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La presente investigacion evalué los cambios sensoriales y fisicoquimicos
durante la maduracion de anchoveta peruana (Engraulis ringens). Las pruebas
experimentales se realizaron en diferentes empresas, se evaluaron el grado de
maduracion sensorial, el grado de hidrdlisis, el indice de protedlisis, el indice de
esterificacion, el contenido de acido tiobarbiturico, de bases volatiles
nitrogenadas totales y de nitrogeno de trimetilamina. La correlacion entre las
variables se analiz6 mediante regresion lineal simple y la diferencia entre
pruebas se analiz6 mediante ANOVA. Se encontré una buena relacion entre el
grado de maduracion sensorial, el grado de hidrdlisis, el indice de protedlisis y el
contenido de bases volatiles nitrogenadas totales, mostrando que la maduracién
se rige principalmente por la formacion de compuestos nitrogenados, estos
parametros fisicoquimicos no se pueden considerar indicadores de maduracion
ya que los valores reportados difieren significativamente entre las pruebas
estudiadas. Ademas, se propuso una tabla de evaluacién sensorial especifica
para la anchoveta peruana debido a que el desarrollo de sus caracteristicas
sensoriales difiere de otras anchoas usadas para la maduracion.

Abstract

The present investigation evaluated the sensory and physicochemical changes
during the ripening of Peruvian anchovy (Engraulis ringens). The experimental
tests were carried out in different companies, where the degree of sensory
ripening, the degree of hydrolysis, the proteolysis index, the ester index, the
content of thiobarbituric acid, total volatile basic nitrogen and trimethylamine
nitrogen were evaluated. The correlation between variables was analyzed using
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simple linear regression and the difference between tests was analyzed using
ANOVA. A good relationship was found between the degree of sensory ripening,
the degree of hydrolysis, the proteolysis index and the content total volatile basic
nitrogen, showing that ripening was mainly done by the formation of nitrogen
compounds, these physicochemical parameters cannot be considered ripening
indicators because the values reported differed between the tests studied.
Additionally, a specific sensory evaluation table for the Peruvian anchovy was
proposed because the development of its sensory characteristics differs from
others anchovies used for ripening
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