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A Study on Quality of Anchovy Kept on Board and Quality of Fish Sauce during Fermentation
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Table 1 Quality of fresh fish for making fish sauce.

Sam. Sample handling Appearance pH NaCl TVB Histamine TVC HFB
no. (visual inspection) (%) (mg/100g)  (mg/100g) (cfu/g) (cfu/g)

1 Kept 60 hr. in ice on board after ~ Transparency, less slime, bright 6.77 1.12 19.45 5.79 1.0x 10° NF
harvesting black eyes, firm texture

2 Kept 60 hr. in ice on board after Transparency, less slime, bright 6.75 1.27 20.12 4.40 8.0x 10 NF
harvesting black eyes, firm texture

3 Kept. on board as normal Slight opaque, less slime, little soft 6.77 1.43 22.10 12.03 1.8x10° NF
practice and kept in ice 9 hr. texture

4 Kept. on board and transport to Slight opaque , less slime, soft 6.95 2.33 36.87 26.97 9.2x 10° 1.86x10"

the factory as usual practice and texture, some red color

kept in ice 10 hr before

analyzing

5 Normal handling practice Opaque, slime, very soft texture, red 7.03 1.81 72.09 165.87 58x10° 33x10°
color, sign of decomposed fish
appeared

6 Normal handling practice Opaque, slime, very soft texture, red 6.60 2.68 40.11 63.21 2.6x10° 33x10°
color, sign of decomposed fish
appeared

7 Normal handling practice Opaque, slime, very soft texture, red 6.70 2.43 41.80 63.42 27x10° NF
color, sign of decomposed fish
appeared

8 Normal handling practice Opaque, slime, very soft texture, red 6.8 221 49.16 168.61 29x10° 33x10°
color, sign of decomposed fish
appeared

9 Normal handling practice Opagque, slime, very soft texture, red 6.93 1.79 53.54 75.27 47x10° NF

color, sign of decomposed fish

appeared

NF : not found
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Table 2 Quality of fresh fish and fish-salt fermentation from a fish sauce production batch.

Sample pH NaCl TVB (mg/100g) TN (g/1) Histamine TVC HFB
(%) (mg/100g) (cfu/g) (cfu/g)
1 fresh fish
1.1 arrival (Day 1) 6.66 1.09 8.46 29.79 44.06 50x 10° NF
1.2 arrival (Day 10) 6.26 26.68 27.02 21.80 18.21 24x10° NF
1.3 arrival (Day 12) 6.27 21.30 13.94 22.14 3.05 9.3x 10° NF
1.4 arrival (Day 13) 6.20 34.87 15.36 20.08 0.22 33x10° NF
1.5 arrival (Day 14) 6.17 27.34 16.49 21.96 0.51 50x 10° NF
1.6 arrival (Day 15) 6.15 22.90 15.60 21.07 0.52 41x10° NF
2.2 mos. fermentation
2.1 paste 6.04 33.79 76.61 23.42 4.67 1.8x 10' NF
2.2 liquid 5.40 25.16 84.74 14.02 9.57 1.0x 10* NF
3. 4.5 mos. fermentation
3.1 paste 5.61 27.55 77.64 22.83 7.71 3.90x 10" 37x10°
3.2 liquid 5.45 25.55 85.32 16.25 10.59 333x 10" 25x10°
4. 6 mos. Fermentation
4.1 upper part 5.34 23.86 140.06 7.31 2.9 8.75x 10° 15 10°
4.2 middle part 5.18 24.77 137.80 17.38 8.79 6.0x 103 15x10°
4.3 bottom part 5.25 24.40 144.01 17.24 6.59 1.0x 102 7.5x 10
5. 8.5 mos. fermentation
5.1 upper part 6.02 26.25 124.0 6.32 4.70 1.5x 102 8
5.2 middle part 5.34 24.51 189.04 18.57 12.96 1.5x 102 7.5x 10
5.3 botton part 5.34 24.38 157.41 18.46 11.63 2.0x 102 8.0x 10

NF : Colony was not found
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