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Abstract

This study was conducted to evaluale the qualily of the plain dried anchovies on (he market by delermining
chemical components, and compared with those of boiled—dried anchovy. The nutritional (iolal amino acid
contents, mineral contents and fatty acid compositions} and favorite properiies {exiractives nitrogen
content, color and appearance) of plain dried anchovies were superior to those of hoiled—dried anchovy.
On the other hand, the lipid properties (peroxide value and acid value), [ood sanilary properlies (volatile basic
nitrogen content) and sensory properties {odor) of plain dried anchovies were inferior to boiled—dried
anchovy. These resnlts indicated that the plain dricd anchovy was classified into lower grade goods by
food quality standards.
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Table 1. Proximate composilion and salinity of plain dried

anchovics (g/100 g)
Boilled-drned  Plain dried anchovies
anchovy Large size  Medum size
Moisture 56205 175T08 182205
Crude protein 559=06 S88+17 633112
Crude Lipid 109=05 11.0x04 48%04
Crude ash 17604 127006 13604
Sahnity 56=0.2 1.2+10.2 12402
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Table 3. Mineral and phosphorus contents of plain dried anchovies tmg/100 g)

Plam dnred anchovics

Boiled—-dried anchovy

Large size Medium size
Calcium 2140 98+30.28(12 23" 2258.45=34.10(17.3) 231788121 84(17 ()
Phosphorus 2434 05+ 11.84(13.8) 261854 = 35,21(20.6) 2686,28211,40019 8}
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Polasium 1583.32 =29 54(9.0 186038 17.05(13 3) 178513 =4.55(13.1)
Zinc 1323+0.30(0.1) 16270780 1) 1755 0.69(0.1)
Manganese 415+ 0.0%(trace} 5,01£0 32{trace) 5. 20034 0race)

1 .
"umbers in parenthesis are Lhe percentage io crude ash content.
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Lr Table 5. Peroxide valucs and acid values of plain dried
anchovies
0 L Boiled-dried  Plain dried anchovies
Bailed-dried Plam dried Plam diied anchovy  Large size Medium size
anchovy anchovy (large) anchovy (medwim) Peroxide value 1554076 2232+1183 1603711554
A {meq/ Lk}
Fig. 1. Extractives nitrogen contents of plain dried an- Acid value 18.2+16 436+ 58 313 + 23

chovies.




Table 6. Hunters color values of plain drned anchovies

Boiled-dried Plain dried anchovies
anchovy Large size Medinm size
M 4063073  BLOIE060 H5.28E0.79
2 -0.090.07 1.79+010 0.79+0.13
K? THTR017 11492071 1050016
AE? 48784070 47142073 4271E080

"L Degree of lightness (white +100 < ¢ black),
“a' Degree of redness tred +100 < 0 — B0 green).
M Dlegree of vellowness (vellow 70+ 0 — —80 blue)
“AE: Overall color dilference
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Fig. 2. Volatile basic nitrogen contents of plain dried an—
chovics.

Plam dned anchovies
Large size Medium size

Boiled-dried
anchovy

Fig. 3. Pholograph of plain dried anchovies.

Table 7. Results in sensory evaluation of plain dried an—

chovies
Boiled-dried Plamn drned anchovies
anchovy Large size  Medium size
Color 3.0M 417+04 43'+085
Odor 30 L1P 04 14"=05
Appearance 3.0° 1904 4.7°+05

YMeans withen cach cxperimenlal item with different su-
perscripls are significantly chlfferent (p<0.05%
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