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Abstract

Protetn hydrolyzing enzymes extracted from Anchovy exhibited maximum activity at pH
8.5 and 65 °C. Increases in NaCl resulted in the reduction of the enzyme activity and no activity
was observed at 25% NaCl. During fish sance fermentation, the activity of proteinase in fish
decreased as NaCl was increased. Increases in fermentation temperatures accelerated activity of
proteinase in fish. At 15% NaCl and 40 °C, fish protein was hydrolyzed to total soluble proteins
exceeding the standard for the first grade fish sauce within 7 days. Addition of Alcalase in the
arnount of 60 AU per kg of fish best accelerated protein hydrolysis at 65°C, pH 8.5, and 3% NaCl.
The highest population of nﬁcroorganism_s in fish sauwce during fermentation bhelonged to
halobacteria but all microorganisms rapidly reduced within the first 3 months. Acceleration of fish
sance fermentation was achieved in 4 months with the application of Alcalase together with
Flavourzyme and the addition of 1 month-fermented raw fish sauce amounting to 10% of the fish.
The accelerated fish sance exhibited no significant difference in sensory characteristics comparing

with 12 months-fermented fish sauce,
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