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ABSTRACT

Discoloration in fish sauce during storage and usage causes reduction in sensory quality of fish

sauce. The study of using herbs/spices for protecting dark color and off flavor development in fish sauce

aimed to select the potent edible plants as discoloration preventive ingredient. Effect of the plants on fish

sauce fermentation and fish sauce qualities was evaluated. It was found that agitation of fish sauce

stimulated discoloration of fish sauce. Evaluation of efficacy of 17 types of edible plants on preventive

discoloration revealed that chili and carrot were prime candidates. Addition of chili (3% w/v), carrot (3%

w/v) or citric acid (1 w/v) into fish sauce either single or combination use maintained the agitated fish

sauce at high color values over 5-day agitation relative to that of the agitated fish sauce without those

added additives (p<0.05). Their single or combination applications were found no significant detrimental

effect on sensory scores of the agitated fish sauce relative to that of the non-agitated fish sauce and

without the additives (p>0.05). Agitation dismissed vitamin B-1, -2, -5, and 6 but showed no significant

effect on amount of vitamin B-3 and free amino acid of fish sauce (p>0.05). Chili and carrot showed no

significant effect on amount of vitamin B and free amino acid in fish sauce (p>0.05).

Effect of chili (3% w/w) and carrot (3% w/w) on fish sauce fermentation and qualities was

evaluated by monitoring microbial count, chemical composition, and physical properties of fish

hydrolysate and aged fish sauce. It was found that chili and carrot caused total viable microbial count and

ammoniacal-nitrogen of the fish hydrolysate lower than that of the control without the added edible plants

(p<0.05). Whereas, there was nonsignificant difference on total nitrogen, amino-nitrogen, total volatile

base-nitrogen (TVB-N), pH, and color values of fish sauces obtained form fermentation with and without
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chili and carrot (p>0.05). Aging the fish sauces for 1 month caused significant reduction of ammoniacal-

nitrogen (p<0.05) and increase of color values.



