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The research of inhibition of oxidation in salted fish product purposed to study the
processing of instanced-salt fish product which will be ready to eat and higher safety for
consumer. The scopes of this study were inhibition of oxidation in instanced-salt fish product by
using spinach packed in suitable package and storage under low temperature.

Compositions of salt fish, there were 25.82 % protein, 0.18 % curd fiber, 5.35 % ash
Water activity (a,) as 0.89, 67.8 % moisture, 0.74 % fat and 5 % salt but there was not
carbohydrate. The effluent of Inhibition of oxidation by using spinach both fresh and dried in
brine for salted fish processing at 5 10 and 15 w/w of fish (FS5, FS10, FS15, DS5, DS10, DS15)
was compared with adding spinach in oil for salted fish frying at 5 10 and 15 w/w of fish (FF5,
FF10, FF15, DF5, DF10, DF1S). They were pack 300 g. in polypropylene bag under vacuum
condition and stored at room temperature. Samples by adding spinach in oil (FFS5, FF10, FF15,
DFS, DF10, DF15) were yellow and reddish color but brighter than by adding in brine. When
they had stored for 3 days, they began to get worse in quality; damage, more brown color, watery,
smelly and inappropriate to consume. Studying the effect of spinach on changing of lodine
value(I.V.) Peroxide value(P.V.) and Acid value (A.V.) displayed that Iodine value of samples
added spinach rather stable. Meanwhile, increasing of spinach content caused to reduce Peroxide
value and Acid value was lower than control sample.

Studying of storage of salted fish added fresh spinach both methods and packed in laminate
bag under vacuum condition and chilled at 4°c. (FSCS, FSC10, FSC15, FECS, FEC10, FFC15) They
were 'compared with freezing at -20°c. (FSF5. FSF10, FSF15, FFF5, FFF10, FFF15) for two mounts.
Moisture of salted fish in chilling had increased 13-15 % and microbial content was more than
freezing but they still were lower than the community-products standard. However, frozen sample
clearly shown that moisture was increased 17-18 %. LV. rather stable and 15 % spinach was the
highest value following 10 5 and control sample. Mcanwhile, P.V. and A.V. were increased
along time of storage but sample added 15 % spinach was the lowest, 10, 5 and control
respectively.

The result of sensory evaluation shown that fried-salted fish added 15 %spinach in oil
and stored under freezing condition (FFF15) got the high score of acceptance in color, flavor,
texture and total acceptance. It was the most similar to control sample which was fresh fried-
salted fish. They were no statistical different. This demonstrate that the process for adding 15
%spinach in oil and stored under freezing condition (FFF15) for 2 mounts could preserve the
good quality of product equivalently to fresh fried-salted fish. When the samples had been frozen
for 18 mounts, their color and smell still were good quality the same as fresh fried-salted fish.

However inside, they were paled and rather hard than fresh fried-salted fish.





