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Abstract

In order to manufacture the high-quality products as well as to promote their consumption, processing conditions
for anchovy snacks were investigated. Seasoning juice-1 were made for 7% sugar, 2% salt, 5% soy sauce, 2% ginger, 1%
pepper, 5% garlic, 5% onion, 2% glasswort extract and 0.5% taurine with water. Seasoning juice-2 were made for 15%
frying powder, 15-20% starch syrup, 10% soybean powder and 2% sesame powder with water. Sensory evaluation
revealed that overall acceptability of anchovy snacks with 30% moisture before popping, 15% frying powder and
15-20% starch syrup in seasoning juice-2 with 20 seconds popping time exceeded other groups of samples.
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Table 1. Composition of seasoning juice for anchovy

snacks

Components %
Sugar 7
Salt 2
Ginger 2
Pepper 1
Seasoning Garlic 5
juice-1 Onion 5
Soy sauce 5
Glasswort extract 2

Taurine 05

Water 70.5
Frying powder 15

Seasoning Starch syrup 15~20
juice-2 Soybean powder 10
Sesame powder 2
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Fig. 1. Flow sheet for the processing of anchovy snacks.
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Table 2. Effect of frying powder and starch syrup on texture profile of anchovy snacks

Moisture Frying powder Starch syrup Strength Hardness B-sY
(%) (%) (%) (kg/ cr) (kg/ cm) (kg/ cmi)
0 137.36 1235.05 2747

5 10 14439 1382.05 28.88

20 14943 1574.15 29.88

0 10243 1099.02 2048

10 10 10 156.89 1875.76 31.38
20 134.76 1768.66 34.76

0 156.66 1028.76 3133

15 10 166.79 1098.94 33.36

20 157.46 1364.21 31.49

0 121.83 548.85 20.61

5 10 141.89 743.65 28.88

20 7531 775.86 24.74

0 142.33 778.09 2846

30 10 10 176.86 996.45 35.37
20 173.84 944.55 34.56

0 208.09 269.53 55.79

15 10 226.20 311.60 31.35

20 134.89 238.83 24.07

l)Bending strength,
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Table 3. Effect of content of frying powder and starch
syrup on viscosity of seasoning juice-2

Frying powder(%) Starch syrup(%)  Viscosity(cP)
5 8.291+0.34
10 9.55+0.24
5 15 11.90+0.53
20 14.661+1.62
25 19.661+0.89
5 1420+1.83
10 15.80+1.67
10 15 20.23%0.61
20 23.93+1.15
25 36.90+2.38
5 26.46+1.50
10 26.96+1.53
15 15 35.30+2.44
20 49.33+2.85
25 106.13£3.57
5 58.76 +6.88
10 93.26+6.12
20 15 110.03£6.28
20 148.03+4.82
25 171.06+10.51
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Table 4. Effects of popping time on texture profile of anchovy snacks

Popping time(sec) ~ Frying powder(%) Starch syrup(%)  Strength(kg/cw) Hardness(kg/ cr) B - S"(kg/ cr)

0 100.62 325.60 2412
5 10 114.37 350.27 24.80
20 119.48 355.36 2527
0 115.61 357.94 2411
10 10 10 : 11742 362.07 24.69
20 120.60 379.24 24.88
0 119.44 374.07 25.36
15 10 123.07 380.42 26.98
20 120.98 402.87 25.98
0 121.83 548.85 2061
5 10 141.89 743.65 28.88
20 75.31 775.86 24.74
0 142.33 778.09 28.46
20 10 10 176.86 996.45 35.37
20 173.84 944,55 34,56
0 208.09 269.53 55.79
15 10 22620 311.60 3135
20 134.89 238.83 24.07
0 120.36 1302.03 25.16
5 10 124.20 1343.49 25.84
20 130.55 1347.00 26.17
0 135.09 1423.78 24.12
30 10 10 139.61 1407.42 24.68
20 143.33 1436.77 24.55
0 156.79 144792 25.66
15 10 159.36 1437.54 26.71
20 162.77 1458.63 26.86
])Bending strength.
Table 5. Sensory evaluations of anchovy snacks
Sample Appearance Color Smell Sweetness Salt taste Texture acc(Z}‘)I:Silllity
a-1" 42:+0.7% 49+02° 52+0.3° 48+0.7° 49+0.1° 6210.1° 53+01°
a-2 57+05 52%0.1% 5007 55+0.6 45%0.1° 6307 50+0.7>
a-3 6.8+0.4° 6.6+0.1° 62+0.1° 64+0.5" 65+0.1° 68104 6.7+0.1°
a-4 6.6+0.2° 64107 6.6+05 6.7+0.1° 6.6+0.6" 6.7+0.1° 6.6£0.7°
b1 62+01° 6.0+08% 59+01° 58+05" 62+0.1° 6.0+0.2" 6.010.1°
b-2 6.1+04" 59+02° 59+0.7" 46+02° 54+0.7° 58+04 5604
b-3 50+0.6 52407 55+04" 52+0.7° 51+03° 55+0.2° 55+04°
b4 48+054 53104 52+0.1° 5.6+05% 46%05™ 38+0.7° 40£06

Ya-1 : Moisture 30%, Frying powder 10%, Starch syrup 10%.

a-2 : Moisture 30%, Frying powder 10%, Starch syrup 20%.

a-3 : Moisture 30%, Frying powder 15%, Starch syrup 10%.

a-4 : Moisture 30%, Frying powder 15%, Starch syrup 20%.

b-1 : Moisture 10%, Frying powder 15%, Starch syrup 10%.

b-2 . Moisture 10%, Frying powder 15%, Starch syrup 20%.

b-3 : Moisture 10%, Frying powder 15%, Starch syrup 10%.

b-4 : Moisture 10%, Frying powder 15%, Starch syrup 20%.
IMean+S.D.

Means scores within row followed by the same letter are not significantly different at the Duncan’s multiple ranges test.
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