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Abstract

The production of intermediate moisture cured fish consists of two main
processes. One is curing fresh fish with curing ingredients. The other is drying the cured fish
using tray dryer at 50°C. The optimum drying time was four hours which water activity of the
product was in range of intermediate moisture food. The texture and appearance of
intermediate moisture cured fish was better than dried cured fish.

Potassium sotbate at level 0.04, 0.06, 0.08, 0.10 and 0.12% (based on
weight of fresh fish) were used during the mixing fresh fish with the ingredients. After curing
and drying , the amounts of sorbic acid of intermediate moisture cured fish were monitored.
They were not more than 1,000 mg/kg of sample when 0.04 - 0.10% potassium sorbate were
used . The relationship equation between percentage of potassium sorbate and the amount of
sortbic acid have two advantages. The first one is for calculation the weight of potassium
sorbate to be used in order to get the qualified finished product as far as the regulation is
concemed. The other one is for estimation of residual sorbic acid in the finished products
after known amounts have been used.

Effects of using' potassium sorbate, modified atmosphere packaging and
storage temperature on shelf-life of intermediate moisture cured fish were studied in the
aspects of chemical, physical, microbiological and sensory evaluation. The storage
temperature afiected shelf-life obviously . Lower level of the storage temperature increased
the shelf-life. All treatments ‘when kept at 5°C had their shelf-life at least 91 days. Higher

level of potassium sorbate and lower level of CO, modified atmosphere increased the quality



of the products when considered from moisture content and total plate count. The use of
0.092% potassium sorbate, vacuum packaging and storage at 5°C were found to be the most

suitable for keeping quality and extending shelf-life of intermediate moisture cured fish.



