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Abstract

Dry fermented catfish (pla-duk-ra) is the well known local product of Phatthalung province. Wild catfish
(Clarias macrocephalus X Clarias gariepinus) and farmed catfish (Clarias macrocephalus X Clarias gariepinus) are
commonly used as the raw material for pla-duk-ra production. The chemical compositions, as well as chemical and
physical properties of muscle and skin portions of both catfish were studied. The data showed that moisture and ash
contents in muscle and skin of both catfish did not significantly different (P>0.05). Farmed catfish had higher lipid
content than wild catfish in both muscle and skin portion (P < 0.05). However, water activity (a,,), pH and color
(L*, a*, b*) of both catfish did not significantly different (P>0.05). The chemical compositions, chemical, physical
and sensory properties of both pla-duk-ra were analyzed. The data showed that both muscle and skin portions of wild
pla-duk-ra (WP) had higher protein content than farmed pla-duk-ra (FP). However, FP had higher lipid content than WP
(P=< 0.05) in both portions. The analysis of chemical and physical properties showed that pH, water activity, and color
of both pla-duk-ra were significantly different (P < 0.05). The sensory evaluation showed that both pla-duk-ra had
no significant difference in appearance, color, and texture (P < 0.05). However, WP had higher flavor score than FP
(P =< 0.05). These data suggest that the chemical compositions of catfish play an important role on chemical, physical

and sensory properties of pla-duk-ra.
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