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Comparison of fish sauces fermented from silver carp
and its waste in production
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Abstract: Fish sauce, a nourishing condiment, was usually fennented from marme fish. In this research silver carp
and its waste in surini precessing were used as raw material for fermentation. The changes of pH value, T-VBN and
amino acids during the fennentation were investigated. The composition in products was analyzed and the
cemponents of amino acids in the preducts were compared. The result showed that pH value, T ~ VBN and the
change tendency of amino acid were familiar. The sensory evaluation of products made from silver carp and waste
had not big difference. The amino nitrogen and tetal nitrogen in fish sauce fermented from waste were less than those
fermented from silver carp. However, the translation ratio of amino acid, fat, red index and the quotient of the
components of amino acid that have delicious taste in the fonner were higher than the latter.
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1.1 R’¥

% 21 (whole fish) 3kg(WH LA H); AEM TEFY 3ke( L ke BA S00g. M
S00g.HF . BME I 500g Lok ) ;M (FAE KT : /NEM = 55:45, 10 8 A &) LA B Eh 800g( i H M
).
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10 EEEEARS 4 MERHFRFE, SR ®)1 BELELER
S, HIES 1 R B 45, F 2 iNES Tab.1 The result of sensory test
B350, MRAE, SHER 0B INEMTREL, 4% &7F %t
KFI 2 5 A%t S5 R T40 2 21 20
2 W40 23 % 18
¥r = eSS 8 2 19 2
_ 12 ST (Y2 _ w28 26 pxi 25
“Th(e+1) SS"ETE <.-§=:1T‘)‘ e 1.123 -~ .0.885 1.685
r- SRR - R EGL- KB EAY;
T-F—ESKEHE5 % %2 ARBEETAENEME
12 Tab.2 The companers of fish sauces after fermentation
M EEc = =0.06
©T10x4x(4+1) # & T40 W40 T8 W28 ZBX( 4%)
S8, = (207 +23° + 222 + 267) pH ‘ 418 413  4.06 3.8
(204234722 +26)° T- VBN(mg/100g) 103.5 125.5 111.8  112.6
- 4 =18.75  mam(pr00mL) 099 051 0.6 0.5 209
2 - ¥R 0.18  0.13 0.1  0.10
% =0.06x18.75 =1.125 &2 (g/100mL) 1.84 L6 172 1.29 >1.2
(3, 0.10) =6.25>1.125 HEMBEUE(R) 53 59 36 39

MRS EREER RS LR, Mk gggvgﬁi} 5320 46 dd
FERTH, EROSKAKELREEE ) o ‘ ‘ '

NaCl{g/100mL) 27.1 30.8 27.9 28.4 =25
ER, XEHAEFRRABR KNG THEEO EBN  #5(g/100mL) 1.1 1.7 03 053
AR SAEFYABNARTERE X Er LEHK 28 33 16 27
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Tab.3 The cowpoeents of aming acid in fish saces

T40 W40 T40 W40
B & B &

mg/mL % mgml % mg/ml % mg/ml %
RITE® Asp 4.28 6.49 4.43 7.45 FREH Met 3.3 4.60 2,23 375
FER The 2.8 4.25 2.6 4.4 RRAEK Le 3.94 5.9 370 6.2
& HA Ser 2.79 423 275 4.6 HEH Lev 7.35  11.15 6.5 10.92
HHE G 9.29 14.09 8.82 14.8 AR T 0.21 0.32 0.48  0.81
RER Py 1.7 2.58 2.3 3.4l FHE L Phe 4.92  7.46 4.45 7.48
HE® Gly 237 3.59 237 3% E @R ORN 38 5.9 2.71 4.55
ARER Ala 5.75 8.72 4.91 8.25 HEAL Lys 6.08 9.2 4,64  7.80
¥ HRAR Cys 0.7 1.06 0.51 0.8 4198 His 1.88 2.85 1.3 2.57
AR Val 448 6.79 4.18  7.03 AR Arg 048 0.73 0.63 1.06
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