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ABSTRACT

The purpose of this study was to investigate the partial replacemnent of sodium
chloride (25, 50, and 75%, w/w) by potassium chloride and calcium chloride in fermentation
of Plaa-som. The fermented fish were analyzed in term of pH, total acidity, salt content,
thiobarbituric - acid (TBARS) value, water activity, hardness, color values and sensory
evaluation. During the fermentation time, the increase of pH and Aw were observed in all
samples (p<0.05). Fermented fish with calcium chloride had lower pH and Aw than those
with potassium chloride. This result was in accordance with the increase of total acidity. The
samples contained lower sodium chloride content than the control (p<0.05). TBARS value
was increased during 72 hr of fermentation and decreased afterwards. The control had
significantly higher TBARS than the samples (p<0.05). The increase in hardness, weight loss
and L* values were observed during fermentation. Fish fermented with 25 and 50%
potassium chloride showed higher hardness than that of the control and other samples
(p<0.05). The result of sensory evaluation revealed that fish fermented with 25 and 50%

potassium chloride had the highest overall scores compared with the control and other
samples (p<0.05).



