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Effect of Oxygen Addition on Fish Sauce

Fermentation
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Pranisa Chuapoehuk Nongnuch Raksakulthai Duangdoen Kulwilai

ABSTRACT

Anchovies were mixed with salt at a ratio of 3:1. Fish-salt mixture was divided into
2 parts, the control was fermented under natural condition without aeration while the other
treatment was aerated for 8 hours per days except on Saturday and Sunday. Three replicates
of both control and the other treatment were left out-door for 1 year. From 2-40 weeks of
fermentation, amino acid and total nitrogen contents of aerated samples were higher than those
of control (P < 0.05 and P < 0.01, respectively) but pH of aerated samples was not significantly
(p > 0.05) different from the control (P > 0.05). Sensory evaluation scores of both samples
were fermented for 6 months and commercial sample were not significantly (P > 0.05)
different. But the samples were fermented for 1 year, the acceptability scores of control
samples were significantly higher than aerated samples. Therefore, fermentation times of fish
sauce with aeration should not be longer than 6 months since the total nitrogen content had

higher than the TISI standard of local fish sauce after 5 months.
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Table 1. Average sensory evaluation scores of commercial fish sauce samples and fish
sauces were fermented with and without aeration for 6 months.

Types of fish

Average scores’

sauce Color Flavor Odor
Not - aerated 4.1% 3.4% 3.8%
Aerated 3.2° 3.2% 3.7
Commercial 4.3% 3.8% 4.0%

'In' a column, means followed by a same letter are not significantly difference (p > 0.05)
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Figure 1. Amino acid-Nitrogen in fish sauces were fermented with and without aeration
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Figure 2. Total nitrogen in fish sauces were fermented with and without aeration
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Figure 3. pH in fish sauces were fermented with and without aeration

Table 2.

Average sensory evaluation scores of commercial fish sauce samples and fish

sauces were fermented with and without aeration for 1 year.

Types of fish

Average scores’

sauce Color Flavor Odor
Not - aerated 4.1° 3.6° 3.4%
Aerated 1.4% 1.5 1.9%
Commercial 3.5% 3.0% 3.6°

'In a column, means followed by a same letter are not significantly difference (p > 0.05)
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