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Effect of Filter Aid Treatment on the Quality Characteristics
of Salt-Fermented Anchovy Sauce

Jin-Ho JO and Jeong-Ryong DO
Korea Food Research Institute, San 46-1, Backhyun-dong, Bundang-gu, Seongnam 463420, Korea

To obtain the basic data for the improvement of flavor and color in salt-fermented anchovy ( Engraulis japonicus) sauce and for the
inhibition of non-soluble precipitates formation during storage, experiments were carried out on the changes of chemical properties
by treatment with 1, 3, 5 and 7% (w/v) of active carbon and filter aids such as active clay, ALOs, diatomaceous earth, and celite.
Decoloration rate were 32~33% in case of 5% (w/v) active carbon or 5% (w/v) active clay treatments, but deodoration effect was
not expected in all treatments. The inhibition rate of non-soluble precipitates formation in case of 5% (w/v) active clay, diatomaceous
earth and ALO; freatments. was shown as 82%, 73%, and 70%, respectively.
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Fig. 1. Effect of filter aid treatments on the decoloration rate
of salt-fermented anchovy sauce.
€-@, active carbon; l-H, active clay, @-@, ALO;;
A-A_ diatomaceous earth; O-O, celite.
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Fig. 2. Effect of filter aid treatments on the total nitrogen co-
ntent of salt-fermented anchovy sauce. Symbols refer-
red to Fig. 1.
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Fig. 3. Effect of filter aid treatments on the amino nitrogen
content of salt-fermented anchovy sauce. Symbols refe-
red to Fig. 1.
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Fig. 4. Effect of filter aid treatments on the non-soluble pro-
teinous nitrogen content of salt-fermented anchovy
sauce. Symbols referred to Fig. 1.
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Fig. 5. Effect of filter aid treatments on the trimethylamine
(TMA) content of salt-fermented anchovy sauce. C,
control; AC, 5% active carbon; ACY, 5% active clay;
AO, 5% ALO,; DE, 5% diatomaceous earth; CE, 5%
celite.
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Fig. 6. Effect of filter aid treatment on the inhibition rate of
non-soluble precipitates formation of salt-fermented an-
chovy sauce during storage at 37 % 1C for 6 months.
Symbols referred to Fig. 1.
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