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Abstract

Low salt fermented anchovy was stored at 25°C for a period of 20 days from the time of ultra-high pressure
treatment under different operating conditions, such as magnitude of pressure{(200~500 MPa),
temperature(20~50°C) and treatment time(5~20 min) with viable cell count(VCC) and quality assessments
conducted at regular intervals. VCC decreased logarithmically during storage. Lower values of VCC in the
treated samples were observed compared to the untreated. A gradual increase in peroxide value was noticed
during storage, compared to those of the untreated which showed a sudden rise. Thiobarbituric acid value
decreased initially and remained at that level before rising almost exponentially between 12 and 20 days.
Volatile basic nitrogen increased gradually during storage. Amino nitrogen remained almost constant up to 20
days, regardless of any conditions investigated. High pressure treatment maintained better quality during

storage at 25°C by reducing the viable cell count in low salt fermented anchovy.
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Fig. 1. Changes in viable cell counts of low salt fermented
anchovy treated with different hydrostatic pressure(20°C/
5 min), temperature(300 MPa/5 min) and time(20°C/300
MPa) during storage at 25°C.
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Fig. 4. Changes in volatile basic nitrogen of low salt
fermented anchovy treated with different hydrostatic
pressure(20°C/5 min), temperature(300 MPa/5 min) and
time(20°C/300 MPa) during storage at 25°C.

W3E 23 chFig 4). 2302 A g
Fx=2] A A7 St uiet Folsksdcr)
8UAREE= 1 $FE FR8kd & 160 mg/100 g ©)
23 o oh'e AaA] 9l Algk FGxjefAle] VBN
g2 243 A AL 5057 mg/100 g2 Al HE
2] 92.8-2239 mg/100 gl wlsled <oF 2m) o]Ae] w2
e vepigl e, Zldxiglgt 3 A2eM 1dzh A
Z8 F VBN H3E &A% A, AEAYALS <o
7+ 2718 vk, Z1d A A BB Y sl
[AEdl, ol XA Fo VBN 4RIt G vk
slod Al ES] Zhiel Tedsidz] witelety XAzl

gk gARS 2ugkow H2isldew 2]t el
200, 300 MPa#} Zro] w2 H-toll= AR F7}

1400
A
1300 4
1200 ¢
—e— No tmt
—o— 200 MPa
1100 + —— 300 MPa
——— 400 MPa
—— 500 MPa
1000 .
0 4 8 12 16 20
= 1400
S B
Qo
hud
S 1300 /\/.\//
3
e
H
o 1200
o
£ —o— 20°C
° —— 30°C
2 1100 a0
E —e— 50°C
g
1000 ,
0 4 8 12 16 20
1400
o
1300
1200
! ~o— 5§ min
1100 | —v— 10 min
1 | —o— 15 min
[ | —=— 20 min
1000 +
0 4 8 12 16 20

Storage time(days)

Fig. 5. Changes in amino nitrogen of low salt fermented
anchovy treated with different hydrostatic pressure(20°C/
5 min), temperature(300 MPa/5 min) and time(20°C/300
MPa) during storage at 25°C.
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