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Abstract
The objective was to study effect of temperature and time during drying processes on
chemical and physical changes of salted dried striped snake-head fish. Three temperature of hot air
oven were conducted 40 50 and 60 °C for 8 hours. The moisture contents, a, , PV, TBARS values ,
color value were determined . The result showed that a significant influence of temperature and time
have impact on qualities of salt dried fish (Channa stiata). The increase a temperature and time revealed
in increasing of PV TBARS , L* a* b* (p =< 0.05), where as the moisture contents and a,, values

decreased significantly (p < 0.05).
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