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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 ¢ (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 gumminess 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 anasdRnisgaunie
vosUanduitnaiiszyliluaaindsie B flongnis
Fusnw 45 $u 8% C uaz A uaziiongnisiiu
AW 30 Tu o iwmmqsumﬂy'd 3 B WU
e A nsranudiinaudeqAuniadimn 2.23x10°
CFU/g Faiiduautiondign drdusemdetandy
findio C Yanduiinanvangnuazanduiindvie
B amawuitielutinm 2.68x107 2.38x10" waw
1.10 CFU/g muadu Tudiuvesdarduiingin
vangndafudnmliduna 30 fu asranusSum
Woqdunievianun 2.38x10" CFU/g wanmat
Uandutinis 4 wiln asaalainu Salmonella spp.
Tusnegns 25 nSu asaalinu £ coli (<3 MPN/g)

A3 3 ALAMNIREUNTEVaIHARS YA

wag S. aureus (< 10 CFU/g) Tudiuvasuiuia
WWes1 nsRnUtiosndn 10 CFU/g FaliiAuunmsgu
A o v PR ] &
Anmuall sniudve B uay C ARTIaNULDIN
1NN 100 CFU/g FUAUINUINTFIUAMUA
~ ¥
UTHNUNITATIRNULLDTY 1B Salmonella sp.
wa Clostridium perfringens lusiognalnuuian
d‘ o 1 = 1 d’j U
Mavthelunsannamuas Jauadlaiuvuadan
< Aa a a ' v
Wuownsndanudeagadunisuslan enanelv
Wanssyunveslsaovnsiduivla [17] Taevnly
TusznienmdniinsassnsauanfAntindu vinlu
A1 pH 8ARITIAINAITNT 2 A1 pH V03890 A Liay
Uaduilnannuainniigailen pH fndt 4.6 4
o § v a & a e aa' X
HavIlYiN13RTyretedunsdau q luileusiu
=% a a6 = a v o
fedunidnolsnanas [18] Fellnalviormisvdn
=~ o & & \ oA
fanuvasadeanniu wazdunmsdiednengnis
WuShwveswansiaeile [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 Taiwy <10 <3 120
C 2.68x10" Taiwy <10 <3 100
yarduilnanndainn 2.38x10’ ey <10 <3 <10

3.4 WANTITIATITIAMAINNIUTEEIN

FundvasUanduin

AZLUUAIIUYDUNIIUTLANTURAVD
nAnAuTUanduiins o 3 Sieuasdaduiingn
Yanan (M3t 4) fnaaeudsiliieziuuniuveu
890 A uaz B gefigalaiumndnaiulunngu eniiu
srunduiite B flazuuunuveudl teunindve

A (p<0.05) wazdnuiloduda 8o A lisuazuuy
AuTeUTeEnIBvie C way B ludiuvesUandy
flnanvanmniiwaunlfTazuuuanuveudigslsl
uwansnafuve A way B ludhudndusa uagsani
(p>0.05) wazilAziuuALYOUEIAA L LANASTY
fvre C ludhuiileduita (p<0.05)
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=] ' a o - a Y ] v
M99 4 ﬂ’]LaaHﬂgLLuuﬂ'ﬂqusﬂauﬂaﬁua’]ﬁﬂﬁﬂﬂ’]ﬂﬂaqﬂﬂLU?EJ“ULV]EJUﬂUUa’]alIWﬂV]']\Tﬂ']ﬁﬂ’]

. ASLUUAINUYDU

AMANYY . : |

' #vio A #vio 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°

newg: ns vaneds AvlidanuuandsiuegltedAgvneadn (p>0.05)

fhonusluluIueufineiy ey mawnnasiueg1didudAgnieada (p<0.05)

JUN 1 dnvurvesarduiinanuainnvielunes UanduiinanuazUanduiinnen

Hvnaaeudulvinzuuualnuyeudarduiin
MnnuamnsudnuaizUsIngliumneneiude C
(p>0.05) wiAzuuuAMNTaUToEN B0 A uay B
(p<0.05) drunmudnvazsud ndusa uazsand
mmﬂmﬁuﬁﬂmﬂﬂmqnﬁﬂ’wuﬂé’ fagluuau
goulusziureuunliunnastuanduiinge
A uazBve B uardldsunzuuunuseusuie
Fuialuszaurevuinldunnd1eaindie C us
AZLUUANLYBUATUNAULAZ ALY UTAETILE
Touninde A uay B (p<0.05) Faiudenaswain
@mé’ﬂwmwawaﬁmﬁﬂmﬂﬂmQﬂiﬁLﬂuﬁaam%'U
folU win1sasudIunanIanszuIUnIHER

£% o [ =

Aossvingeds wioldlvinansenuiunadnune

v v o A

& Y a :1' = ~ =
ATULUD NNﬁW%UﬁIﬂﬂ%@UWﬁ;ﬂLN@LﬂﬁBUW]EJU

fuBndve A uar B MiEALANUEAUNALLAY
ﬂf?{usamaaﬂmﬁuﬂﬂmﬂﬂamﬂ a1adunannan
aunnesiiovan gudnwarlunisudnuaznig
wifniifossziings Ssnsuutousnniu Fsasdiu
IFnUsinauden (ms1eil 3) 8o B uay C &
WnEeuY wazAUsINIATItesNIua AN
pH wasdvio C (397l 2) figanindvie A Bve B
wazlarduiinanuanan (p<0.05) Msadensaves
auvsiAgestunszuumIndindnasondu
iNUBINANAST N1IAIUANNTLUIUNTHANTA
ilnaliiqauvidiannsauanin nsaduvidau |
wavanslvinausaniiseavamdensndniieli
Isdnuauzifvessdnda
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4. &3y

Uanduilnaindanmnivuwedulndifeaiy
Uanduilndve C unvanduiindiie B Jeflsnan
qqqmﬁﬁumm%uuazﬁmﬁﬂumﬁqm (p<0.05) dva4
wanfusivanduiinanvainnitlinuniimend
mlndiiesiuiivie A nvamilodudasuraai
uauazaruBanguresandudints 4 vlaliuan
#1afu (p>0.05) wrivanduiinainuaignilA1nin
wilomazussildlunsinesldunnsreniie A
waz C fvsunansavanundasay 1.70 uwazen pH
4.5 Filaisnauiive A usiinruduiesay 70.28
Fevlounindste A viiien a vasUanduiinite 4 viln
Taiunneineiu (p>0.05) aalinu Salmonella
spp S. aureus Wag E. coli WansImnuUIuIu
L%aswLﬁummﬁmﬁﬁmuﬂuﬂmﬁuﬁﬂﬁﬁa B L@y
C wandnauanduiinanUaignlasuazuuuning
YoURLA nausauazsand ldusnsnaaindiie A
WAz B wariAzwuuANYeugeaaliuand1eiy
fvre C ludhuiieduifa (p<0.05)

= =
5. NARANIIUUIENA
Az IdgveveunuAnsinalulal
ANNSTUAIEARNS UP1IN8IB8nALLlals1vuIAa
nszuAslvinsatuayuesosiiogunsniuageaniu
R o aw & &
Alunsinideglunsel
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