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ABSTRACT 999775

The effects of salt particle sizes on chemical, physical and microbiological
changes of fermented fish (Plag-som) at 30°C were investigated. In this study, fish
(Ctenopharyngodon idellus) were fermented using 10.0% NaCl (w/w) with different
particle sizes (20, 14, 8 and >8 mesh). The fermented fish were analyzed in terms of
total viable count (TVC), lactic acid bacteria (LAB) count, pH, total acidity and color
values. During the fermentation, the increase in TVC, LAB count and total acidity
with the concomitant decrease in pH was observed in all samples (p<0.05). At the end
of fermentation time, fermented fishes produced using 14 and 20 mesh salts showed
the lowest pH (p<0.05). On the other hand, significant increase (p<0.05) in total
acidity was found in the fermented fish with 20 mesh, which contained also the
highest LAB (p<0.05) at the end of fermentation time. L* and a* values of all samples
increased with the fermentation time whereas b* value decreased. The shelf life
extension of fermented fish using microwave was studied at various irradiation times
(40,50 and 60 second) using 50 Watt electric power compared with the control which
was not irradiated. The result showed that microwave slightly decreased the numbers
of LAB and TVC and they were not significantly different (p>0.05) from the control.
It was also found that microwave heating could inactivated pathogenic
microorganisms i.e. Clostridium perfringens , Salmonella and E. coli. The heating of
fermented fishes using microwave resulted in the increase of pH and the decrease of
total acidity but there were not significantly different (p>0.05). The sensory
evaluation showed the acceptance of microwaved fermented fish and the control
stored at 4°C until day 21 and 28, respectively.





