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Effect of Fermentation Temperature and Salt Concentration on
the Quality of Jack Mackerel(7rachurns japonicus) Fish Sauce
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Abstract

Qualities properties of fish sauce made jack mackerel (Trachurns japonicus) at different
salt concentrations (25~35%) for 240 days at fermentation temperature (25~55TC) were
investigated. Total nitrogen content of the fish sauce made jack mackerel at 25% salt
concentration after 240 day of fermentation was higher than those of 30%, 35% salt
concentration. Total nitrogen content was increased under the same condition as
fermentation temperature increased except at 55C. Amino nitrogen contents at 25% salt
concentration after 240 day of fermentation at 35, 45, 55C were 949.3, 812.8 and 834.4
mg/100 g, respectively. Those at 25, 55T fermentation temperature were 811.2 and 614.8
mg/100 g, respectively. The amino acid nitrogen content at 30 and 35% salt concentration
ware lower than 20% salt concentration and that after 240 day of fermentation at 55T
was lowest. The volatile basic nitrogen content increased during fermentation as
fermentation temperature increased. However, increasing salt concentration controlled the
formation of volatile basic nitrogen. Histamine content of samples fermented at 25-55T
after 240 days were 9~20 mg/kg showing that it was not significantly different among salt
concentration. The results indicated that the controlled salt concentration and fermentation
temperature could be used as a successful process for fish sauce of jack mackerel as an
unused resource.
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[Fig. 11 The change of total nitrogen content
of fish source made Jack mackerel
salted 25% (A), 30% (B), 35% (C)
during fermentation at 25-55°C
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