STUDIES ON THE PREPARATION OF SALTED FISH
PASTE (BAGOONG) FROM DRIED DILIS (STOLE-
PHORUS INDICUS)*

By Craro MARTIN and JOSE 1. SuLIT
Of the Bureaw of Fisheries, Manila

INTRODUCTION

Of the principal commercial species in the Philippines the
anchovies are the most widely exploited. This is due to their
wide range of distribution in the territorial waters of the
archipelago at different seasons of the year. Consequently, it
is a common all-year-round food fish which is consumed fresh
as well as dried and salted.

Eight species of anchovies are reported found in the Philip-
pines (Roxas, 1934). Of these only two are important, the
long-jawed anchovy, Stolephorus commersonii, and the Indian
anchovy, S. indicus (Manacop, 1952). The principal fishing
areas extend from the northern to the southern part of the
Philippines. These are the waters of Cagayan Province, Manila
Bay, Balayan Bay, Batangas Bay, Sorsogon Bay, Samar Sea,
Maqueda Bay, those around Coron and Busuanga Islands, Melgar
Bay, and those off northern Surigao Province, Margosatubig and
southern Zamboanga. The fishing seasons vary according to
areas and the life stages of the fish, but fishing is done through-
out the year.

The annual catch of anchovies reported by commercial fishing
vessels in 1951 is 9,101,358 kilos, or more than 9,000 tons.
In fishing centers where they are landed in commercial quan-
tities they are either dried or salted into fish paste (bagoong).

Fresh dilis are generally sun-dried for three days (Avery,
1950) without the addition of salt. Because of the high protein

2 Contribution to the Indo-Pacific Fisheries Council, 4th Meeting, Quezon
City, October, 1952 as Technical Paper 17; Abstract of the article appears
in 1.LP.F.C. Proceedings, 4th Meeting, Quezon City, Philippines, Section IL

© 1953, p. 258.
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RESULTS AND DISCUSSION

The manufacture of salted fish paste (bagoong) is a fer-
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making may be considered an advantage over that of fresh dilis.
On the other hand, the finished product acquires characteristic
cheeselike odor and flavor.

Periodic protein determination .of the fish sauce in the fer-
menting of bagoong.—Table 3 shows that there was a gradual
increase of protein in the fish sauce during the fermentation
process. On the twelfth day the protein confent was at its
maximum. At this state the consistency and flavor of the fish
paste were most desirable. At the same time a layer of slightly
turbid liquid, the fish sauce, formed above the solids of the
mixture. This liquid was siphoned off and its sodium chloride
and protein contents determined. The analysis revealed that
the protein content was 11.58 per cent which was still much

- higher than the government specification of 6 per cent protein

for fish sauce. After the twelfth day, the protein content of
the patis began to decrease. When artificial heat is used in
making fish paste, it is, therefore, wise to siphon off the
clear liquid not later than the twelfth day in order to get
patis having the maximum protein content.

TABLE 3.—Periodic determination of protein content of the fish sauce
(patis) taken from fermenting salted fish paste (bagoong).

i Protein
Number of days Moisture (N x 6.25)
Per cent Per cent
92.26 2.52
77.50 6.656
74.41 7.7
71.11 8.98
64.76 11.53
64,66 11.33
64.23 10.95
63.72 10.27

Table 4 shows that the amount of protein in the residue after
removing a portion of the patis was 20.68 per cent. Concentra-
ted brine to equal approximately the amount of the patis removed
was added to the residue. The protein content of the final mix-
ture was found to be 15.07 per cent, which was still higher than
the government specification of 12.5 per cent protein for salted
fish paste. The same table further shows the protein and
sodium chloride contents of the dehydrated bagoong residue
which were 35.85 per cent and 47.33 per cent, respectively, A
little amount of water added to the dehydrated bagoong residue
restored it to the consistency of salted fish paste. The powder
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SUMMARY

1. Dried dilis (Stolephorus indicus) wWas freshened and used
as the material for the preparation of salted fish paste.
9. Different amounts of water were added to several batches

of dried dilis to obtain the right amount for freshening.

3. Salt was added to each batch of dilis freshened for 24 hours
in the proportion of 1 part salt to 4 parts fish. This mixture
was then allowed to ferment at temperatures ranging from

37° to 45° C.
4. Analyses of the original dried dilis, freshened dilis and the
mixture during the different stages of the fermentation were
made for protein, moisture and sodium chloride content.
5. Bacterial counts were also taken to determine the numerical
trend of the bacteria during the fermentation process.
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