82
PNANINAZTI91999

NIV NaAan, ga Lﬁﬂ'lwyaf‘hmzlleuum $AMUY. 2525, SIMNUNANIIIVENS9
QAT NN TNNBAUAZNIHMUIATHNIVDINDIDUBULN: AT NHNITUNAAAD

a @ 4
Nﬁﬂﬂﬂﬁﬁi}ﬂﬁ%‘ﬂﬂﬂ. UWNINAYNHATIITAT, NTAUNN. 151 U,

o A 4 4 a a U
noef Aungauun. 2538, manfdsunlasvesgaunsdluszninemswandamidn @uiln).

a a a a Y a 4
IneninusiTyan In, umineds asvauasuns.

1 v X o = a A o oa A
UM T’m/mm. 2534. ﬂmwammiﬁummzmﬂiﬂaﬂm‘maﬂ. Wudl NWUAFYI, NTUNNA. 15

.

a J =X S A U & IS J v Y
HIDGAT IATNA. 2522, MIANHIRAYIINYIVDIDNHITHUNWUINDY dana darau vazaw

a a J (a a @ J
Wh. ’J‘l’lfﬂuwuﬁ‘ﬂﬁﬂ]&,ﬂ]ﬂj‘ﬂ, WUINYIAYNHATAITAT, NTIUNN.

v
v do

@ a Y 4
wayy snanalne. 2538, nssadsulssdadi. auzilszus, unanedenyasmans. 135

U.

' a a a a (Y] d ! a
YU AWITYNOIA HASAUNT AAVIYNGIA. 2541, VIIPHUNDIHIS. NIUAUATY

PATINNTITY, ﬂi%VIi’NQ@]ﬁ?‘lﬁiﬂiilll!ﬁ%ﬁlﬂﬂllﬂﬁ“].liii]TVIfJ. 358 U.

1Y d Aa a 9 [ 4 =] = a
NWaANINY IFWVNA, 931337 !,Lflllﬂiggi HasauITAU f]"GUIGU. 2542, ﬁﬂ‘kﬂmﬂiuiﬁﬂﬂ1ﬁﬂﬁlﬂ

dar¥. nsasmsilszua. 52(6): 580— 585.

HWSINTT HOINOIUAY. 2522, MIANYIPaTIINevesomIsHANNIMIBY: Uard.

MentinuslsyanIn, uminedeinuasneaas, n3anna.

a

o w v a J = 3 a Y 9 A a a
ﬁmﬂq1uwmmmmﬁmmuazmﬂuiammwm 2547. ﬂamuqui’]aﬂmgmmauamumiu

< @ % VoA
Anuudausa IiAgusuianaueala. Public Relaition's NSTDA LvadfiuN:

http://www2.nstda.or.th/pr/press/fish/, 1 Qumﬁu‘ff 2547

o w a o J (Y] d
TUNNUNIATIIUNAANUNYATIHNTIN. 2548. mmgmwaﬂnmmagmm: ﬂﬁ]&jﬂl. UAY.

26/2548.



83

o a 4 [ d a 4 a
UNUT LLENIUATNY. 2538. ﬁaﬁﬁmwmwaﬂnmmﬂizm. IiQWNWﬁT‘iMﬁi@@WL%‘ﬂ,

UUNLYT. 238 1.

a v d o w A 4 a @ J
. 2545, wamnmmﬂmmmm‘lm. TIUNNUNUHINYIAUNHATAITAT, ﬂiq\iL‘VI‘W"I.323

U.

v v o J

an mn’:! ATYWUT. 2524. Qﬂﬁ]‘i’iﬂﬁﬁdﬂ1?ﬂ§‘ﬂﬁﬂﬂﬂ\‘]. NWT%W&T&&LﬂHﬁiﬂTﬁ@]i NTIANNW.
a J A a d a a 4
INY NPIYTUTITY. 2525. NIHIYNTNINGMAATNITUNNEY. h1‘1/]EJiJﬁ‘ifﬂ'i“l"lll“l"l.

a v Jd a a a o d o a d a 4
IA1IUY TYVITAHA. 2536. Naﬂﬂmm®1“r‘i1§ﬁ3~lﬂﬂﬂx‘1%1ﬂi]‘au‘ﬂ%ﬂ. AUSINYIFTNT.

VHIINGIATAIVAIUATUNS, NTUNWA. 237 U,

4
= v A

ano  Jd a v d =] 14 d' v % <
dI70U ATAITAR. 2544 . Nﬁﬂﬂﬁ!"ﬂﬂﬁTﬂﬂJﬂﬂﬁ'JElTl!!‘lJi3ﬂiﬂﬂﬂ1uﬂﬁ$ﬂ'f]ﬂﬂ1i1’iuﬂ!la$ﬂ1‘5!ﬂﬂ

] a a J (a a [ 4
INHN. ’JT]ﬂWuWHﬁ‘]JiiUUﬂJUWIVI, UNINYAYNHATATAT, NTIUNN.

o a 4 a i a o d a Aa o 4
D1UY T%@]ﬂpm’mﬁ. 2524, ﬂ1§3!ﬂ§1$ﬁﬂﬂﬂﬂﬂ!%ﬂ‘§$3~lﬁ. mm%ma@mmmﬂizm,ﬂmz

a [ 4
‘]_1383“, WUINYAYNHATATAT, DTIUNN.

Adams, M.R. 1999. Safety of industrial lactic acid bacteria. Journal of Biotechnology. 68:
171-178.

Amano, K. 1962. The influence of fermentation on the nutritive value of fish with special
reference to fermented fish production of Southeast Asia. pp. 188-191. In E. Heen and R.

Kruezer, eds. Fish in Nutrition. Fishing News (Books) Ltd., London.

