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Abstract 2 3 5 8 9 3

This research was aimed to study the effects of acetic acid, citric acid and lactic
acids on the quality and shelf-life of dried striped snake-head fish. The suitable drying
temperature (565 and 60 °C) was investigated. It was found that drying at 55 °C was
appropriated because it could reduce the moisture content and a, had not significantly
different (p>0.05) from that of 60 °C. The appropriate drying time (4, 8, 12, 16, 20 and 24
h) was further analyzed. It was showed that as the drying time increased the moisture
content and a,, decreased. The sensory evaluation of before and after frying showed that
the sample that dried for 8 h had the highest liking score (p<0.05). The minimum
inhibition concentration (MIC) of acids to inhibit microorganism growth (Sfaphylococcus
aureus and Escherichia coli) was studied and revealed that the MIC of acetic, citric and
lactic acids that could inhibit S. aureus was 3.3, 2.3 and 2.3%, respectively, and for
E. coliwas 3.3, 2.2 and 2.3%, accordingly. The suitable concentration of acids (0, 1, 2, 3
and 4%) was determined. It was showed that as the concentration of acids increased,
the inhibition of microorganism was also increased. However, the sensory score was
decreased. The appropriate concentration of acetic, citric and lactic acids was found to
be 2% which provided the best inhibition of microorganism growth while the chemical,
physical and sensory qualities of the product were still accepted (p<0.05). The product
was also studied for the shelf-life (32+2 and 5+2 °C) by packing in the polyethylene
plastic bag at air condition. It was found that at 32+2 °C, the dried striped snake-head
fish with acids could be kept for 2 days while those without acids could be kept only for 1
day and at 5+2 °C, the dried striped snake-head fish with acetic, citric and lactic acids
could be kept for 12, 16, and 16 days, respectively whereas those without acids could

be kept for 8 days.
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