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Abstract

A large number of Chacunda gizzard shad fishes were caught at Ban Nam Chieo.
The products left from fresh sale were processed to some products for selling at Ban Nam
Chieo Tourism Community Enterprise, Trat Province. For the reason, the objectives of this
research were; 1) to development of seasoned crispy fish snack product from the Chacunda
gizzard shad with packaging; 2) to study the consumer acceptance to the seasoned crispy
fish snack product and 3) to study the shelf life of the seasoned crispy fish snack product.
The first experiment was started by studying the optimal temperature and time to incubate
the raw fish sheet that was already mixed with some ingredients before frying and air drying
to avoid greasy products. The next experiment was conducted by adding some seasoning
to adding value and product variety. Then, selected the best product formula that gave a
good result in sensory evaluation and quality to further experiments. Following, the
consumers acceptance was done by using the questionnaires to get the information of
products that packed in 2 packaging types included aluminum foil (Al) with nitrogen and
polyethylene terephthalate (PET) can with a pull cap. The last experiment was done by
studying the shelf life of seasoned crispy fish snack product in packaging for 60 days and
measuring the peroxide value (PV) and Thiobarbituric acid reactive substance (TBARS) for
indicating the quality change of products throughout the shelf life.

The results showed that the Chacunda gizzard shad fish could be used as a

raw material to produce the seasoned crispy fish snack product by incubating at
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temperature of 90°C for 30 min. After that, the raw fish sheet was fried at temperature of

100°C for 1 min, drained oil and air drying at temperature of 50°C for 60 min. After the
process, the original seasoned crispy fish snack product was obtained. When adding some
kind of seasoning to the products, the results showed that the seasoning crispy fish snack
product that adding some Moo-Liang powder was received the highest score of sensory
evaluation similar to the original formula product. Two formulas of the seasoned crispy fish
snack product were carried out to test the consumers acceptance. The results showed that
the questionnaire respondents gave the overall acceptant of both products at moderately
like and the consumers want to buy these products. For the shelf life of the products in
packaging, the original crispy fish snack product could be kept at room temperature for 60
days in Al with nitrogen and PET can with pull cap where the PV and TBARS were not above
the Thai Community Products Standards 1040/2548. While, the shelf life of the Moo-Liang

seasoning crispy fish snack product was shorter.
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