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abstract

Effects of delasying of fish before salting, fish to salt
ratio - and number of ¢grindings on tge quality of fish paste made
from sardine were studied. Delaying before salting and the fish
to salt ratio affected the chemicéi changes during the fermentation
and resulted in a significant difference (P<0.01) in sensory
kiqualiby of the final product. The most acceptable method for making
fish paste from sardine with 2 months fermentation consisted of one
: day delay salting, a fish to salt retio of 4:1 by weighg, and only
.one grinding. Three important microorganisms in the febmentation
process were identified ! lactic acid bacteria, which could be
grown rapidly before salting; halophiiic bacteria, which could be
grown gradually during fermentationy and proteolytic bacteria,
which -could be grown well both before salting and during
fermentation. Product | qualityv was assessed byf“w'éhemicai;m
: microbioiogical and sensory evaluation. The chemical composition of
the most acceptable product was moisture content 41.,31+0.5%;
 protein, fat and total acid (as lactic acid ) contents 48.2i¢.5%
- 5.6+0.1%X and 0.94t0;74% on dry weidht basis, respectively; pH 6.5%

.;totel volatile base nitrogen 718417 mg/100 £ dry weight; amino



nitrogen 20.05+0.89 g/kg dry weight. The microbiological quality

revealed a total viable count of 2.0x10° colony/g and an

absence from faecal coliform s Staphyvlococcus aureus; Vibrio

Qggghﬂémolyticus, and Salmonella sp. The sensory qualities
cooprised  a gray colored product,  typical fish paste flavour
~fine texture. The product was still*acceptable- within 3 monghs
‘gborage at room temperature (30+2°C). The color of the fish paste
would be improved to be similar to that of shrimp paste by adding
’lgsuitable cambinébion of food colors(Brilliant blue, Carmoisine,
éénceau 4 R, and Tartrqzine)

| Potential deve}opﬁenb of fish paste from 3 kinds of Ffish
~product was studied. The most acceptable product could be made
;§rgm ?rozé% fjsh by-products, but the quality was slightly 10wer
fhgn: that of sardine fish paste. By—producbs from canning\ and
ﬁgrdmi factories could not be developed intc an acceptable fish

paste because of unsuiteble quality of raw maierial._
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