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Abstract

The purpose of this research was to study the development of fermented fish products processing.
for community groups in the Province. Problem based studies and general information were surveyed.
The most demand of community was to have new product of Pla-ra, which had new packaging of Pla-ra
powder in glass bottles and plastic bottles. The chemical components of herbal Pla-ra powder in formula

4 was included 15.01% of protein, 4.18% of muoisture content, 92.52% of ash, 25.72% of lipid, 32.44% of

carbohydrates, 9.25% of salt and pH 5.24. This formula was popular for the consumer. The fotal
microorganisms of Pla-ra product in day § were less than 100 CFU/g whereas yeast, fungus, Sallmonella
sp., S. aureus, E.coli and Coliform were not found. The sensory perception was evaluated by 30 panel.
The results showed that the Pla-ra products formula 4 were the most accepted with significant difference
from the consumer {p < 0.05). The Pla-ra product formula 4 were consisted of 80% of fermented fish,
15% lemon grass, 5% galingale, 5% garlic and 1% kaffir lime leaves. The microbiological analysis of
Pla-ra powder products and Department of Medical Sciences. The preservative period at the room

temperature for 3 mouths was checked for microorganism of the products every 15 days, the

microorganisms were lower than the standard food.




