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“Division of Fisheries , Ministry of Agriculture , Bangkok, Thailand;
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Sepat-Siam is common name of Trichogaster pectoralis are feed in central of
Thailand. The processed fish have contamination with microorganisms during storage.
Whole fish (~were gathered/purchased from the market and beheaded and eviscerated
manually. The fish were then dipped in a 1:1 water:NaCl solution for 1 h at 25 C. The
fish were then let drip to rid of the surface water for 30 min and then dried by
convection oven at 50c for 6 h.The final moisture content was 40% and the NaCl
content after drying was 5%. The product was then packaged and exposed to ozone at
different concentrations for ~ min. The package was then sealed and the product stored
at 25C for up to 18d. Aimed of this project to determine the disinfection efficiency of
ozone for processed fish (Trichogaster pectoralis ) that safety for consumer. The level
of ozone was 0. 0.25, 0.50, 0.75, 1.00, 1.25 and 1.50 mg/I. The fish were packaged
and sealed in low-density polyethylene, polypropylene and polyamide/LDPE bags.
Ozone to 1 ppm was sufficient to lower aerobic and yeast and mold counts by more
than 2 logs. However, S. aureus and E. coli were only lowered by ~ 50%. Increasing
ozone concentration to 1.5 ppm did not lower APC or YMC significantly but
decreased S aureus and E. coli by 75 and 60%, respectively. Water activity increased
in PE bagged fish more than in other packaged fish, probably due to their higher
WVTR. TBARSs in ozone treated fish were not different from untreated (control) fish,
showing that ozone did not increase oxidation of fish. Shelf life of dried fish (7 log
CFU/g threshold level) was only 6 days for PE and PP packaged fish, regardless of
treatment. For PA/LDPE packaged fish shelf-life increased by 1.5X (9 days) for
untreated and doubled (12 days) for treated fish. Thus, the combination of 1.25 ppm
ozone and packaging in PA/LDPE bags doubled the shelf-life of salted, dried
Trichogaster pectoralis.
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3.1 Taulszaedt
3.1.1 Determine the disinfection efficiency of ozone in processed fish (salted
Sepat siam)
3.1.2 Study shelf life of salted Sepat siam by difference kind of packing and
ozone
3.1.3 Analyse physical property and microorganism of salted Sepat siam
3.1.4 Sensory evaluation of salted Sepat siam after treated with ozone
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