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Foreword

Dear Readers,

I have the pleasure to introduce our latest issue of the

International Journal of Food Studies. This is my third issue that I

have completed after replacing Prof Cristina Silva as Editor-In-

Chief of the journal. Following the mission initiated by her, this

issue continues to empower researchers and authors in the area

of Food Studies, stimulating a discussion around the area of

food education, food research and innovation. 

Our �rst volume of 2023, contains novel results in food education

such as the manuscript from Katsouli and colleagues discussing

emergency remote teaching of food studies during the Covid

emergency that I am sure other educators will be interested in. 
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Narva et al reports research in household behaviour and food

waste production with a clear link to sustainability, while

Nansereko and colleagues, Nur A�fah and colleagues and

Kurniasari present the research results of novel foods of �our

and �sh origin.

There is also place for results from traditional foods, with a

review of traditional breads from eastern Morocco from

Belahsen, a risk assessment of chicken cooked by Saudi

traditional methods by Al Sayari et al, and �nally Nanelo

presenting physicochemical characteristics of traditionally

preserved tomatoes. 

Torrez-Irigoyen et al report results on modelling of freeze drying

of fruits, accompanied by the work from Susanti and Kristamtini

assessing black garlic extract in-vivo effect in lipid and blood

glucose pro�les.

Finally we are issuing a call for Editors and Authors for the

special issue of the 7th Iseki Conference that will take place very

soon (July!!) in Paris. This will be a great opportunity for the

community to meet and the International Journal of Food

Studies will contribute to this meeting with an issue around the

research presented in the conference.

The work would not be possible without the help of our editorial

team, which I would like to acknowledge for the amount of

volunteer time that they devote to promote research. I would

like to also welcome Dr Eleni Gogou from the Chemical

Engineering Dept of NTUA (Athens), who has joined recently the

editorial team and I wish her a fruitful editorial future. Finally I

would also like to thank the editorial support of�ce, Fátima

Miller, Denise Tavares and Claudia Pietra for their continual help

and attention to the detail and to the completion of objectives,

so necessary in any editorial mission.

Jesus Frias

Iseki-Food Association
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Abstract

Fermentation increases the functional value of food. During

fermentation, chemical changes occur in organic substrates,

such as carbohydrates, proteins, and fats due to enzyme

activities of microorganisms. Functional foods containing

unsaturated fatty acids are an alternative for preventing

cardiovascular disease. The Indian mackerel (Rastrelliger

kanagurta Cuvier) is rich in protein, polyunsaturated fatty acids,

and non-essential and essential amino acids. Fish that are

processed into sausage and fermented can be used as an

alternative functional food to prevent cardiovascular disease.
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This study analysed the effect of fermentation time on

nutritional content (carbohydrate, protein, fat, water, ash, amino

acid, and fatty acid contents), physical properties, pH, and

organoleptic properties in fermented mackerel sausage. This

was a completely randomized experimental study with three

fermentation times of 1, 2, and 3 days, and 0 days as a control.

Fermentation was carried out spontaneously with 1.9% salt and

sugar without adding a bacterial culture. The drying

temperature was 50°C for 3 hours, and the fermentation

temperature was 35°C. The fermentation duration of mackerel

sausage affected the nutritional contents (carbohydrates,

protein, fat, water, ash, amino acids, and fatty acids), physical

properties (hardness and chewiness), pH, and organoleptic

properties (colour, aroma, taste, and texture). Overall, the longer

the fermentation time, the higher the carbohydrate, protein, fat,

total ash content, total amino acid, total fatty acid, hardness and

decreased organoleptic (colour, aroma, taste, texture), elasticity,

and water contents. The best formulation for fermented

mackerel sausage was 1 day of fermentation time.

Keywords

Mackerel (Rastrelliger kanagurta); sausage; nutritional content;

physical propertise; organoleptic; fermentation time

Full Text:

PDF (https://www.iseki-food-ejournal.com/ojs/index.php/e-

journal/article/view/1090/366)

DOI: https://doi.org/10.7455/ijfs/12.1.2023.a4

(https://doi.org/10.7455/ijfs/12.1.2023.a4)

Refbacks
There are currently no refbacks.

https://www.iseki-food-ejournal.com/ojs/index.php/e-journal/pages/view/editors-guide
https://www.iseki-food-ejournal.com/ojs/index.php/e-journal/pages/view/reviewers-guide
https://www.iseki-food-ejournal.com/ojs/index.php/e-journal/pages/view/ijfs-crossmark-policy
https://iseki-food-ejournal.com/ojs/index.php/e-journal/author/submit
https://www.iseki-food-ejournal.com/ojs/index.php/e-journal/announcement
https://goo.gl/forms/Ri7fZn75uigsn5JW2
https://www.iseki-food-ejournal.com/ojs/index.php/e-journal/issue/current
https://www.iseki-food-ejournal.com/ojs/index.php/e-journal/issue/archive
https://www.iseki-food-ejournal.com/ojs/index.php/e-journal/notification
https://www.iseki-food-ejournal.com/ojs/index.php/e-journal/notification/subscribeMailList
https://www.iseki-food-ejournal.com/ojs/index.php/e-journal/article/view/1090/366
https://doi.org/10.7455/ijfs/12.1.2023.a4


1 of 1

International Journal of Food Studies  • Open Access  • Volume ��, Issue �, Pages �� - ��  • ����

