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Quality Evaluation of Commercial Salted and Fermented Fish Sauces

Mi-Ra Jang*, Il-Young Kim, Mi-Sun Hong, Jae-Min Shin, and Ki-Young Han

Food Additives Team, Seoul Metropolitan Government Research Institute of Public Health and Environment

Quality of commercial salted and fermented fish sauce was evaluated through physicochemical and sensory
analyses. Moisture contents of all samples tested except one salted and fermented sandlance sauce were
acceptable. Salinity of some samples was higher than that of Korean food standard. Higher contents of total
nitrogen (TN) and amino nitrogen (AN) resulted in higher levels of specific gravity, pure extract and solid of
some samples. Two salted and fermented anchovy and three salted and fermented sandlance sauce samples
showed lower levels of TN and AN than those of Korean food standards. TN, AN, specific gravity, pure extract,
solid, and volatile basic nitrogen levels highly correlated with sensory scores, indicating that these values could
be used as quality parameters to evaluate salted and fermented fish sauce quality.
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Table 1. Labeled composition of the commercial salted and fermented anchovy sauces analysed in this study

Sample number

Labeled composition

1 Salted and fermented anchovy sauce 100% (salt: 25%)

2 Salted and fermented anchovy sauce 100% (salt: 30%)

3 Salted and fermented anchovy sauce 100% (salt: 24%)

4 Salted and fermented anchovy sauce 100% (salt: 25%)

5 Salted and fermented anchovy sauce 100% (salt: 25%)

6 Salted and fermented anchovy sauce 100% (salt: 25%)

7 Unmarked

8 Salted and fermented anchovy sauce 100% (salt: 20%)

9 Salted and fermented anchovy sauce 100% (salt: 25%)

10 Salted and fermented anchovy sauce 100% (salt: 25%)

11 Salted and fermented anchovy sauce 100% (salt: 20%)

12 Salted and fermented anchovy sauce 100% (salt: 25%)

13 Unmarked

14 Salted and fermented anchovy sauce 100% (salt: 25%)

15 Salted and fermented anchovy sauce 100% (salt: 25%)

16 Salted and fermented anchovy sauce 100% (salt: 25%)

17 Salted and fermented anchovy sauce 75% (salt: 24.995%), L-glutamic acid 0.005%
18 Salted and fermented anchovy sauce 50% (salt: 49.99%), L-glutamic acid 0.01%

19 Salted and fermented anchovy sauce 76.985% (salt: 23%), L-glutamic acid 0.005%, glucose 0.01%
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Table 2. Labeled composition of the commercial salted and fermented sandlance sauces analysed in this study

Sample number

Labeled composition

=R TN B SR I

PO D) DO BRI = = et e e b e e e e
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Salted and fermented sandlance sauce 100% (salt: 25%)
Saited and fermented sandlance sauce 100% (salt: 25%)
Salted and fermented sandlance sauce 100% (salt: 25%)
Salted and fermented sandlance sauce 100% (salt: 25 * 1%)
Salted and fermented sandlance sauce 75% (salt:24.995%), L-glutamic acid 0.005%
Salted and fermented sandlance sauce 100% (salt: 25%)
Salted and fermented sandlance sauce 100% (salt: 25%)
Salted and fermented sandlance sauce 100% (salt: 25%)
Salted and fermented sandlance sauce 100% (salt: 25%)
Salted and fermented sandlance sauce 100% (salt: 25%)
Salted and fermented sandlance sauce 100% (salt: 25 + 1%)
Salted and fermented sandlance sauce 100% (salt: 25%)
Salted and fermented sandlance sauce 100% (salt: 25%)
Salted and fermented sandlance sauce 100% (salt: 25%)
Salted and fermented sandlance sauce 100% (salt: 25%)
Salted and fermented sandlance sauce 100% (salt: 25%)
Salted and fermented sandlance sauce 100% (salt: 25%)
Salted and fermented sandlance sauce 100% (salt: 25%)
Salted and fermented sandlance sauce 100% (salt: 25%)
Salted and fermented sandlance sauce 100% (salt: 25%)
Salted and fermented sandlance sauce 100% (salt: 23%)
Salted and fermented sandlance sauce 50% (salt: 49.99%), L-glutamic acid 0.01%
Salted and fermented sandlance sauce 75% (salt: 24.995%), L-glutamic acid 0.005%
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Table 3. Physicochemical evaluation of the commercial salted and fermented anchovy sauces

