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Processing of Fermented and Powdered Anchovy Seasoning Material

Jin-Ho JO, Se-Wook OH and Jong-Geon CHOI
Korea Food Research Institute, Songnam 463420, Korea

In order to utilize large size anchovy effectively, fermented and powdered anchovy seasoning for extractives was manufactured.
Fermented anchovy seasoning was fabricated by adding 10% koji of Aspergillus oryzae and mixing with 5% Laminalia. The optimum
fermentation temperature, humidity and time for manufacture of anchovy seasoning were 40C, RH 80% and 48 hrs, respectively. The
amount of total free amino acids in anchovy seasoning with 5% Laminaria was 6,486.9 mg/ 100 g, while that of commercial product
was 444.4mg/100 g. The principal taste compounds in anchovy seasoning material were IMP and amino acids such as leucine,
glutamic acid, histidine, alanine and valine. Extractive nitrogen and organoleptic quality of the extractives in anchovy seasoning packed
in tea bag with air permeability, 100 m*/m*/min, were better than those of commercial product.
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Fig. 1. Effects of temperature on the protease activity of an-

chovy mixed with 10% koji of Aspergillus oryzae fer-
mented at RH 80% for 72 hrs.
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Fig. 2. Effects of humidity on the protease activity of anchovy
mixed with 10% koji of Aspergillus oryzae fermented
at 40C for 72 hrs.
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Fig. 3. Effects of time on the protease activity of anchovy mi-
xed with 10% koji of Aspergillus oryzae fermented at
40T and RH 80%.
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Fig. 4. Changes in amino nitrogen content of anchovy mixed
with 10% koji of Aspergillus oryzae fermented at 40C

and RH 80%.
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Table 1. Free amino acids of powdered anchovy seasonings
(mg%, dry basis)

F . 4 Products

fec amino aCIE TTEAY Ratio (%) CP?  Ratio (%)
Alanine 5723 8.8 313 70
Arginine 486.7 7.5 413 106
Aspartic acid 260.2 40 46.1 104
Cysteine 451.6 7.0 50 1.1
Glutamic acid 637.0 9.8 64.9 146
Glycine 104 02 10.0 23
Histidine 601.5 9.3 58.7 132
Isoleucine 3374 52 6.0 14
Leucine 692.1 107 10.9 25
Lysine 2187 43 342 17
Methionine 2872 44 54 12
Phenylalanine 3399 5.5 10.0 23
Proline nd - 162 36
Serine 754 12 8.5 19
Taurine 4471 69 62.8 14.1
Threonine 229.6 35 99 22
Tyrosine 264.8 41 6.1 14
Valine 5150 79 11.1 25
Total 6486.9 100.0 4444 100.0

DFA, Fermented anchovy seasoning with 5% Laminalia
3CP, Commercial product on the market (anchovy 95.2% and

Laminalia 4.8%)

Table 2. Nucleotides and their related compound-s of powdered
anchovy seasonings

(mg%, dry basis)

Nucleotides and their Products
related compounds  FAD  Ratio (%) CP? Ratio (%)
ATP - - 38 04
ADP - - 4.8 0.6
AMP - - 954 11.1
IMP 4388 513 581.6 678
Inosine 1474 172 76.7 89
Hypoxanthine 2684 314 95.7 112
Total 854.6 100.0 858.0 100.0

"IReferred to Table 1
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Table 3. Organoleptic quality changes in extractives of ferme-
nted anchovy seasonings with 3% Laminaria as a fu-
nction of boiling time at-100 + 2C

Organoleptic Boiling time (min)
o Products”

characteristics 5 10 15 20
Color FA 289 42> 470 48

CP 2.5¢ 36 3% AF
Taste FA 2.8 360 43¢ 45

cp 234 34 35 36
QOverall FA 2.8¢ 3.8° 4.5 4.6°
aceptability cp 24 32 38 3

YReferred to Table 1

“Score range : 1 (Extremely low) to 5 (extremely high)
**Means with the same superscripts in the same raw are not sig-
nificantly different (p<0.05)
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