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Abstract

The purpose of this study was to produce catfish Som-fug for compare some characteristics
between and three commercial brands of Som-fug (brand A B and C) which produced from
other fresh water fish as a guide to develop Som-fug from catfish. For physical properties,
catfish Som-fug were 3.54+0.20 cm (width), 6.38+0.25 cm (length), 1.34+0.10 cm (height) and
2.50+1.4 g (weight), which is similar to that of brand C. Color analysis of un-fried catfish Som-fug
showed light color that L* was 70.78+0.13, a*, and b* were 5.06+ 0.83 and 11.50+0.31,
respectively. Hue value was 74.42+0.25, value and chroma were 6.84+0.39 and 16.20+0.11,
respectively. Som-fug from different brands were different in term of texture. The summiness and
chewiness values were significantly higher in brand B (p<0.05) whereas the hardness and
springiness did not differ significantly among the four different brands (p>0.05). For physio-chemical
properties, Som-fug produced from catfish had 1.70 % total acidity, pH value was 4.50 and
moisture content was 70.28% which was not different from that of brand B. However, a, value
did not differ among all of the Som-fug (p>0.05). The microbiological quality of the four Som-fug
products analyses revealed the presence of Salmonella spp. Staphylococcus aureus
Escherichia coli and mold count not more than standard (Thai Community Product Standard
471/2555) except brand B and C, mold count was more than 100 CFU/g. For Sensory evaluation,
no differences in color, flavor, and taste were observed between catfish Som-fug, brand A and
brand B (p>0.05). Whereas catfish Som-fug gains the highest score in texture attribute which no
differ from brand C (p>0.05).
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>0.05)

o

# (p
HodAegyn19ada (p<0.05)

o
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3.3 HANTANYIAMAINNIGYTUNTIVRS

Uanduiin

HANSANYIAMATNVINRAUNTIVDINEN T
Uanduilnuansisnsnsil 3 anasdfnisgaunid
vosUanduitnaniiszyliluaaindsie B flongnis
\fusnw 45 $u 8% C uaz A uaziongnisiiu
AW 30 TU o 5’uvimmsyumﬂy'd 3 B WU
B A nsranudiinaudeqAunadimn 2.23x10°
CFU/g Fafidruautioniign drdusiomAetandy
findie C Yanduiinanvangnuazanduiindvie
B amawuitielutim 2.68x107 2.38x10" waw
1.10 CFU/g muadu ludiuveslarduiingin
vangndafudnumliduna 30 u sranuuium
WeqAuvidianun 2.38x10" CFU/g naAnfust
Uandutinie 4 wiln asaslainu Salmonella spp.
Tusnogns 25 n3u asaalinu £ coli (<3 MPN/g)

M3 3 ALAMNEUNTEVaIHARSaIUaFuTIN

wag S. aureus (< 10 CFU/g) Tuduvasuiuia
Wes1 nsRnutiosndn 10 CFU/g FaliiAunnmsgu
A o v Y Ay :4' &
Anmuall sniudve B uay C nTIaNULe
1NN 100 CFU/g FUAUINUINTTIUAMUA
~ ¥
UTHNUNITATIRANULLDTN 1B Salmonella sp.
wag Clostridium perfringens lusiogalnuuian
d‘ o 1 = 1 d’l U
Mavthelunsannamuas Jauadlaiuvuadan
< aa ~ a ' v
Wuomwnsndanudeagadunisuilan enanelv
Wanssyunvesisaovnsiduivla [17] Taevnly
TusznienamdniinsasisnsauanAniindu vinlu
A1 pH 8ARITIAINAITNT 2 A pH V03890 A Liay
Uaduilnannuanniigailen pH fndt 4.6 4
o § v a &4 a el :4' X
HavIlvin1sRTyreteqdunisdau q Muileusiu
=% a a6 = a v %
fegdunidnelsranas [18] Fadwalvermsudn
=~ o & & \ oA
fanuvasadeunniu wazsdunstiednengns
WNuShwveswansiaeile [14]

dw TVC Salmonella spp. S. aureus E. coli L%ﬂi’]
e (CFU/g) (in 25 g) (CFU/g) (MPN/g)  (CFU/g)
A 2.23%10° Taiwu <10 <3 <10
B 1.10.x107 laiwu <10 <3 120
C 2.68x10" laiwu <10 <3 100
yarduilnanndainn 2.38x10’ Tainy <10 <3 <10

3.4 WANTITIATITIAMAINNIUTEEIN

FundvasUanduin

AZLUUAIIUYDUNIIUTLANTURAVD
AR Uanduiins o 3 Sieuasdanduiingn
Yangn (m3797t 4) fnaaeudsiliieziuunnuveu
890 A uaz B gefigalaiumnsnaiulunngu eniu
srunduiite B Slazuuunuveudl tdeuninde

