric
focusing in pH gredient 4.0~6.5

Fermentation periods (month)

Isoelectric point
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Fig. 3. Patterns of SDS-polyacrylamlde gel electro-
phoresis in 10% gel with concentrates of
anchovy sauces by dilution ratio.
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