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Processing of semi-dried catfish stick was developed by varying
soy-sauce concentrations, drying time and temperature. Sensory evalua-
tion of sample with 4 % soy-sauce was significantly higher than that
with 8 % soy-sauce. Sensory scores of sample dried at 60 °C for 180
minutes were not significantly different from samples dried at 60 °C
for 120 minutes or at 50 C for 180 minutes. However, a_ of sample
dried at 60 °C for 180 minutes was the lowest, therefor the conditions
selected were seasoning with 4 % soy-sauce and drying at 60 °C for 180

minutes.

Packaging under wmodified atmosphere and vacuum conditions could
extend shelf-life of the products longer than packaging in normal
plastic bags. Shelf-life of products packed under modified atmosphere
with 60 % CO, + 40 * X, and 80 % CO, + 20 % N, was not significantly
different from vacuus. However, modified atmosphere packaging could
inhibit growth of nwmicroorganisms better than vacuum. Modified
atmosphere packaging was wmore effective at lower storage temperature

(4-6 “C) and the shelf-life of the products was longer than 28 days



