223200

TagUszasAiieAnwnar8InsaardAnAaAMININ LazaIgNIniL

amiaduil
fnwnlardeuuaniien TasAnmgungifiuunzanlunisay (55 uaz 60 asmTaiien)
wudn Tigaungdl 55 asrngaidng wanzausansnda Wesaaniidiacnedu uaz A1 a,
uANAT ANgaIMNR 60 asrTadnaatineiidAty (p>0.05) arnduiinisAneaand
winzaslunasay (4, 8, 12, 16, 20 uay 24 dalug) wudh daszaznanluniseuiisay
AR ULAY a, HA18AR nanTImaaaLn1elszamdy fansnieunanuazndman wudn
nsaufl 12 dalus ASuAzuLLAILTELGIEA (1<0.05) AmfuAnEHaraansidnsaes
FAnfisziuaoadudulenaz 0, 1, 2, 3 uaz 4 wud ﬁ?zﬁum’umﬁ'u%’uﬁu%ummm
dufaninadnyresdeqdunialdnniy uiarldfuazuumaszamdudatonas Taa
prmdiduasensaezdRnivnzan Ae feuas 2 feannsadudeninaBoyresdunindlan
ﬁqﬁ (p=0.05) InemAnsnFiEIANTIATININNILAT NIBAIN uazsvamdndaihufisaniy
mmi’uﬁﬂmﬁnmmgmﬂﬁu (32+2 uay 5:2 avAnaalias) Tagussqluganataiinanias
Un@ wazanzqInA Wt nMadiufiguugil 32+2 esAndadn ardeuuaniied
ﬁ'\ms"iun?mﬂﬁﬁnﬁaquuﬁ*s*sguuuﬂnﬁ uavanazgyyinaiuld 4 Ju doularden
ummﬁmﬁ‘l&i’lﬁ‘iun?mﬂ:%ﬁnﬁﬂmq:msmmuﬂnﬁ wazan1zgayyINIAUlA 2 94 uaz
mafiuigungfl 52 ssraaiiag wudn Uandeuuanidtaiinnsqunsnezfiniianioz
ursquuunffiengnasfuinm 16 Ju uasfianiazussagainiAfiuld 20 fu dou
Uandauuamideaibiléqunsaasinniianinzussquuudnifiengniafuinm 12 uasd

an1azussgoyamadivle 16 Ju



229200

The objective of this research was to study the effects of acetic acid on the
quality and shelf-life of drying striped snake-head fish. The suitable drying temperature
(65 and 60 °C) was studied. It was found that drying at 55 °C was appropriated due to
its moisture content and a, were not significantly different (p>0.05) from drying at 60 °c.
The appropriate drying time (4, 8, 12, 16, 20 and 24 hr) was then determined which
showed that increasing drying time resulted in decreasing moisture content and a,,.
However, the sensory evaluation of before and after drying showed that after 12 hr of
drying had the highest overall liking score (p<0.05). The effects of acetic acid
concentrations at 0, 1, 2, 3 and 4% were investigated and revealed that microorganism
inhibition was increased with increasing acetic acid concentrations whereas the sensory
scores were decreased. The suitable concentration was found to be 2% where it had the
highest microorganism inhibition (p<~0.05) while the chemical, physical and sensory
qualities of the product were still accepted. The shelf-life was studied, samples were
kept at temperatures of 32+2 and 512 °C in normal and vacuum pack. Storage at the
temperature of 32+2 °C, it.was found that the dried striped snake-head fish dipped in
acetic acid solution stored in normal and vacuum pack had the shelf-life of 4 days while
the sample without acetic acid dipping stored in normal and vacuum pack had the shelf-
life of 2 days. On the other hand, storage at temperature of 52 °C showed that the dried
striped snake-head fish dipped in acetic acid stored in normal packed had a shelf-life of
16 days and those stored in vacuum packed had the shelf-life of 20 days. The dried
striped snake-head fish without acetic acid dipping stored in normal packed had the

shelf-life of 12 days and those stored in vacuum packed had the shelf-life of 16 days.





