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ABSTRACT

Quality changes of Phatthalung traditional dry fermented fish (Pla-duk-ra) which produced
from wild catfish (Clarias macrocephalus) and farmed catfish (Clarias macrocephalus xClarias
gariepinus) during storage at room temperature (30+2 degree celsius) were studied. Both types of
Pla-duk-ra were packed in polyethylene bags and stored for 90 days. The data showed that
increasing storage time resulted in decreased water activity, pH and total plate count but increased
lipid oxidation (TBARS), redness (a*) and yellowness (b*) (P<0.05). Sensory evaluation found
that wild dry fermented catfish had a higher sensory score than farmed dry fermented catfish
(P<0.05). Sensory scores of both samples were increased when the storage time was increased
up to 15 days, and decreased at 30 and 45 days (P<0.05), respectively. Both Pla-duk-ra had

unacceptable sensory quality when storage time increased up to 60 days.

Key words : catfish, dry fermented catfish (pla-duk-ra), storage
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