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Abstract 2%33?8 ’

Traditional drying process of minced fish-sheet snack uses either solar drying or
hot-air drying that requires long drying time. Products also have a short shelf-life due to
poor packaging. This research explored improving process efficiency by optimizing
drying time and extending product’s shelf-life using active packaging technology. Drying
conditions were hot-air drying, microwave heating, and a combination of both. Physical
properties of samples were compared with control from hot-air drying at 45°C for 4 hr.
Then, samples were fried and packed in various packages including polypropylene bag
(PP) as control, PP with oxygen-absorber sachet and PP with moisture-absorber sachet
then being kept at 30°C during storage. For hot-air oven, increasing temperature and time
raised the drying rate of treatments, resulting in samples with lower moisture content,
water activity and slightly darker color than control (p<0.05). For microwave heating,
treatment at power of 50 Watts for 6 min and 30 Watt for 6-8 min achieved moisture
content and water activity that were closer to control (p>0.05). However, samples treated
with lower power resulted in a more desirable color (yellowish-brown). The combination
of microwave heating and hot-air oven significantly reduced drying time (p<0.05), and the
optimum condition was using microwave at 30 Watts for 8 min followed by hot-air oven
of 45°C for 1 hr. During storage, moisture content, water activity and TBA increased
whereas crispness decreased with increasing storage time. Using oxygen absorber resulted
in samples with the least oxidation judging by TBA changes whereas moisture absorber
help prevented moisture-content increasing, consequently resulting in better texture.
According to standard for total plate count and yeast & mold count, samples could be
stored up to 60 days. Thus, active packaging could be an alternative way to extend shelf-
life of crispy minced-fish snacks.

Keyword: fish snack, hot-air oven, microwave oven, active packaging, oxygen absorber,
moisture absorber



