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Abstract
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Pla-som-fuk supplemented with herb products were developed by using suitable type of
herb added in basal formula of Pla-som-fuk and sensory evaluation. The basal formula of Pla-
som-fuk contained ingredient were fish, garlic, cooked rice and salt, and fermented at room
temperature for 2 days. For sensory evaluation of Pla-som-fuk with suitable type of herb, Pla-
sorﬁ—fuk supplementing with brown rice that replaced cooked rice with 14% cooked brown rice
and Pla-som-fuk supplemented with lemon grass that adding 5% lemon grass in formula
production, were high score acceptability. Chemical quality of Pla-som-fuk supplemented with
brown rice and lemon grass, pH were 4.62 and 4.58, lactic acid yield were 1.27% and 1.32% and
randicity were 11.35 and 10.45 mg maloaldehyde/kg, respectively. Total cell count, lactic acid
bacteria and yeast of two products were about 108, 108, and 10° CFU/ g, respectively. Pla-som-fuk
supplemented with brown rice detected faecal coliform and E. coli were 3.6 and 3.6 MPN/g and
Pla-som-fuk with lemon grass were less than 3.0 MPN/g. Not detected Staphylococcus aureus,
Salmonella and Clostridium perfringens in total production. Moreover, nutritional new products
compared with basal formula of Pla-som-fuk, Pla-som-fuk with brown rice had the highest fiber
and Pla-som-fuk with lemon grass had the highest calcium. Shelf-life extension of Pla-som-fuk
supplemented with herb products were studied with using irradiation at dose range 2.11-3.50 kGy
and 5.37-9.36 kGy; After irradiation, irradiated products were not difference in chemical quality,
but could be reduced total cell count and lactic acid bacteria about 10’ CFU/g. Faecal coliform
and VE. coli were less than 3.0 MPN/g. Pla-som-fuk which was irradiated at 2.11-3.50 kGy,
stored in room temperature (25-30°C) and refrigerator (8—10°\C) were accepted by panelist 6 and
35 days, respectively. Whereas irradiated products at 5.37-9.36 kGy were accepted by panelist 8

and 42 days, respectively.





