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Abstract

The quality improvement of the boiled-dried anchovy treated with acidic electrolyzed water (AEW) was investigated.
The L value was higher in the anchovy treated with AEW than in the control. Moreover, its AE value was 5.08
higher than that of the control. The lipophilic browning degree was also higher than the hydrophilic degree. The
degrees of calcium absorption of the control and anchovy treated with AEW were 10.77% and 12.61%, respectively.
During their storage in the different conditions (five weeks in 20°C, ten weeks in 4°C, and five months in - 207C),
the lipophilic browning degree of the anchovy treated with AEW was significantly lower than that of the control
at the 20°C storage. The volatile basic nitrogen (VBN) content gradually increased as the storage period increased.
During the 20C storage, the content of the anchovy treated with AEW was lower than that of the control. The
lipid peroxide contents increased with the storage periods, regardless of the temperature, but the content of the
anchovy treated with AEW was lower than that of the control. These results indicate that AEW treatment can
improve the color quality of boiled-dried anchovy and reduce its VBN and lipid peroxide contents.
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Table 1. Comparison of proximate composition, pH, salinity,
color and browning degree in the boiled-dried anchovy treated
with acidic electrolyzed water

Control Anchovy treated with AEW
Moisture (%) 26.6610.03 26.50:021"
Ash (%) 11.240.76 12712035
Crude lipid (%) 8.35:0.11" 721£020
Crude protein (%) 51.60+0.32 52.96+0.31
pH 6.93+0.02* 6.87+0.01
Salinity (%) 4574004 4.69+0.04*
Hunter value L 44,63+0.20 49.72+0.83*
a 0312001 0.130.03
b 9.860.67 1037:038"
AE 0 5.0840.55
Lipophilic browning degree 681 0.689:001"
(Absorbance value)
Hydrophilic browning degree 0.1570.02 0.179:0.01"

(Absorbance value)

Control : boiled-dried anchovy treated with tap water

Anchovy treated with AEW : boiled-dried anchovy treated with acidic electrolyzed
water (AEW)

"Data are significantly different at p<0.05.

All data are meanSD (n=3)
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Fig. 1. Calcium absorption ratio in the boiled-dried anchovy treated
with acidic electrolyzed water.

"Data are significantly different at p<0.05.
All data are meantSD (n=3)
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Fig. 2. Lipophilic browning degree in the boiled-dried anchovy
treated with acidic electrolyzed water.

"Data are significantly different at p<0.05.
All data are meantSD (n=3)
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Fig. 3. Hydrophilic browning degree in the boiled-dried anchovy
treated with acidic electrolyzed water.

"Data are significantly different at p<0.05.
All data are meantSD (n=3)
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Fig. 4. Volatile basic nitrogen (VBN) content in the boiled-dried
anchovy treated with acidic electrolyzed water.

"Data are significantly different at p<0.05.
All data are mean=SD (n=3)
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Fig. 5. Lipid peroxide content in the boiled-dried anchovy treated
with acidic electrolyzed water.

"Data are significantly different at p<0.05.
All data are meantSD (n=3)
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