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Effect of Salinity on Quality of Fish Sauce during. Storage

CHEN Yu-zhu!, WU Duan-kai?, FANG Yi-chuan!, ZHAO Si-yang?, GAO Xiang-yang?
(1.Shantou Fish Sauce CO. LTD, Shantou 515021, China)
(2.College of Food Science, South China Agricultural University, Guangzhou 510642, China)

Abstract: The change of the aerobic plat bacteria count in high salinity fish sauce during storage and influence of different salt
content on its quality were studied. Results showed that the aerobic bacteria count reduced gradually during the storage time. And the
same phenomenon occurred in three grades of fish sauce in one month: High salinity had a significant effect on bacteriostasis of fish
sauce as the storage time extended. In relatively, the aerobic plate count of the 25% salinity were decrease by 97.91% and 99.73%

respectively then of the 10% salinity when storage at 15 d and 30 d. 25% of salinity could well maintain the quality of fish sauce during

storage.
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Table 1 The content of salt and amino.nitrogen in fish sauce

P 5 4 AR 3k 1% Ak & AU(107 g/iml)
Rited 28.2 1.02
Bk & % 28.0 0.82
fiv & & & 28.1 0.41

JE i FE . I A R e 5 R R o A
28.2%+ 28.0%Fl 28:1%, #hJZHRAKT 25%, FForfais
AT AR EZER

JR R M A S A S & 10.2mg/mL, KT 9.0
mg/mL, J& T —ZfagE; Bl s AR S 70
8.2 mg/mL, KT 65mg/mL, BT —Zfgk, fiv
Bt FEERESESEN 4.1 mg/mL, KT 4.0 mg/mL,
BT =i,

2.2 R AT O R B TR S AU AR AL
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I A0 R AR PR e R R A 15 d, A B v B
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Fig.1 The change of aerobic plate count of high salty fish

sauce
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Table 2 The change of aerobic plate count of different kinds

of fish sauces

EFER FEWRM  EEE S/ (cfuiml)

1 16700
—R e E 15 1140

30 200

1 12300
—BEE 15 2900

30 300

1 12300
ZBEH 15 1600

30 200

MSEISEE R, SR A IS5 St g 7 P R T
SMBCEREIbR, — 2 EE YR B BCN 16700 cfu/mlL,
2 11 55 AN = 2 £ Fa #1230 cfu/mlL. X Eeff A= m]
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Table 3 the qualities of fish sauce in different salinity

WEN  EEEH
% EI% X B i
1a]/d /(cfu/mL)
1 124000 AKEH, HRd
10 15 153000  FOREAM, AR E AR
30 112000 %R, HEAR R
1 117000 AREF, Rl
15 15 95000 FeRthal, Aaé
30 56000 SR, AREAR
1 142000 AKRER, ARl
20 15 65000 ARER, WLl
30 43000 AREF, BBl
1 120000 ATKER, #RLe
25 15 3200 ARER, AR
30 300 SCREF ) KRl
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HARTE 100000 cfu/mL, FPEHbR, 15 d A FikH
DL HAFRA IR, 30 d SRR H AR . 15%
R R, 30 d IR T S HCh 56000 cfu/mL, {75
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