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In order to improve ‘th‘ezfqtialit'y and shorten the fermentation period, We try to
. add the soy ko]l in varlous ratio, such as 5%, 7% and 10%, in the raw meat of
"szard fish (Trachmocephalus myops) The fermentatmn carrled out at 453:2 C,pH5
for 2 weeks. . - ,
.. 1. The fermentatxon take place rapxdly thhm begmmg to 12th day, and then
keep slowly state , : , .

‘2. The varxatmn of pH is very shght durmg the fermentatlon, and the products
all apear week acid.

3. The yield of fish sauce are 50.28%, 46.91% and 34.64%.This results show the
yield are not in proportion to the quantity of soy koji added. '

4. The amount of total-N and amino-N increased by addition.of soy koji.

5. In the practical operation, it is more suitable when the soy koji added in 5%.

6. With addition of 5~10% soy koji, quality of the fish sauce becomes exce]lent
by an identification of the organoleptic judgment. ‘ '

7. To prevent the fish sauce from havmg molds or putrefaction, 3% alcohol was
added. We found the fish sauce keep good state within 12- weeks.
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- 4.65  5.000 " 5.00
. 4.60  5.00 4.95
- 4.58 4.95 . 4.9

4.55 5.00 4.85
4.55 -4.90 - " 4.85
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4.60 4.9 4.90

6

7 4.60 4.95 4.90

8 4.55 4.90 4.85

9 4.57 4.80 4.80

10 4.55 4.75 4.75

11 4.55 4.60 4.75
12 4.55 4.85 4.85
13 L 4.60 4.80 4.70

14 4.60 4.90 4.80

Table 4 Chemical composition’ of fresh, boiled and the second extracted fish sauce.

added area

pryey Soy Koji 5%. Soy Koji 7% Soy Koji 10 %
. sauce the secol ' the second
items of g “fresh boiled fresh boiled fresh boiled

analysis extracted extracted
pH 4.70 4.76° 4.98 4.95 4.75 5.02 4.98 5.16
conc. NaCl g/ 100ml1  15.15 12.55. 9.05 14.63 14.33 14.90 10.20 11.95
total N g/100ml 2.68  2.17 0.71 2.78 2.74 2.85 2.20 . 0.87

amino N mg/100 ml 953.74 810.67 279.31 1107.50 1043.25 1130.86 810.67 367.86
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