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‘Process and Product Development of Salted - Dried Striped
- snake-head fish (Channa stiata) for Exportation
‘Nitipong Jittrepotch, Ph.D,, Associate Professor, Kamonwan
Rojsuntornkitti, Associate Professor, Teeraporn Kongbangkerd, -
Dr.nattechn. and Sirinapa Suwan
snake head fish, processing, storage

ABSTRACT

-Th:'s'-_: research was fo study chemical physical and microbiologicat

of;_"sh"a'ke head (Channa striata) during processing and storage. Two

dition was drying at ©0°C for & hours.
Shelf - tife of salted dried snake head was studied by packing in
yto_f‘n_ bags under air and vacuum and stored at room temperature {mé+b) and
L éfn_perature (e+l). It was found that the products packed under air had shelf-

:bt'more than « days at room temperature and chill temperature while products
ked under vacuum had shelf-tlife more than o days at chill temperature. Alt
{p’du__(_:_'t;s_ packed under different conditions were free from health hazard
zcr_odr_ganisms.

The effects of different sodium chloride concentrations (e%, bo% and bc%

) on salting kinetics of snake head fish were investigated at room temperature by

sing ‘Barat modet {ZNacL =(’){4Naq/xNaCL+ xw) X @moo%} and a good fitting was

tained. The results indicated that sodium chloride concentrations significantly
ffected the moisture contents, water activity {Aw) and salt contents of the samples.
e moisture contents and Aw decreased with increasing salt concentration whereas
aCl content increased. The obtained result could be used to predict the final yield
f fish product.






