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Establishment of Processing Conditions of Salted Anchovy

1. Changes of Chemical Compositions during Fermentation of
Salted Anchovy by Salting Methods
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We investigated the changes of chemical compositions during fermentation of salted anchovy by salting methods for the purpose of
establishment of processing condition. Dehydration of anchovy meat occurred remarkably by dry salting compared with that by brine
salting and salinity was higher in anchovy by brine salting than by dry saltmg Dehydration and salinity were increased in more
anchovy fermented at 20C than at 5C. Total nitrogen content was lower in anchovy by brine salting than by dry salting. Amino
mtrogen increased remarkab]y during fermentation of salted anchovy at 20C, while increased slightly at 5C. Amino nitrogen showed
maximum value on 120 days in dry salting and on 30 days in brine salting at 20C, respectively. The changes of VBN were similar
to the changes of amino nitrogen. The brine salting accelerated hydrolysns of anchovy meat compared with that of dry salting at 20C,
and the hydrolysis were suppressed at 5C. The POV increased rapidly in dry-salted anchovy than brine-salted anchovy. We suggested
that the appropriate processing condition of salted anchovy is to ferment for 5~6 months at 5C by addition of 25% salt after pre-
salting of raw anchovy.
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Fig. 1. Effects of salting method on moisture content of salted
anchovy during fermentation at 5C and 20C.
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Fig. 2. Effects of salting method on salinity of salted anchovy
during fermentation at 5C and 20T,
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Fig. 3. Effects of salting method on total nitrogen content of
salted anchovy during salting at 5C and 20C,
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Fig. 4. Effects of salting method on amino nitrogen content of
salted anchovy during fermentation at 5C and 20C.
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Fig. 5. Effects of salting method on volatile basic nitrogen con-
tent of salted anchovy during fermentation at 5C and

20C.
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Fig. 6. Effects of salting method on hydrolysis of salted an-
chovy during fermentation at 5C and 20T,
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Fig. 7. Effects of salting method on peroxide value of salted
anchovy during fermentation at 5C and 20T.
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