
CARPATHIAN JOURNAL OF FOOD SCIENCE AND TECHNOLOGY 
 

journal homepage: http://chimie-biologie.ubm.ro/carpathian_journal/index.html 

 

DEPTH EFFECT ON QUALITY CHARACTERISTICS OF TRADITIONAL 
SALTED-RIPENED ANCHOVY (ENGRAULIS ENCRASICOLUS) TAKEN 

FROM DIFFERENT PARTS OF THE SAME BARREL 
Rima Ayad1*, Tayeb Idoui1, Houria Ouled Haddar2, and Susana Valenzuela3,4 

1University Mohamed Seddik Benyahia of Jijel, Faculty of Nature and Life Sciences, Department of Applied 
Microbiology and Food Science, Laboratory of Biotechnology, Environment and Health, PB 98 Ouled Aïssa, 

18000, Jijel, Algeria. 
2University Mohamed Seddik Benyahia of Jijel, Faculty of Nature and Life Sciences, Department of Applied 

Microbiology and Food Science, Laboratory of Molecular Toxicology, PB 98 Ouled Aïssa, 18000, Jijel, Algeria. 
3 University of Barcelona, Faculty of Biology, Department of Genetics, Microbiology and Statistics,  Av. 

Diagonal 643, 08028, Barcelona, Spain. 
4University of Barcelona, Institute of Nanoscience and Nanotechnology (IN2UB), Spain. 

*ryma.mahfoud@hotmail.fr 
https://doi.org/10.34302/crpjfst/2021.13.4.6  

Article history: 
Received: 
     24 July 2021 
Accepted: 
     7 November 2021 

 ABSTRACT 
Samples from different depths of the same barrel of traditionally-produced 
salted anchovies (Engraulis encrasicolus) were assessed in terms of 
approximate composition, physicochemical, microbial and sensory 
attributes, underlining a new concept of “depth effect”.  
All samples showed low protein content, high levels of ash and salt, and a 
wide variation in moisture, total lipids, and dry matter contents. Saturated 
fatty acids were the most prevalent in all samples. Polyunsaturated fatty 
acids increased as depth increased. Zinc (Zn) was the main mineral noticed 
in all samples, followed by iron (Fe). 
Microbiological analysis revealed a gradual increase in halophilic bacterial 
count from the surface to the bottom of the barrel. In terms of organoleptic 
properties, all samples were rated as regular, corresponding to a semi-
ripened product. There was a depth effect on the overall quality 
characteristics of the fish, mainly related to the effect of pressure on the 
anchovy salting and ripening process. 
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