Sample Moisture Ash pH Salinity Specific  Pureextract  Solid TN AN VBN
number (%) (%) (%) gravity (%) (%) (%) (mg%) (mg%)
1 61.79 2231 5.47 2152 1.206 16.69 38.21 1.51 887.22 149.98
2 61.85 21.44 5.33 21.12 1.203 17.03 38.15 1.59 950.10 219.18
3 66.29 2273 6.08 2203 1.192 11.68 3371 0.85 482.03 107.70
4 58.79 21.83 5.35 21.09 1.209 20.11 4121 1.87 1026.94 126.73
5 60.51 2138 5.80 20.71 1.200 18.78 39.49 1.88 1047.90 225.40
6 62.26 2251 5.48 21.44 1.202 16.30 37.74 1.32 733.53 124.09
7 64.09 2224 5.53 2206 1.196 13.86 3591 1.09 656.68 134.62
8 60.55 20.18 5.57 19.70 1.196 19.75 3945 2.03 1166.66 215.82
9 66.79 2247 6.28 2227 1.190 10.94 33.21 091 548.40 154.66
10 66.88 22.50 5.71 21.33 1.196 11.79 3312 1.26 677.64 139.04
11 61.93 2197 5.49 23.46 1.204 14.61 38.07 1.66 894.21 167.20
12 61.54 2348 5.50 24.14 1.211 14.32 38.46 1.57 621.75 80.67
13 59.15 21.60 5.82 2250 1.208 18.35 40.85 2.14 1002.22 214.54
14 58.17 21.73 547 21.30 1.210 20.53 41.83 225 866.06 197.52
15 61.40 2148 5.63 21.97 1.200 16.64 38.60 1.40 911.22 202.53
16 58.35 21.79 5.76 22.05 1.194 19.60 41.65 1.10 687.85 125.60
17 62.20 2203 5.78 21.53 1.196 16.27 37.80 0.96 667.51 214.86
18 66.96 2297 5.59 2348 1.196 9.56 33.04 0.62 405.59 86.43
19 66.44 23.36 5.44 2243 1.194 11.13 33.56 0.57 346.47 59.57
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Table 4. Physicochemical evaluation of the commercial salted and fermented sandlance sauces

Sample Moisture Ash pH Salinity Specific  Pure extract Solid TN AN VBN
number (%) (%) (%) gravity (%) (%) (%) (mg%) (mg%)
1 62.18 22.09 5.44 22.98 1.202 14.84 37.82 1.49 943.11 160.97
2 61.76 20.85 5.49 22.16 1.204 16.08 3824 1.48 768.46 126.70
3 62.15 22.09 5.65 22.11 1.201 15.74 37.85 1.54 838.32 143.38
4 67.12 23.19 5.55 23.36 1.190 9.52 32.88 0.76 370.26 56.94
5 66.67 22.80 6.22 22.54 1.192 10.79 3333 0.88 537.92 179.93
6 67.27 22.73 6.25 22.28 1.190 10.45 3273 0.90 572.85 148.14
7 63.07 2274 5.74 22.83 1.200 14.10 36.93 1.10 778.94 167.04
8 69.53 19.89 6.07 19.77 1.170 10.70 3047 1.16 614.77 156.36
9 70.36 2294 5.03 23.76 1.182 5.88 29.64 0.39 237.52 49.76
10 59.06 22.04 543 21.01 1.211 19.93 40.93 221 1011.77 184.19
11 63.21 23.49 5.34 23.25 1.204 13.55 36.79 1.51 470.86 119.27
12 61.15 2261 5.52 23.97 1.205 14.88 38.85 1.28 733.53 122.81
13 65.31 22.85 5.78 21.51 1.198 13.18 34.69 1.68 565.03 151.96
14 63.85 2267 571 31.75 1.206 441 36.15 154 603.59 125.53
15 64.31 22.18 5.74 20.23 1.200 15.47 35.69 1.00 600.88 12243
16 63.38 2191 5.59 22.50 1.200 14.11 36.62 1.17 733.53 145.86
17 64.64 21.53 5.77 20.18 1.195 15.19 3536 1.11 668.23 198.20
18 62.34 21.63 5.75 21.58 1.194 16.09 37.66 1.70 634.03 162.83
19 61.45 2327 5.88 22.64 1.210 1591 38.55 1.36 775.59 264.52
20 64.27 2143 6.25 23.98 1.194 11.75 35.73 1.88 760.11 287.70
21 63.96 20.55 5.97 20.31 1.190 15.73 36.04 1.10 748.25 228.61
22 66.69 21.35 5.58 21.59 1.192 11.72 3331 0.66 416.40 95.73
23 62.01 22.01 577 2141 1.195 16.58 37.99 0.97 652.68 210.66
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