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Tab.1 Evaluation of biochemical properties of freshwater fish byproducts under different storage conditions
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w(TBA)/(mg/100g) 0.33 £0.01 0.67 £0.01 0.40 0. 03 0.48 £0.01
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Fig. 1  Effect of byproducts freshness on pH

of fermented fish sauce
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Fig.2  Effect of byproducts freshness on total

acidity content in fermented fish sauce
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Tab.2 Effect of freshwater fish byproducts freshness on biogenic amines during fish sauce fermentation mg-L ™'
. (W)
(BRI —— — — 7 : \
R R [ T A e il BR
R ND 1.93 £0. 08 ND ND ND .59 +£0.10  3.46+0.18

1

Wik4h o 29.39+0.00 5.64+0.00 7.20+0.00 61.78 £0.10  60.00+0.02  2.01 £0.03 166.02 +0. 15

! WK#K4h  17.66+0.07 11.06+0.10  45.04=0.19 94.92+1.04 22.20+0.30  2.20+0.01 193.08 +1.71
KEE8h  12.14£0.23  2.79 £0.09 ND 10.21 £0.55  7.45 £0.01 1.89+0.12  34.48 +1.06

VR ND 1.93 +0. 01 ND ND ND 1.57 £0.08  3.50 +0.09

WiH4h  23.33£0.74  5.36+0.08 6.17+0.05+ 51.96+0.13 58.93£0.90  2.38+0.02 148.13 +1.92

3 K 4h o 16.51+£0.01  9.42+0.08  35.60+0.55 82.73£2.19 24.47=20.72  1.81+0.02 170.54 +3.57
JKE8h  10.37+1.31  2.44+0.10 ND 8.92+0.05  7.58+0.03 1.89+£0.10 31.20+1.59

TR ND 2.88 +0.02 ND ND ND 0.90+0.01  3.78 +0.03

HWh4h  21.78+1.23  5.19x0.08  5.56+0.01  46.84+0.01 39.00+1.02  1.45+0.05 119.82+2.40

10 KiE4h  16.85+0.01  8.66+1.55  26.50 £0.08 80.28 +3.53 20.62+1.01  1.23+0.01 154.14+6.19
VK 8 h 9.50+0.20  2.750.01 ND 8.14+0.03  6.41 +0.28 1.85+0.02 28.65 +0.54

Vi ND 1.57+0.01  29.67 £0.59 ND ND 4.32+0.14  35.56 +0.74

WiL4h o 28.59+1.11  6.77+0.02  5.37+0.38  64.46+0.91 51.07+2.08 1.56+0.03 157.82+4.53

20 JK#E4h  17.35+0.11  9.87+0.35  31.40=0.29 88.57 +1.53 25.02£2.00 1.62+0.08 173.83 +4.37
VK8 h  10.23£0.04  2.75+0.01 ND 8.64+0.12  6.49+0.34 1.53 £0.01  29.64 +0.52

R 4.36 £0.23 1.74 £0.05  64.89+1.02  3.52+0.22 ND 1.30 £0.07 75.81 +1.59

. Wil 4h  24.96+0.08 6.65+0.53  5.06+1.02  54.41£2.20 53.17£0.72  1.74+0.01 145.99 +4.56

—

VK 4 h 18.16 £0.02  14.63 £0.11  29.08 +0.22  87.88 +3.33  26.20 =0.25 .78 £0.01 177.73 +3.94
VKT 8 h 15.88 +0.33 3.07 £0.20 ND 9.23 +0.74 7.98 £0.53 1.56 £0.01 37.72 +1.51

ND: KA,
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Research on Effect of Freshwater Fish Byproducts
Freshness on Quality of Rapid-fermented Fish Sauce

ZHAO Jiuxiang, JIANG Qixing, XU Yanshun, XIA Wenshui”
(School of Food Science and Technology, Jiangnan University, Wuxi 214122, China)

Abstract; The freshwater fish byproducts were stored under different conditions to obtain materials with
different degree of freshness. Then Aspergillus oryzae koji was inoculated into byproducts to fish sauce fer-
mentation at 35 °C for 30 days. The biochemical properties of fish sauce and byproducts were evaluated.
The results indicated that changes in biochemical properties occurred during the storage of freshwater fish
byproducts. The pH, total volatile base nitrogen ( TVB-N) , thiobarbituric acid (TBA) and total viable
counts (TVC) in byproducts stored under the room temperature for 4 hours were higher than that under
ice and frozen storage, while the pH, TVB-N, TBA, and TVC content in byproducts under ice storage for
8 hours were increased compared with byproducts under ice storage for 4 hours. After fish sauce fermenta-
tion, the content of amino nitrogen and TSN in fish sauce made with byproducts stored under the room
temperature for 4 hours were the highest while the content of TVB-N and trimethylamine were also higher.
The content of total biogenic amines and histamine were highest in fish sauce made from byproducts stored
under temperature for 4 hours. The byproducts did undergo biochemical changes under different storage
conditions, however, there was no significant bad impact on the overall properties of fermented fish
sauce. Thus, freshwater fish byproducts stored at the room temperature for less than 4 hours was available

for the fish sauce fermentation.

Keywords: freshwater fish; byproducts; freshness; soy sauce koji; fish sauce; fermentation
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