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ABSTRACT 945683
Consumer survey on smoked oyster was conducted. Most of consumer
(78.50%) was interested to buy the product because it was convenient and new
product. Suitable process for smoked oyster was studied. It was found that 3 minutes
blanching at 95+1 °C was sufficient for shucking with the least weigh loss. The
optimum temperature and time of smoking for the production of smoked oysters
The results showed that smoked oysters at 60 °C for 180 minutes was the best of
smoked condition compared with other conditions. Since acceptable scores of smell
and taste weretnot different from other conditions. But acceptable of appearance,
texture and overall acceptability were higher than other conditions with éigniﬁcar;t (p
< 0.05). Determined chemical quality moisture contents and Aw of smoked oysters
were 59.00 and 0.980 respectively, which were lower than other conditions with
significant (p < 0.05). In the other hand smoked oysters at 60 °C for 180 minutes has
the microbiological quality including total bacteria was 3.23 log cfu/g., that was safe

for consumer (less than 7.0 log cfu/g. in smoked product)