 Download  Print  Save to PDF ⋆ Add to List  Create bibliography

Document type

Article • Gold Open Access

Source type

Journal

ISSN

��������

DOI

��.����/ijfs/��.�.����.a�

View more 

Effect of Fermentation Time on Nutrition Content,

Physical Properties, pH, Amino Acids, Fatty Acids

Composition and Organoleptics on Fermented

Mackerel Sausage (Rastrelliger kanagurta Cuvier)

Characteristics

A�fah, Diana Nur ; Sari, Intan Ratna ; Prastifani, Nanda Trisna ; Fulyani, Faizah ;
Anjani, Gemala ; Widyastuti, Nurmasari ; Hastuti, Vivilia Niken

Save all to author list

a, b a a c

a, b a, b a, b

Department of Nutrition Science, Faculty of Medicine, Universitas Diponegoro, Jl. Prof. H. Soedarto,SH,
Tembalang, Semarang, 1269, Indonesia

Center of Nutrition Research (CENURE), Jl. Prof. H. Soedarto,SH,Tembalang, Semarang, 1269, Indonesia

Department of Medicine Biology and Biochemistry, Faculty of Medicine, Universitas Diponegoro, Jl. Prof. H.
Soedarto,SH,Tembalang, Semarang, 1269, Indonesia

a 

b 

c 

View PDF Full text options Export

Abstract

Author keywords

SciVal Topics

Funding details

Abstract

Fermentation increases the functional value of food. During fermentation, chemical changes occur in

organic substrates, such as carbohydrates, proteins, and fats due to enzyme activities of

microorganisms. Functional foods containing unsaturated fatty acids are an alternative for preventing

Cited by 0 documents

Inform me when this document
is cited in Scopus:

Related documents

,  ,

(2021) Food Research

, 
(2021) IOP Conference Series:
Earth and Environmental Science

,  ,

(2022) Journal of Food
Composition and Analysis

Find more related documents in
Scopus based on:

Set citation alert ▻

Nutrient content and fatty acid
profile of fermented shrimp
(Litopenaeus vannamei) sausage

 Fitriana, L.Y. Maharani, N.
Anjani, G.

Determine the Manufacturing
Characteristics of Iraqi Pasterma

 Zainy, Z.I.H. Alrubeii, A.M.S.

Amino acid profile and protein
quality related to canning and
storage of swordfish packed in
different filling media

 Cobas, N. Gómez-Limia, L.
Franco, I.

View all related documents based
on references

 ▻Authors  ▻Keywords

Brought to you by Universitas Diponegoro

https://www-scopus-com.proxy.undip.ac.id/sourceid/21100781875
mailto:d.nurafifah.dna@fk.undip.ac.id
javascript:;
https://www-scopus-com.proxy.undip.ac.id/record/display.uri?origin=recordpage&zone=relatedDocuments&eid=2-s2.0-85113731695&noHighlight=false&relpos=0
https://www-scopus-com.proxy.undip.ac.id/authid/detail.uri?origin=recordpage&authorId=57237390200&zone=relatedDocuments
https://www-scopus-com.proxy.undip.ac.id/authid/detail.uri?origin=recordpage&authorId=55911787400&zone=relatedDocuments
https://www-scopus-com.proxy.undip.ac.id/authid/detail.uri?origin=recordpage&authorId=56088545300&zone=relatedDocuments
https://www-scopus-com.proxy.undip.ac.id/record/display.uri?origin=recordpage&zone=relatedDocuments&eid=2-s2.0-85120502658&noHighlight=false&relpos=1
https://www-scopus-com.proxy.undip.ac.id/authid/detail.uri?origin=recordpage&authorId=57211910566&zone=relatedDocuments
https://www-scopus-com.proxy.undip.ac.id/authid/detail.uri?origin=recordpage&authorId=36184085300&zone=relatedDocuments
https://www-scopus-com.proxy.undip.ac.id/record/display.uri?origin=recordpage&zone=relatedDocuments&eid=2-s2.0-85122473875&noHighlight=false&relpos=2
https://www-scopus-com.proxy.undip.ac.id/authid/detail.uri?origin=recordpage&authorId=37101298300&zone=relatedDocuments
https://www-scopus-com.proxy.undip.ac.id/authid/detail.uri?origin=recordpage&authorId=57190213235&zone=relatedDocuments
https://www-scopus-com.proxy.undip.ac.id/authid/detail.uri?origin=recordpage&authorId=7005172579&zone=relatedDocuments
https://www-scopus-com.proxy.undip.ac.id/search/submit/mlt.uri?eid=2-s2.0-85153928693&src=s&all=true&origin=recordpage&method=ref&zone=relatedDocuments
https://www-scopus-com.proxy.undip.ac.id/search/submit/mlt.uri?eid=2-s2.0-85153928693&src=s&all=true&origin=recordpage&method=aut&zone=relatedDocuments
https://www-scopus-com.proxy.undip.ac.id/search/submit/mlt.uri?eid=2-s2.0-85153928693&src=s&all=true&origin=recordpage&method=key&zone=relatedDocuments
http://digilib.undip.ac.id/
https://www-scopus-com.proxy.undip.ac.id/home.uri?zone=header&origin=recordpage
https://www-scopus-com.proxy.undip.ac.id/home.uri?zone=header&origin=recordpage
https://www-scopus-com.proxy.undip.ac.id/search/form.uri?zone=TopNavBar&origin=recordpage&display=basic



