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Abstract: Fish sauce was produced via fermentation of by-products of processed Tilapia with 35% (w/w) of salt for 180 days. Changes of

pH, total nitrogen (T-N), amion acid nitrogen (AA-N), total volatile base nitrogen (TVB-N), the non-enzymatic browning index, composition of

amion acid were periodically detected. Results showed that the contents of T-N and AA-N were 18.27 mg/mL and 9.05 mg/mL respectively, up

to the standard of first grade garos. Prolonging the fermentation time increased the non-enzymatic browning index and TVB-N but decreased the

pH values. The product was in rich of Arg, Glu, Ala, Lys and Leu. Besides, the QDA-test showed that the fish sauce was delicious and salty with

ammoniacal sapor.
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Fig.1 Changes of total nitrogen and amino nitrogen contents
during fish sauce fermentation in different time
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Fig.2 Changes of pH value and non-enzyme broning intensity
during fish sauce fermentation in different time
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Fig.3 Changes of total volatile basic nitrogen contents during
fish sauce fermentation in different time
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Table 1 The contents of Free amino acid fish sauce from

processing by-products of Tilapia after fermentation 180 days

(mg/mL)
F
FARBR AR 4% (mg/mL)
(mg/mL)

RAZRBR Asp 1.7578 B 2B Tyr 2.6095
A2 F Glu 4.2057 45 Val 3.7071
4 R B Ser 2.4809 ¥ 572 Met 1.6937
HEBR Gly 24241 FPREB Cys 0.3423
20 AR His 3.0297 AR e 3.1234
AR Arg 8.5463 TR Leu 4.9705
HEER Thr 40117 &I Trp 0.7538
REIR Ala 42242  KAEF Phe 2.4982
HE 2 B4 Pro 3.1424 HABL Lys 5.2201

S 3 58.7413
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Fig.4 QDA of fish sauce from prosessing by-products of Tilapia
after fermentation 180 days
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