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Changes in Quality of Fermented Anchovy with Salt content

Sang-bin Lim*, Chang-Kyung Oh** and Dae-Jin Song*

ABSTRACT

General composition, pH. salinity. peroxide value. TBA value. volatile basic nitrogen(VBN) and amino
nitrogen were measured for fermented anchovy with different salt content. Moisture. crude protein. crude lipid
and ash of raw anchovy were 759, 18.2, 2.36 and 3.9%. respectively. Moisture of fermented anchovy decreased
as the increase of salt added. Crude protein and crude lipid were the highest in 12% salt fermented anchovy.
Ash of fermented anchovy increased as the increase of salt content. pH and salinity of raw anchovy were 7.0
and 0.61%. respectively. pH of fermented anchovy were 6.0 regardless of salt concentration. Peroxide values
increased drastically with the increase of salt added. TBA was the lowest and amino nitrogen was the highest

in 8% salt fermented anchovy.
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Table 1. Chemical composition. pH and salinity of fermented anchovy(g/100g)

Fermented anchovy(salt content. %w/w)

Composition Raw anchovy 3 12 2
Moisture 75.9 69.8 68.2 66.2
Crude protein 18.2 15.3 18.6 16.6
Crude lipid 2.36 2.18 2.34 1.95
Ash 39 8.7 13.0 15.8
pH 7.04 6.02 6.04 6.08
Salinity 0.61 6.27 8.33 13.99
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