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Abstract 2 }i, 8 3 9 ?

Objectives of this study were to 1) Investigate background and current situation of salted
portunid production in Klong Tha Phoon community, 2) to study the production processes that have
been carried out in Thailand and in Klong Tha Phoon community, 3) To improve the quality and food
safety of the process carried out in Klong Tha Phoon community to become a profitable product of
Klong Tha Phoon.

Microbiological analysis of fresh portunid found more than log 4.30 cfuwg of total

microorganism, none of Salmonella, less than log 2 cfuwg of . aureus and less than log 2 cfug of V.

parahaemolyticu. These were conformed to the Department of Medical Science and OTOP standards.
Less than 93 MPN/g Coliforms was also found, this was not conformed to the OTOP Standard but
conformed to Department of Medical Science standard. Parasite analysis of fluke found lots of eggs
and few larvae. Quality analysis of salted portunid from Mangrove Conservation Group (kept 5 days in
a refrigerator) found log 2.76 cfig of total microorganisms, less than log 1 cfu/g of yeast, less than log

1.78 cfwg of mold, less than 3 MPN/g, none of Salmonellae, less than log 2 cfwg of S. aureus and less
than log 2 cfug of V. parahaemolyticus. These were conformed to OTOP Standard. Parasite analysis

of salted portunid that have been kept in refrigerator for 28 days were tested every seven days. The
result showed that on the first day few eggs and larvae was found, but on the 7% 14" 21™ and 28" they
were not found. Heavy metal analysis found 0.45 mg/kg of lead which was conformed to OTOP
Standard and cadmium was not found. '

Sensory test of the salted portunid from different processes that were fermented for seven day
showed that three types of the processes were accepted. They were salt fermented portunid, saline
fermented portunid, salt fermented and pasteurized portunid production.

Study of optimal process and storage conditions for salted portunid production (1" time) found
that seven samples such as 1. salt fermented portunid (kept in room temperature,RT) , 2. salt
fermented portunid (kept in a refrigerator ,CT) 3. salt fermented and pasteurized portunid (CT) 4.
saline fermented portunid (RT) 5. saline fermented portunid (CT) 6. saline fermented and pasteurized
portunid (CT) and 7. salt fermented portunid from market were accepted for sensory test. They were
not significantly different in term of color (P>0.05). However in term of smell, taste, saltiness,
appearance and total satisfaction, they were significantly different P<0.05). The fifth sample of saline
fermented portunid stored at refrigerator temperature had a tendency to be the most accepted. Study of
optimal process and storage conditions for salted portunid production (2™ time) showed that five
samples such as 1. salt fermented portunid (kept in room temperature,RT) , 2. salt fermented portunid
(kept in a refrigerator ,CT) 3. saline fermented portunid (RT) 4. saline fermented portunid (CT) and 5.
salt fermented portunid (kept 30 days in a refrigerator) were not significantly different #>0.05) in term
of color, smell, taste, appearance and total satisfaction. The fourth sample, saline fermented portunid

at refrigerator temperature was the most accepted.

Study of herbal salted portunid process development was carried out. The result of sensory
test found that all four samples were accepted. They were not significantly different P>0.05) in term of
color, taste, appearance and total satisfaction. However they were significantly different (P<0.05) in
term of smell and saltiness where the fourth sample, slaked lime water mixed with pandanus fermented
portunid tended to be the most accepted. Microbial test found log 3.079 cfwg of total microorganisms,
less than 3 MPN/g Coliforms, less than log 2 cfuwig of S. aureus and less than log 2 cfwg of V.

parahaemolyticus, none of Salmonella. The result was conformed to the Department of Medical
Science. Parasite analysis found neither egg, larvae nor adult flukes.
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