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Abstract
This research aims to study the acceptance of food products from powdered fish.
Powdered pla-ra to be processed into dried fermented fish and dried fermented fish

curry. The results of the experiment are as follows, protein content of dried fermented
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fish was 12.40 percent and protein content of dried fermented fish curry was 10.78
percent. Sodium chloride content, it was found that the sodium chloride content of
dried fermented fish was 2.26% NaCl and dried fermented fish curry was 2.40% NaCl,
which was within the Thai Community Product Standard. The analysis of total
microorganisms showed that the total number of microorganisms in dried fermented fish
was 1.28 x 103 colonies per gram and dried fermented fish curry with total
microorganisms 2.82 x 103 colonies per gram which is in accordance within the Thai
Community Product Standard 134/2546. In terms of sensory acceptance of the testers
who tasted dried fermented fish and dried fermented fish curry, it was found that they
were the most accepted in terms of color, smell, taste and overall liking. There were no

statistically different values (p>0.05).

Keywords: Powdered pla-ra, Dried fermented fish, Dried fermented fish curry
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