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Abstraet

Anchovy soy sauce was fermented at ambient temperature in 20 L new Onggi, used Onggi, stainless steel, and
plastic containers, and sauce quality was analyzed. Microporous insulated Onggi containers were found to promote
fermentative microbial growth, thus creating desirable conditions for the preparation of good-quality anchovy soy
sauce. The use of used Onggi containers yielded an anchovy soy sauce with high contents of total nitrogen and
free amino acids, which afforded good sensory qualities with respect to odor, taste, and overall acceptability.
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Fig. 1. Changes in temperature of anchovy soy sance in vessels
during fermentation in the field. (fine weather in within February)
O : ambient, @ : Onggi, M : stainless, A : plastic (PP).
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Fig. 2. Changes in temperature of anchovy soy sauce in vessels
during fermentation in the field. (cloudy weather in within May)
O : ambient, @ : Ongg, W : stainless, A : plastic (PP).
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Fig. 3. Changes in temperature of anchovy soy sauce in vessels
during fermentation in the field. (fine weather in within June)

O : ambient, @ : Onggi, M : stainless, A : plastic (PP).
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Fig. 4. Changes in salt content of anchovy soy sauce during
fermentation in the field.
O : used Onggi, @ : new Onggi, W : stainless, A : plastic (PP).
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Fig. 5. Changes in pH of anchovy soy sauce during fermentation
in the field.

O : used Onggi, @ : new Onggi, MR : stainless, A @ plastic (PP).
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Fig. 6. Changes in total acidity of anchovy soy sauce during
fermentation in the field.

O : used Onggi, @ : new Onggi, I : stainless, A : plastic (PP).
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Fig. 7. Changes in total nitrogen content of anchovy soy sauce
during fermentation in the field.

O : used Onggi, @ : new Onggi, M : stainless, A : plastic (PP).
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Table 1. Changes in the free amino acids content of anchovy soy
sauce fermented for 4 months

(mg/100 g)
Fermentation time (month}
Am_i‘xilo 0 4
“ Control g:;gi New Onggi Stainless PP
Asp 300 1215 124 1,141 1,078
Gl 492 2369 2293 2,106 1532
Ser 58 415 391 34 208
"His 37 195 186 163 140
“The ND 536 461 417 349
Gly 353 606 519 563 48
"Arg 67 554 499 444 365
Ala 348 787 759 744 317
Tyr 63 129 118 128 105
Cys 384 839 923 811 516
Val 161 503 490 461 391
"Met 106 204 290 m 12
“Phe 100 434 413 39 29
Teeu 219 552 53 494 393
Leu 281 701 689 640 356
"Lys 419 0B 9 920 59
T"‘a;m?‘é“i“o 3303 11206 10812 10049 7,19
a;E?Smg“;ijilé 1389 478 4508 424 209
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Fig. 8. Microbiological changes of anchovy soy sauce during
fermentation period in the field.

O : used Onggi, @ : new Onggi, M : stainless, A : plastic (PP).
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Table 2. Sensory evaluation of anchovy soy sauce fermented for
4 months

Vessels Color Odor Taste a cc?ptﬁ%ity
Used Onggi 355¢123°  335¢113° 3554229 3454233
New Onggi  410:024°  355:108°  280£023"  325:213
Stainless 4105139 350:05F 2854123 267:103°
PP 400£108° 345147 2754133 275:028°

*Means with the differont superscript in the same column are significandy different
at p<0.05 level by Duncan’s multiple range test.
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