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Dried Salt ' }) 78 onedef the most popular
TE RSN

dried salted fish

However, the existing
productions of DS thed of sun—drying. 18 very
weather-dependent ayd 1he & WLy ¢ ed products‘ are not
unijorm and have sho .fe dic s\» festion and microbial
spoilage. Moreover, the s gt 1lan farming will provide
abur dance of fish, but the-iraditie ocess can not cope with the

Zarge_p ~ale . proa wot1.07. — Thus . this researeh—1. S imed to deve Zop

appropriate procest r y product as well as to

achieve a more effic?nt processing .f'ysi:em.

AHEANEUNINENDT. . o
Y R 0o i1

content (me), sodium chloride (NaCl) content, fat content and TBA-no
were determined in order to set up a quality-standard of D55 which
wili be used as eriteria for salting and drying trials. It was
apparent that the most acceptable DSSS contained 13.03 £ 0.91% (dry -

basis) NaCl content and 39.4 + 2.06% mec.



Two methods of salting were conducted, dry salting using fish
to salt ratio of 3 : 1 (A), 5 : 1 (B) and 7 : 1 (C) and brine salting
using 15% (D), 20% (E) and saturated brine (F) and fish to brine ratio
of 1 : 1. Results of 14 hour-salting of various salting methods and

concentrations, showed that the longer salting time and higher salt

concentration significantly couded phigher moisture loss, increased
NaCi up take and develo - of 1B fish ( P £ 0.05). However,

it was discovered that those-assg smw not significantly
difjerent during th sqlting of 3 : 1, 6 : 1 and

7 : 1 and the s;ltin | : / : ‘

(13.03 + 0.91%, dry babigh

able NaCl content
\
of 3 - 4 hours. For

brine salting by satuy he salting time were

2, 4 and 5 hours, uations were performed on

salted fish of various g hich were dried to desirable
me of 39.4 + 2.,06% by a met -5% cal

LN T
and air veZocity of 8 5 m. /min. tg~ showed that there were

' (]
(Torry kiln, U.K.) at 50 C.

no sionificant d 'f

sEak .11ty among DSSS from

A, B, C, Eand F, was regectedmue to decomposed odour.

S 120N [11) (04131412 p SN
A RIS AN 18

An artifical drying method for processing DSSS was developed

ept Dw

to 1eplace the traditional sun drying method. Two trials on each

drying temperature at 40, 50 and 6’000., were carried out in a mechanical
dryer (Torry kiln, U.K.) with a load of 7.2 kg. prepared fish (2 hours-
saturated brine salting) per cubic meter and air velocity 80 - 85 m. /min,

Drying time to achieve the desirable mc were 16, 12 and 9 hours,



the evaporation rate were 0.325, 0.423 and 0.588 kg. /h;ur and the
energy cost in drying were 20.33, 18.68 and 14.61 baht/kg. of DSSS,
respectively. DSSS dried at 5000. was the most acceptable. Thus,
it was concluded that the drying condition of 500(1. for 12 hours at
air velocity of 80 - 85 m./min. was the satisfied condition for

drying DSSS.

of DSSS, vacuum and#ong: icked in HDPE. bag (125 um=-thickness)
and stored at rooi .57 - 86% RH, wére
investigated., It gcuum package exhibited
microbiological spg torage while vacuum package
became unacceptable ' the development of
diccoloration and rancia ;’7”' ,'." ") package, it was performed
on 5 kg. of DSSS pack iz, ym-thickness) with craft paper

liner and stored - B sés, chemical determina-
tion of mncidzty ‘:v' d sens 21 n s d that the product was

still acceptable afﬁe 12 weeks.
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