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ABSTRACT The new technology of multi-enzymolysis method in fermented fish sauce produc-
tion from Harengula zunasi’ s offal being defined as protein enzymolysis with flavorase after al-
kaline and neutral protease was established on the basis of orthogonality trials to select the best
hydrolysis conditions to offal with alkaline and neutral protease. The conditions for multi — enzy-
molysis method are at pH7.0 50C alkaline and neutral protease concentration 1.5% respec-
tively 120 min and flavorase concentration 2.0% 60 min. The new technology producing fer-
mented fish sauce which it is of abundant nutrition and delicious taste because of its essential
amino acid content being 40.3%  delicious amino acid content being 49.5% including in Glu
Asp Gly Ala Proand Ser total and amino nitrogen being respectively 19 and 11 mg g and
amino acid nitrogen being 61.0% in total nitrogen was made of Harengula zunasi’ s offal con-
taining 14.8% protein.
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