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The salt content ofj_commércial dried fish products in Penghu ( especially salted
squid ) was higher than-market required. The Aw and the ratio of moisture to salt
content of cooked and dried fish products demonstrated a linear relationship. The
seasoned f_ist products appear_ed Jess relationships because of being influenced by
additives. The coefficient value determined both by Volhard titration and sodium
probe method are more than 0.97, but the value is inzluenced by adding sugars and
sodium salt in probe method. ‘ A

While the value of salt content which measured by chloride probe -Was _higher'_than,

above two analyzing methods.
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Table 1. Aw, moisture and NaCl contant of salted sguld

BEER (%)

Salt content

 BRARE AEE KB (%)

No. Aw Moisture Volhard @&l & B & ¥ SBBE
o o . Volhard - Sodium - Chloride
titration probe probe
1 0.812  49.2 15.04 14.22(14.32) * 19.93
2 0.788° - - . 45.8 15.51 ©'14.85(14.89) 22.50
3 0.806 47.9 15.04 -~ 14.57(14.52) . 21.22
4 0.836 52.2 13.77 12.51(12.40) 18.00
5 0.858 53.2 C 11234 10.58(10.55) 14.78
6 0.816 52.2 15.51 14.34(14.07) 19.93
7 0.850 54.1 12.84 11.59(11.35) 18.00
8 0.79 48.0 15.85 15.31(15.20) - 21.22
9 0.861 55.7 11.69 10.90(10.58) 1 14.78
10 0.818 51.7 14.35 ©13.92(14.20) ©19.29
C ) * BHEK

homogenizent
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Table 2 Aw, r;noistu're and NaCl contént of dried shrimp

aEaE (%)

Salt content

ﬁna?ﬁﬁ@ KEHE KB ( /o) : ’ .
Aw  Moisture - Volhard GEE 61 & & ¥ SEEBRE

Volhard Sodium - Chloride

titration - . probe probe
1 0.742 35.2 12.61 12.57(12.49) * 16.72
2 0.778 347 9.60 1 9.61( 9.72) 14.78
3 0.802 39.1 11.45 11.08(10.84) ° 14.78
4 0.842 41.6 9.78 9.54( 9.57) © ' 14.14
5 0.785 38.6 10.88 10.53(10.48) 14.78
6 0792 34.2 10.06  9.33(9.11) . 1414
7 0.799 36.9 0.9 9.94(9.93) . 14.78
8 0.778 34.0 10.99 10.25(10.10) 14.78
9 . 0.740 31.5 9.31 8.94( 8.85) - ~_ 14.14
10 0.786 32.4 9.37 8.56( 9.67) 13.50

( )" BER

Homogenizent
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£3 TERZAKEMES KBRAEESE
Table 3 Aw, moisture and NaCl content of dried anchovy

REEE (%)

Salt content

BREME  AEE KB (%)

No Aw Moisture  Volhard it M OE B B EEBE
Volhard Sodium Chloride
titration probe probe
1 0.816 22.1 5.11 5.02( 4.95) * 7.07
2 0.740 28.6 11.76 12.14(12.01) 14.78
3 0.821 38.6 11.13 11.30(11.39) ‘ 15.43
4 0.842  41.9 10.01 10.46(10.40) 14.78
5 0.828 42.6 10.82 © 11.10(10.99) 14.78
6 0.798 37.0 11.05 11.20(11.06) 14.78
7 - 0.820 42.6 11.29 11.24(11.13) 15.43
8 0.830 42.2 " 10.62 10.89(10.74) 15.43
9 0.822  39.6 9.94 10.44(10.26) 14.78
10 0.800 36.3 10.21 10.68(10.44) 14.78
11 0.825 =~ 42.0 11.12 11.99(11.65) " 16.07
( )*BE%

homogenizent

B4 BRMZAEEAHRAESE

Table 4 'Aw, moisture and NaCl content of seasoned squid

BEESE (%)
Salt content

BREES  AEHE KB (%)

No. Aw Moisture Volhard¥E¥E  H B B &% fFEERZE
: Volhard Sodium . Chloride
titration probe probe
1 0.780 31.8 5.26(4.62) * 5.83 10.93
2 0.758 30.4 4.50(4.18) 4.96 9.00
3 0.752 28.4 4.97(4.41) 5.34 10.29
4 0.762 - 25.8 4.53(4.15) 4.76 9.00
5 . 0.730 - 30.7 - 5.11(4.70) - 5.90 ©10.93
6 0.746 29.2 4.50(4.38) 4.97 9.64
7 0.778 32.8 5.55(4.68) 5.80 10.93
8 0.808 30.9 . 2.63(2.45) 3.19 5.79
9" 0.778 32.4 3.94(3.48) 4.32 8.36
10

0.708 28.8 5.48(4.56) -~ 5.81 10.93

( )* REWELZER

Sample without mixing well
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Table 5 Aw, moisture and NaCl content of fish bits

aEea® (%)

Salt content

 BERE AEE KB (%) -
No . Aw Moisture. Volhard THEE WEEE

Volhard - Sodium

titration probe
1 0.625 14.4 4.20 4.47
2 0.584 1.7 6.19 6.76
3 0.688 17.4 4.43 4.67
4 0.492 9.7 4.02 4.38
5 0.648 15.6 3.94 4.2%
6 0.674 14.4 4.58 - 5.01
7 0.639  13.6 - 6.87 7.28
8 0.628 1.5 6.21- 1 6.69
9 0.680 18.9  5.66 5.78
10 0708  17.1 4.24 4.64
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Fig. 1 Aw as a furction of moisture and salt content of salted squid
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"Fig. 2 Aw as a furction of moisture and salt content of dried shrimp
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Fig. 3 Aw as a furction of moisture and salt content of dried

sliver anchovy
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Fig. 4 Aw as a furction of moisture and salt content of seasoned
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Table 6 The influence of sodium glutamate and sugar on NaCl content

REEE (%)

. Salt content

Sample Volhard {2k HBEBE S£BEBE
Volhard Sodium Chloride
titration praobe probe
1 10g NaCl fnkHEB=E 12
10g NaCl dislute to 14 1.046 1f050 0-994
2 10g NaC1l + 10g kK5 » INKHREZE 14
10g NaCl and 10g sodium glutamate 1.051 1.198 0.994
dislute to 1¢

10g NaCl and 50g sugar dislute to 14

4. 10g NaCl + 10 gpické + 50g FE » pk FiE

£14 _ 58
10g NaCl + 10 g sodium glutamate and 50g 1.0 }'088 0.994

sugar dislute to 14
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Fig. 6 Relationship between Volhard titration method and sodium -probe

method in NaCl content of salted squid
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" Fig. 11 Relationship between Volhard titration mothod and sedium probe
method in NaCl content of the driet fishery products
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