A (p<0.05) wazdnuiloduda 8o A léuazuuy
AuTeUTeEnIEvie C way B ludiuvasUady
flnanvanmniiwaunlfTazuuuanuveudigslsl
uwanenafuive A way B ludhudndusa uagsani
(p>0.05) wazilAziuuALYoUEIAA L LANASTY
fvre C ludhuiieduita (p<0.05)
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P ' a o - = Y o v
M990 4 F’nLaaEJﬂ3LLuuﬂ']qmsﬁauﬂaﬂﬂa’]aﬂﬁﬂf\]’]ﬂﬂaqﬂﬂL‘L]iEJUL'V]El'Uﬂ‘U‘lJa’]ﬁll‘WﬂV]'Nﬂ']iﬂq

. ASLUUAINUYDU

AMANYY . : |

' #vio A @i B 8o C anduiinainuangn
anuazUIINg 7.46+1.2° 7.36+1.0° 6.80+1.2° 6.90+1.0°
g 7.56+1.1° 7.50+1.0° 6.76+1.1° 7.56+1.7°
nau 7.73+1.1° 7.04+1.2° 6.56+1.3° 7.06+1.1°
navsa 7.23+1.2° 7.16+1.2° 6.56+1.2° 6.83+1.0"
FAYIR 7.23+1.2° 7.20+1.2° 6.96+1.0° 7.18+1.3°
\ilodudatenuBangu) 6.26+1.7° 6.66+1.3" 7.26+1.0° 7.2541.0°
AUt UlALTIM 7.23+1.2° 7.33+1.1° 6.86+1.1° 6.90+1.1°

wewg: ns vaneds AvlidanuuandsiuegltedAgneadn (p>0.05)

fhonusluluIueufiaeiy wineds mawmnasiueg1didudAgnieada (p<0.05)

JUN 1 Shvugvesarduiinandannvielunes Uanduiinanuazanduiinnen

HvnaaeuBulinruuuainuyeuuarduiln
nnUamndudnuarUsngliuanseiuivie C
(p>0.05) ufiRzkuuAMUTEUTRENIETe A uay B
(p<0.05) drunmudnvazsud ndusa uazsavd
mmﬂmﬁuﬁﬂmﬂﬂmqnﬁﬂ’wuﬂé’ fagiuuay
goulusziureuunliunnsstuanduiinge
A uazdve B uardldsunzuuunuseusuie
Fuialuszaurevuinldunnd1eaindve C us
AZLUUANLYBUATUNAULAZ ALY UTAETILE
TouninEe A uay B (p<0.05) Faiudenaswain
@mé’ﬂwmwawaﬁmﬁﬂmﬂﬂmQﬂiﬁLﬂuﬁaam%'U
folu uan1sasudiunaunIanszuIunIWas

£% o [ =

Aossvinseds wioldlvnansenuiunadnuney

v v o a

& Y a z{' = = =
ATULUD NNaWQUiIﬂﬂGUQU‘V]a;WL:LIE)L“LHEJ“UL“V]E]‘U

fuBndve A uay B MiEAMANYEAUNALLAY
ﬂf?{usamaaﬂmﬁuﬂﬂmﬂﬂamﬂ a1adunannan
aunmvenilovan gudnvarlunimdouasnis
wifniifosseiingg Ssnsuutousniu Fasdiu
FnUiinauden (m51eil 3) i8%e B uay C &
WnMEeLY wazAUTIaNIATItosNIua AN
pH 283d%e C (5197 2) ﬁzﬁmdw?jﬁa A %0 B
wazUaduiinanUanan (p<0.05) Msasensaves
auvsiAgtestunszuumInsininasiondu
iNUBINANAUST N1IAIUANATLUILNTHANTA
ilnaliiqauvigiannsauanin nsaduvddau |
wavanslvinausaniiseavamdenandniieli
Isdnwaiz iAo ssdndai
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4. &3y

Uanduilnaindanmnivwedulndifeaiy
Uanduilndve C unvanduiindiie B Jeflsnan
qqqmﬁﬁumm%yuuazﬁmﬁﬂumﬁqm (p<0.05) dva4
wanfusivanduiinanvaignitlinunismend
alndiiesiuiivie A snvamilodudasuraan
uauazaruBanguresandudints 4 vlaliuan
#1aiu (p>0.05) wsivanduiinainuaignilA1nin
wilomazussildlunsinesldunnsreniie A
waz C fivsunansavanundasay 1.70 uazen pH
4.5 Filaisnaiuive A usilnuduiesay 70.28
Fetlounindste A Vi a vasUandudinite 4 viln
Taiunnsineiu (p>0.05) aalinu Salmonella
spp S. aureus Wwag E. coli WansImnuUUINIU
L%asﬁLﬁummgmﬁﬁmuﬂiuﬂmﬁuﬁﬂﬁﬁa B uay
C wandnauarduiinanUaignlasuazuuuning
YoURLA nausauasard ldusnsnaaindiie A
WAz B warilAzwuuANYeUgaaliunng1eiy
fvre C ludhuiieduifa (p<0.05)

