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Abstract

Effects of ultra-high pressure treatment on viable cell count and quality characteristics of low salt fermented
anchovy under different operating conditions such as pressure(200~500 MPa), temperature(20~50°C) and
treatment time(5~20 min) were investigated. Viable cell count decreased gradually with the increase of
pressure and suddenly at 400 MPa. It also decreased by seven folds at 50°C and logarithmically with the
increase of treatment time. Peroxide value increased with the increase of pressure, temperature and treatment
time, and temperature played a major role. Thiobarbituric acid value was higher by two folds in samples
treated than in the untreated regardless of any conditions investigated. Volatile basic nitrogen was almost the
same in all samples except the one at SO°C. The sample treated at greater than 30°C under high hydrostatic
pressure indicated higher value in amino nitrogen. Treatment at 20°C/300 MPa/15 min showed greater
reductions in viable cell counts, remaining better quality of low salt fermented anchovy.
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Fig. 1. Changes in viable cell counts of low salt
fermented anchovy treated with different hydroestatic
pressure(20°C/5 min), temperature(300 MPa/5 min) and
time(20°C/300 MPa).
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Fig. 2. Changes in peroxide value of low salt fermented
anchovy treated with different hydrostatic pressure(20°C/
Smin), temperature(300 MPa/5min) and time(20°C/
300 MPa).
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Fig. 3. Changes in TBA value of low salt fermented
anchovy treated with different hydrostatic pressure(20°C/
Smin), temperature(300 MPa/Smin) and time(20°C/
300 MPa).
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Fig. 4. Changes in volatile basic nitrogen(VBN) of low
salt fermented anchovy treated with different hydrostatic
pressure(20°C/5 min), temperature(300 MPa/5 min) and
time(20°C/300 MPa).
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Fig. 5. Changes in amino nitrogen of low salt fermented
anchovy treated with different hydrostatic pressure(20°C/
5min), temperature(300 MPa/Smin) and time(20°C/
300 MPa).
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