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(Acceleration of Fish Sauce Processing)

3
AT I

ar 4G ] o o o
WMINATIMS : §emaansd as.qomd deauui
LT ) T o ' -] o Q=
FINIY : HFWMANTI0T0 A7 35Tl Tadna

s uNne U lagmseInis

dnindyuna luTladnanyas

TaFunuganyums3dsnmminmaamaluladigawnd U aundivinn wa. 2543

5, s [T ar Lo =0 1o v
Hilw‘l'l‘l-l'mﬂ!ﬂuﬂ?'llﬁimﬂ‘h'ﬂﬁlﬂ\iﬁ?ﬁuﬂﬂiqﬂ]‘i‘?‘ﬂﬂl!ﬂlﬂﬂﬂﬂlﬂﬂ?

WEAIN DU 2548



UnAage

| - 1 = & s T L oy
midnyifnssumsess llsAuvesouw lagiadanndamedanu  weulas Tsfua
wpalanzdnifenssuginan gungll 65 *o uaz pH 8.5 mMamudSuandelinaaafenisy
Pl - P o ' o & 4 -
yousu ol Tesianududuvsuniadosas 25 sxluwufansruvsveulay nmsRulSui
A o e q o - -4 ar ' ™
maefldluamsndnda taaldnsvaruseseuw el Tdsdmaluiledanesnssremndin

= ]

1 ES
ARAUTUIRIINY AUMTBANINMODIsHINATIvdmie Unasamaiiemvosldsamaly

w
¥

¥ L
dadawmzdanTduniu mslfinfeforas 15 wozgmngdl 40 °¢ wxawsadesTusAudenld
— 1 e gpg’: o o’ A ) ar ca
Wia lulaseuiazeeldnuatuinasgnddandunianely 7 W msesSudae
a' = 1 1] .=: =Y
oy lasiganae Tu3ues 60 w1ty (AU) @o 0.0, vosilar % pH 8.5 gavigll 65 °x uaznie
o _ ' + ) & waA X g gad ' o . = g
fogmzr 5 azmiwnamirdesanwilsfulimninlaangs senrsmsndinthuagdundass
= AT 2 = o £=Y - ¥ =]
rounngnuniegIezilTinanlszrnygige  uazduvitynrinwzanSuaneiiesiasa
> W
Tu 3 @euusnvasnivsininlar mssanszuaumndmiar Tesldouladdanuags ey
o ar ' :‘ 3 [} as 4
wulanidond ley  wozradorinaFumsviniung 1 dou fovaz 10 weadleda 34
| :v;’ A A o oar L3 1 ey R wooa
na1 4 @eu endarraidnvasmalszamduda luuandnrmbdad it adung 12

r= |
1A



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,





