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Quality of Accelerated Salt-fermented Anchovy Sauce Prepared with Fig
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Abstract

To facilitate fermentation of liquid anchovy sauce, 3% unripe figs, ripe figs, or fig leaves were added to the
sauce and fermented at 25°C for 60 days. The anchovy sauce prepared with ripe figs showed higher protease
activity and better red-pupple color than others. Amino-nitrogen content in anchovy sauce treated with ripe
figs was attained to 600 mg% within 10 days. Total free amino acid content in the product with fig addition
showed about twice higher, 4543.21 mg%, than the control, 2255.29 mg%. Hypoxanthin was found as a major
components of nucleotide and their related compounds in the fermented anchovy sauce. However, using the unripe
figs and fig leaves impart greenish color and grass taste to the product.
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Table 1. Protease activity of fig leaves, unripe and ripe fig

Protease activity (unit)

Sample Acid Neutral Alkaline
protease protease protease
Leaf - 3,704 41
Unripe fig - 386 275
Ripe fig 1,327 545 2,833

Protease activity was defined as an increase in absorbance of
0.01 at 275 nm.
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Fig. 1. Changes of amino nitrogen of fermented anchovy sauce fermented at 25°C for 60 days followed by (a) different
treatments at 3% concentration, (b) different temperatures with 3% ripe fig and (c) different concentrations of ripe fig.
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Table 2. Color values in the anchovy sauce fermented at
25°C for 60 days with 3% (w/w) fig leaf, unripe and ripe fig

Color value

Fermenting agent

L a b
Control 28.99 -0.14 1.63
Leaf 25.62 -0.15 -0.03
Unripe fig 2557 0.05 -0.04
Ripe fig 27.26 0.48 -0.43

Table 3. Free amino acid contents of the fermented anchovy
sauce prepared with 3% (w/w) fig leaf, unripe and ripe fig

Amino acid Sample

Control Leaf Unripe fig Ripe fig
Asp 96.58 278.96 46.18 282.12
Thr 146.70 238.80 157.71 243.00
Ser 88.50 142.68 67.06 127.33
Glu 405.58 475.52 364.32 773.25
Pro - 328.97 162.19 310.25
Gly 94.93 171.63 134.52 165.01
Ala 193.30 268.16 238.81 306.88
Cys 380.58 174.72 473.35 220.32
Val 131.19 377.27 161.71 369.99
Met 25.84 297.44 31.63 272.19
Ile 148.55 248.15 184.50 231.51
Leu 174.45 282.10 218.70 261.54
Tyr 39.68 119.91 49.90 87.15
Phe 148.21 295.34 180.85 277.38
His 197.22 335.38 227.00 285.39
Lys 227.24 147.70 254.18 330.10
Arg - - - -
Total 2,255.29 366497 274875 454341
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Table 4. Nucleotide and their related compounds (tmole) of
the fermented anchovy sauce prepared with 3% (w/w) fig
leaf, unripe and ripe fig

Nucleotide and their related compounds (Mmole)

Sample TS ADP AMP IMP Inosine Hypoxanthin
Control - - - 2.3 1.2 482
Leaf - - - - 1.3 564
Unripe fig -~ - - - 1.4 606
Ripe fig - : - 20 12 592
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