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Abstract

The purpose of this study was to investigate the possibility of the use of enzymatically hydrolyzed anchovy protein
(eHAP) to enhance the salty taste in salad dressing when it was applied in cooking. The intensity of the salty taste
was enhanced by 5-11% when 0.1-1.5% eHAP was added. This indicates that the salty taste enhancing effect was
decreased as the amount of added eHAP was increased. However, there are no significant differences between the
control and samples (p>0.05). The overall preference was increased as the amount of added eHAP was increased.
The preference value was the highest when 1.0% of eHAP was added, while it was slightly lower when 1.5% of
eHAP was added. This may be because the content of free amino acids with a bitter taste contained in eHAP was
increased. The pH value was increased as the amount of added eHAP was increased. With respect to the chroma-
ticity, the lightness and yellowness were increased but the redness was not significantly changed when the amount
of added eHAP was increased. It was found that the addition of eHAP to a salad dressing enhanced the salty taste
and the preference, but the enhancement was not significant.
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Table 1. Preparation recipes and properties of salad dressing
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Ehte 2o ® HRlth eHAPY 747}&0] 7P AL 0.1%
£ Aelshd v Ao A9 Bigkel oAl 2
o]7} 1A THp>0.05). A4 E(yellowness b2 ASE HE
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eHAP®] 710l TS soxle AFS BTt o=
eHAP 7 o] o] gl o 2 o] o] J3Fo g Helrt,
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Ingredients (g) sch S1? S2 S3 S4
Preparation recipes
Olive oil 561.0 560.8 558.5 555.6 552.7
Balsamic vinegar 414.0 413.2 411.5 409.4 407.3
Ground black pepper 10.0 10.0 10.0 10.0 10.0
NaCl 15.0 15.0 15.0 15.0 15.0
eHAP - 1.0 5.0 10.0 15.0
Total 1,000 1,000 1,000 1,000 1,000
Properties
pH 2.64+0.03%¢ 2.79+0.03¢ 2.95+0.01° 3.110.02° 3.23+0.03*
L 4.55+0.26¢ 6.56£0.97° 9.05+0.46* 9.97+0.54* 10.31+£0.35*
a 9.00+0.19 10.174+0.62% 10.44+0.01* 10.17+0.88 9.30+0.01"*
b 4.47+£0.20° 4.60+1.04° 6.48+0.46" 6.77£1.36" 6.84+0,31*

YSC: Control (salad dressing)
YS1-S4: Samples of salad dressing with different contents of eHAP
MeantSD

*dSuperscripts letters in a row indicate significance at p<0.05 by Duncan’s multiple range test.
p p g p Y p 2
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Fig. 1. Salty taste intensity score of salad dressing prepared
with enzymatically hydrolyzed anchovy protein. SC: salad
dressing control, S1-S4: samples of salad dressing with different
contents of eHAP.

b
ab
ab ab
1
SC1 Sc2 SC3 SC4

Sampls

14

-h -
=] n

=]

Overall Acceptability Score

Fig. 2. Overall acceptability score of salad dressing prepared
with enzymatically hydrolyzed anchovy protein. SC: salad
dressing control, S1-S4: samples of salad dressing with different
contents of eHAP. "There are no significant differences (p>0.05)
using Duncan’s multiple comparison test between the samples
having the same letter.
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