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Abstract

Project Code : MRG 5080359

Project Title : Effects of photo-oxidation on salted-dried fish meats during processed
and storaged

Investigator : Dr. Nitipong Jittrepotch, Naresuan University

E-mail address : nitipongj@nu.ac.th

Project Period : 2 years July 2007-July 2009

246857

This research was to study chemical physical and microbiological changes of snake
head (Channa striata) ) during photooxidation and storage. The magnitude of oxidative
changes was monitored by peroxide values (PV), thiobarbituric acid reactive substances (TBARS)
values, moisture contents, A, lipid content, color values and fatty acid. The PV and TBARS
values of the sample subjected to photoxidation noticeably increased (P <0.05). Changes in
moisture contents and color values (L*) of photoxidation on salted dried fish significantly
decreased (P <0.05), whereas a* and b* values increased (P <0.05) during storage period. While
Aw, lipid content and fatty acid remained unchanged. The optimal conditions for salting with
combined 100 ppm propyl gallate and 100 ppm ascorbic acid were soaking in brine salt 20% for
75 min. Shelf life of salted dried snake head was studied by packing in PE/Nylon bags
under air and vacuum and stored at room temperature (35+2) and chill temperature (4+2). It was
found that the products packed under air had shelf-life not more than 7 days at room temperature
and chill t;amperature while products packed under vacuum with combined 100 ppm PG and 100
ppm ascorbic acid had shelf-life more than 49 days at chill temperature. All products packed

under different conditions were free from health hazard microorganisms.

Keywords: photooxidation, snake head fish, PV, TBARS
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