200754

Y~ a W I'd o { o { o 1 @
dardudaitlunansaailamln (fermented fish) 1 laanmsndnlaraandauaadany

1 v ] 9 F=\ & = A o3 Y] ~ dy a Y]
FIUNEUA 9 15U 1amTtenile nssfon waznde Tundn aufesalSonazndummnizdlves
& Qsll a o AW yd TR
dady Falarduiunaauinlumans Tussnfeunilovestszmalneg uddsindulasenisnil
v oA o, < r a w P a,
Tugalnsamslng Afnwdwuame Jmsuazszezna lumaduinyniadusifignds Tae

= d' = a =) a add a & ' ] o
ﬁﬂ‘lslTNﬂﬁlﬂﬁﬂmlﬂm‘nNmﬂm‘w NNUAUULASTAUNY Llﬁgi! umﬁUV‘Lﬂﬂmu‘luﬁgﬁq’]Qﬂ'}iLﬂUiﬂ‘H’]

2

naafasl wamsnansswuSinansasuiSnaiuiuluseniumndn uazfuiru vin
minanesfvmduAufiguvgifesnudie pa vosiaduiinreglugae 6.5 -4.2 daua pH
vostmduiufigungf 4°¢ feogluaag 6.5 - 6.4 lumsnagousanuiiulugedlmdudy
Tavfalugilvesrlesonnlad wuhlunnmsnanssfretlmduduisuleseen ladia 14t

Voo ] 1 a a o o o & A 1 A Y 4? 1 o 7Y
A1 DYIENIN 14 - 18 Nﬁﬁﬂillﬁllﬂal,ﬁﬂ/ﬂiﬁﬂill G]Nﬂﬂ'g'llliJNﬂ'J'mﬂuLﬂﬂ"Uu (ﬂ']!ﬂﬂﬁﬂﬂﬂlquﬂﬂ'ﬂﬁ

v oA

' a a w & a @ AR A = = 3w Y
UINNI1 20 Nﬂaﬂiuﬁny‘aﬂ/ﬂiaﬂiu JWHNNU Wﬁﬂ’]ﬂﬂ’]i‘ﬂﬂﬁf‘)\‘ilﬂiﬂﬂl‘ﬂﬂﬂﬂ’]i!ﬂu3ﬂy1ﬂa’]ﬁ1}

[
=t =)

Aunazdarduulsjilngungiiveauaz gyl 4°c Tasmsdamuwamadsunasmianily

Q Y

¥
= =

¥ v
iierlar wuhmsidulmduAuuesdardunlsjiiqung il 4°C ssaunsoszaemanldsuilag

q af
4 ' =Y { o i {
maniiluiiodanlddaslddnnmanusnuingungites daumansnaasemsnldsunlasma

a A da

¥ F4
3052901 vealmduAusazarduudlsgd wudh hinudeqdunidfide Isnuaz linudes lu

{d a

o T { o { a o3 [ d 1 §
aregnmiungamgil 4°c duar 4 dlawt daudarduunlssifnuiigaumglitesssnudes

Q Y

a ‘31 o P v oA o Y Ay dy I 9
lﬂﬂmusluﬁ?ﬂﬂ'm'lum 4 YINIIN °U9y.acﬂblﬂﬁnﬂﬂ']iﬂﬂﬁﬂﬂua’lﬂ‘]ﬁﬂi‘mﬂu%ﬂuallﬁzllu')ﬂ131u

QU

3 o o < W a o '3 Y A A 1Y 9
ﬂTﬁLﬂ‘iJﬁﬂ‘H']Llﬁgﬂ']‘ﬂuﬂ55U&’n'ﬁ'ﬂuﬂ'ﬁlﬂﬂﬁﬂ‘]ﬂ'mﬁﬁﬂﬂ!“ﬂﬂﬂ'lﬂu LWﬂlW?Jﬂ'J’]?J‘LIaﬂﬂﬂﬂlmgfclﬁﬂTm

tuleliiudus Tanlumsus Tnandadaeilmdu



200754

Pla-som is a Thai fermented fish with any ingredients such as steamed rice, garlic
and salt. Sour taste in the combination with salty taste is a perfect balance of the favor of
those fermented fishes. All most of Pla-som is produced in North Eastern part of Thailand. In
this study focuses on the storage method for prolong shelf live and preserve the quality of
fermented fish by determining the physical, chemical and microbiological alteration during
storage. The results showed that total acidity was increased during fermentation process in all
samples. Furthermore, pH of fermented fish stored at room temp and 4°C were changed
during fermentation in range 6.5 — 4.16 and 6.48 — 6.41, respectively. The peroxide value
(rancidity) was determined in range 14 — 18 mE/kg. These resulted revealed that samples
were not rancidity because these number were not higher than 20 mE/kg (usually the
peroxide value over 20 mg/kg was interpreted as rancidity). The shelf life of cooking
fermented fish (Flied with palm oil at 160 - 180°C 5 min) was also determined from samples
stored at room temperature and 4°C. The results showed that the sample storage at 4°C
could delay the physical, chemical, microbiology alteration better than those samples storage
at room temperature. Moreover, pathogenic bacteria (such as Salmonella spp. E. coli and
Clostridium perfringen) were not observed from sample storage in both temperature
conditions. However, mold was observed in sample stored at room temp on 4" day. This
information would pave the way to prolong shelf live of the fermented fish products and

guarantee the safety products for the consumer.





