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This study was conducted the change of physico-chemical characteristics according to salt types;
sun-dried salt, refined salt, Chinese sun-dried salt, salicornia herbacea salt and bamboo salt. As a results,
volatile basic nitrogen(VBN) contents were 143.24-148.32 mg/100g, amino nitrogen(AN) contents were

1050.37-1096.91 mg/100g, total nitrogen(TN)

contents

were 1.62-1.78 %, moisture contents were

64.19-66.00 % and pH were 5.23-5.98. There are various type of salts that have difference in content of
salinity, moisture, various mineral content, size and shape of salt crystal, granularity and chromaticity. In
this study, Than the difference in the salt, difference in the fish sauce is determined to be insignificant,
that is, there are no significant effect on the quality of the fish sauce according to the kind of salt.
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<Table 1> Profile of salt using anchovy fish sauce
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sample Korean name Origin
sun-dried salt Cheon-il-yeom
A . Korea
(produced in 2013; stored for a year) (produced in 2013; stored for a year)
B sun-dried salt (produced in 2014) Cheon-il-yeom (produced in 2014) Korea
C refined salt Jeong-je-yeom Korea
D Chinese sun-dried salt Chinese Cheon-il-yeom China
E salicornia herbacea salt Ham-cho-so-geum Korea
F bamboo salt. Juk-yeom Korea
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<Table 2> The change of total nitrogen, amino nitrogen, volatile basic nitrogen contents of anchovy fish
sauce made from various salt type during fermentation

contents Sample 6 month 12 month 18 month 24 month
A 1.67° 1.61° 1.62¢ 1.65>
B 1.56° 1.62° 1.59° 1.62°
Total nitrogen C 1.66° 1.66° 1.67* 1.70°
(%) D 1.60° 1.64° 1.65% 1.68%
E 1.67° 1.67° 1.69° 1.72%
F 1.67° 172 173 1.78°
A 1010.55° 1002.64° 1027.19° 1065.90°
B 947.24° 980.54° 1009.69° 1088.38%
Amino nitrogen C 1003.37* 1022.54% 1070.88° 107457
(mg/100g) D 941.49° 990.86" 1026.18° 1050.37°
E 961.13° 996.67° 1060.71° 1061.11%
F 1013.53° 1063.69° 1098.13° 1096.91*
A 125.50° 127.67* 135.92° 144.82°
B 123.01 131.91 140.51° 143.24°
Volatile basic nitrogen C 121.22° 124.45° 137.19° 147.82*
(mg/100g) D 116.28° 127.69° 134.21° 148.32°
E 118.04% 132.28° 142.88" 147.86"
F 112.73 124.44? 132.98" 145.32°

Means with same letters are not significantly different (p<0.05)

A, sun-dried salt(the year of 2013); B, sun-dried salt(the year of 2014);

salicornia herbacea salt; F, bamboo salt.

C, refined salt; D, Chinese sun-dried salt; E,
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<Table 3> The change of moisture, pH contents of

during fermentation
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anchovy fish sauce made from various salt type

contents Sample 6 month 12 month 18 month 24 month
A 67.01° 66.21° 66.57° 66.00°
B 67.46° 66.21° 65.84° 65.59®
Moisture C 67.07° 66.23° 65.78" 65.27%
(%) D 67.23° 66.32° 65.21° 65.29%
E 66.80° 66.13° 66.73° 64.19°
F 66.59" 65.12° 64.62° 64.86™
A 5.34¢ 5.36¢ 5.32° 523"
B 541° 541° 5.39¢ 5.33¢
- C 5.57° 5.57° 5.51° 5.46°
P D 5.39< 5.28" 5.36¢ 5.35°
E 5.37< 5.35¢ 531° 527°
F 6.14° 5.86° 5.98° 5.98°

Means with same letters are not significantly different (p<0.05)

A, sun-dried salt(the year of 2013); B, sun-dried salt(the year of 2014);

salicornia herbacea salt; F, bamboo salt.

C, refined salt; D, Chinese sun-dried salt; E,
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<Table 4> Hunter’ s color values of anchovy fish sauce made from various salt type fermented for 24

months
Sample L a b AE
sun-dried salt(the year of 2013) 82.678 1.215 60.425 102.4124
sun-dried salt(the year of 2014) 81.214 1.432 58.696 100.2150
refined salt 75.989 6.470 73.819 106.1387
Chinese sun-dried salt 79.470 3.770 67.263 104.1826
Salicornia herbacea salt 75.520 4.134 70.362 103.3014
bamboo salt 70.402 7.907 75.652 103.6445
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