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This research was to study chemical physical and microbiological changes
of snake head (Channa striata) during processing and storage. Two method of
salting were conducted, dry salting (salt ration to fish 1:12, 1:14 and 1:16 (w/w)) and
brine salting (brine salt to fish ratio 15, 20 and 28% (w/w)). The result show that both
salting methods significantly affected the NaCl contents, moisture content, PV and
TBARS values. The optimal conditions for salting were soaking in brine salt 20% for 60
min. For drying condition, the optimal condition was drying at 60°C for 8 hours.

Shelf life of salted dried snake head was studied by packing in PE/Nylon
bags under air and vacuum and stored at rcom temperature (35+2) and chill temperature
(4£2). It was found that the products packed under air had shelf-life not more than 8
days at room temperature and chill temperature while products packed under vacuum
had shelf-life more than 20 days at chill temperature. All products packed under different

conditions were free from health hazard microorganisms.





