27

MR/ — b

FE IR R o R I R 3 2 OB D KB & 0 iR D i e & DB R

g, EEALC, FILRR, MIFIER*, HRE_**

Relationship between quality of anchovy autolysate under pressurization and
an ice-storage of the raw anchovy

Takashi OxAZAKI, Yujin SHIGETA, Yasushi Aovama, Toshiro Matsut and Kenji Nampa *

In order to clarify the storage period for raw anchovy for autolyzing them under pressurization, the relationship between
the periods of ice storage and the qualities of the extracts was studied. Both populations of mesophilic bacteria and
psychrotrophic bacteria in the anchovy began increasing after storage for three days and four days, respectively. The
nitrogen concentration and brix of autolytic extract, which were produced using the anchovy stored for various storage
time, decreased gradually through the ice storage periods. On the contrary, the recovery ratio (approx. 44 %) of autolytic

extracts was constant. The storage period within 3 days was suitable for producing autolytic extract under pressurization

from the aspect of microbe population in anchovy.
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Fig.1 Changes in microorganisms of raw anchovy during ice storage
O, mesophilic bacteria; [, psychratrophic bacteria
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Fig. 2 Recovery ratio of autolytic extracts produced from
anchovy stored for various ice storage period.
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Fig. 3 Total nitrogen of autolytic extracts produced from
anchovy stored for various ice storage time.
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Fig. 4 Brix of autolytic extracts produced from anchovy stored
for various ice storage time.
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