AOAC. 1984. Official Methods of Analysis. 15" ed., Association of Official

Analytical Chemists, Arlington, Virginia. 1298 p.

. 1995. Official Methods of Analysis. 16" ed., Association of Official

Analytical Chemists, Arlington, Virginia. 1043 p.

A.P.H.A. 1992. Compendium of Methods for the Microbiological Examination of Food 3 rd

ed. American Public Health Association, Washington, D.C. 1219



84

Arthur, C.0. 1993. Antimicrobial components from lactic acid bacteria. pp. 127-159. In

S. Salminen and A.V. Wright, eds. Lactic Acid Bacteria. New York .

Axelsson, L. 1998. Lactic acid bacteria: classification and physiology. pp. 1-72. In S.
Salminen and A. V. Wright , eds. Lactic Acid Bacteria: Microbiololgy and Functional

Aspects. Marcel Dekker, Inc., New York.

Daeschel, M.A. 1989. Antimicrobial substances from lactic acid bacteria for use as

preservatives. Food Technology. 43: 164-167.

Delliaglio, F.L., M.T. Dicks and S. Torriani. 1995. The genus Leuconostoc, pp.235-278. In
B. J.B. Wood and W.H. Holzapfel, eds. The Genera of Lactic Acid Bacteria. Chapman

and Hall, Glasgow.

Devriese, L. A. and B. Pot. 1995. The genus Enterococcus, pp. 327-367. In B.J.B. Wood and
W. H. Holzapfel , eds. The Genera of Lactic Acid Bacteria. Chapman and Hall,

Glasgow.
Frazier, W.C. 1967. Food Microbiology. 2 " ed. McGraw — Hill Book Company.
FAO. 1981. The prevention of losses in cured fish. FAO Fisheries Technical Paper. 219 p.

Hardie, J. M. and R. A. Whiley. 1995. The genus of Streptococcus, pp. 75-124. In B. J. B.
Wood and W.H. Holzapfel, eds. The Genera of Lactic Acid Bacteria. Chapman and

Hall, Glasgow.

Metaxopoulos, J., C. Genigeergis, M.J. Fanelli, C. Franti and E. Cosma. 1981. Production of
Italian dry salami: effect of starter culture and chemical acidulation on Staphylococcus
growth in salami under commercial manufacturing conditions. Journal of Food

Microbiology . 34: 863-871

Nair, R.B. and N.L. Lahing. 1968. Factors affecting the quality of fresh fish and retention by

chilling. Journal of Food Science and Technology. 5(3): 106.



85

Owens, J.D. and L.S. Mendoza. 1985. Enzymical hydrolysed and bacterially fermented fishery

products. Journal of Food Technology. 20: 273-293

Paludan, M.C., M. Madsen, P. Sophanodora, L. Gram and P.L. Moller. 2002. Fermentation and
microflora of plaa—som, a Thai fermented fish product prepared with different salt

concentrations. Journal of Food Microbiology. 73: 61-70.

Rao, S. 1967. Fish processing in the Indo-Pacific area. Indo-pacific Fisheries Council

Regional Studies, No. 4 FAO Regional Office Asia and the Far East Bangkok: Thailand.

Rowson, G.C. 1966. A short guide to fish preservation. Rome: Food and Agriculture

Organization of the United Nation. 67 pp.

Schillinger, U. and W.H. Hozapfel. 1995. The genus Carrnobacterium, pp. 307-326. In B.J.B.
Wood and W.H. Hozapfel, eds. Genera of Lactic Acid Bacteria. Chapman and Hall,

Glasgow.
Schleifer, K.H. 1986. Bergey's Manual of Systematic Bacteriology. Vol. 2. 8" ed.

Sharpe, M.E., T.F. Fryer and D.G. Smith. 1966. Identification of the lactic acid bacteria, pp. 69-
79. In B.M. Gibbs and P.A. Skinner, eds. Identification Methods for Microbiologist :

Part A. Academic Press, London.

Shibata, N. and Y. Kinumaki. 1979. An improvement of TBA procedure as the measure of the
oxidative deterioration occrring in fish oils II intact sample procedure. Bull. Japan. Soc.

Fish. 4(4): 505-509

Siebert, G. 1957. Enzymes of marine fish muscle and their role in fish spoilage. In R. Kreuzer, ed.
The technology of fish utilization contribution from research. Fishing News. (Books)

Ltd., England

Simpson, W.J. and H.Taguchi. 1995. The genus Pediococcus, with notes on the genera
Tetragenococcus and Aerococcus, pp. 125-172. In B.J.B. Wood and W.H. Holzapfel,

eds. The Genera of Lactic Acid Bacteria. Blackie Academic & Professional, London.



86

Stansby, M.E. 1962. Proximate composition of fish, pp 55-60. E. Heen and R. Kreuzer ,

eds. Fish in Nutrition. Fishing News (Books) Ltd., London.

. 1963. Cured fishery products, pp. 102-103. In J.A. Dassow, ed. Industrial Fishery

Technology. Reinhold Publishing Corporation, New york.

Stiles, M.E. and W.H. Holzapfel. 1997. Lactic acid bacteria of foods and their current

taxonomy. Int. Food Microbiol. 36: 1-29.

Subasinghe, S. 1992. Retail packaging of fishery products. Infofish Technical Handbook. 5:

32 pp.

Tanikawa, E. 1985. Marine Products in Japan. 2 " Kaseisha-Kasukaku Co., Tokyo. 507 p.

Teuber, M. 1995. The genus Lactococcus, pp. 173-174. In B. J. B.Wood and W. H. Holzapfel,

eds. The Genera of Lactic Acid Bacteria. Blackie Academic & Professional, London.



