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ARSTRACT

Fish sauce it a popular fermented produgt used in south Asian countries which is
ale from different snecies of small [ishies. In this research it wus attem pred to
fEnduce fish sauce from kilka fishes of the Caspian Sea. The Kilka sagoe was ade
fom hree different prepatations of Kilka, such as whule Kilks, cooked whole latks
il dressed kitka, Bach of these prepuarations wis fermented in [our dilferent wiys,
Lucn as taditional, ensvmatic, mcrobial and mixture of enzyme snd micronrT ganisms,
The resulis of this study showed that times af fermentation Lor teaditional,
ey Lic, microbial and mmture al engyme and mictehe method were o, L5 and 1
months, respectively. The Least amd the mos) e ol i€ Fmentation were recognized
for dressed kilka and couked whole killka, respectively M icrabial, hiochemical and
prganaloptic properties ot kilka [ish sauce were pavestigared. The total hacterial
canmLwas 2.1 10 6,15 log efu/m], wial volattle pitragen (TVN) insampleswas 250
mig/ 100 and protein cortent of kilks suuee was hetween 10-13 porcent. The score of
ke taste panel for flavonr, adour and colour was betwesn 3 10 3, which meuns this
product can be aceeprable to the consumer.
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