5. AAANTINUTENA

Az IdgveveuRuAnzinalulal
ANNTINAIEAT WIVEdumalulagsivusna
wszuasAlinmsaiuayueiosiogUnsaluazaniy
Alumsriidelundeil

6. 1ONA11994

[1]  TISI Thai Community Products Standard
26/2546. In Thai Community Product
Standard. Thai Industrial Standards
Institute, Ministry of Industry, Bangkok,
Thailand, 2005.

[2]  TISI Thai Community Products Standard
471/2555. In Thai Community Product
Standard. Thai Industrial Standards

Institute, Ministry of Industry, Bangkok,
Thailand, 2012.

R. Valyasevi and R. S. Rolle, “An overview
of small-scale food fermentation
technologies in developing countries with
special reference to Thailand: scope for
their improvement,” International
Journal of Food Microbiology. vol. 75,
pp. 231-239, 2002.

P. Pornchalermpong and N. Rattanapanon.
(2017, April 23). Som-fug: Food network
solution. [Online]. Available: http://www.
foodnetworksolution.com

A. Thanonkaew, J. Rittijak and S. Suriyapol,
“Study on chemical compositions and
some properties of traditional dry
fermented catfish (pla-duk-ra) in
Phatthalung province,” Thaksin Journal,
vol. 12, no. 1, pp. 1-12, 2009.

S. Akkarachaneeyakorn, S. Parinyanut
and C. Kittawee, “Preparation of cooked
ham from broadhead catfish,” The
Journal of KMUTNB, vol. 24, no. 3,
pp. 585-595, 2014.

Talaad Thai wholesale market. (2017,
April 23). [Online]. Available: http://www.
talaadthai.com

W. Panpipat and J. Yongsawatdigul,
“Stability of potassium iodide and
omega-3 fatty acids in fortified freshwater
fish emulsion sausage,” LWT. vol. 41,
pp. 483-492, 2008.

V. Nadpranil, “Use of lactic acid bacteria
isolated band Identified from Som-fug as

starter cultures for fermentation,”



(11]

RMUTP Research Journal, Vol. 11, No. 2, July-December 2017 79

M.S. thesis, Food Technology, Faculty of
Technology, Khon Kaen University, 2008.
J. Sriyeethong, “Characterization study
of KCF brand Som-fug,” B.S. special
project, Food Science and Technology,
Faculty of Home Economic Technnology,
Rajamangala University of Technology
Phra Nakhon, 2015.

H. S. Lee and C. S. Chen, “Rates of
vitamin C loss and discoloration in
clear orange juice concentrate during
storage at temperatures of 4-24 °C.”
Journal of Agriculture of Food Chemistry,
vol. 46, pp. 4723-4727, 1998.

Official Methods of Analysis of AOAC
International, 17th ed. Gaithersgurg, MD,
USA: Official Methods. AOAC, 2000.

P. Rattagooland and S. Sukpratoom,
“Improved and extend shelf-life of
lactic acid fermented fish (Som-fug),”
Technical paper no.1/1990. Fisheries
Industrial Technology Research and
Development Division, Department of
Fisheries, 1990.

K. Phikunthong and S. Yunchalard,
“Safety control indices for plaa-som,

a Thai fermented fish product,” African

[16]

Journal of Microbiology Research, vol. 2,
no. 2, pp. 18-25, 2008.

S. Wongsripaisan, W. Chantarapanont and
P. Chompreeda, “Study on quality of
Nham-Pla produced by using pure
cultures,” In Proceeding of 47th. Kasetsart
University Annual Conference, Bangkok
Thailand, 17-20 Mar. 2009.

F. Yang, W. S. Xia, X. W. Zhang, Y. S. Xu
and Q. X. Jiang, “A comparison of
endogenous and microbial proteolytic
activities during fast fermentation of
silver carp inoculated with Lactobacillus
plantarum,” Food chemistry, vol. 207,
pp. 86-92, 2016.

Y. Thongnok, “Determination of nutrition
values and additive in Nham Pla
(fermented ground fishes),” Research
Report, Suan Dusit University, 2002.

M. Mataragas, K. Rantsiou and L. Cocolin,
“Impact of Fermentation on the
microbial ecology of foods,” in
Quantitative Microbiology in Food
Processing, A. de Souza Sant’Ana, Ed.
Chichester, UK: John Wiley & Sons, Ltd,
2016, pp. 226-240.



