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wui1 5wty SP2 fiduaugduvddiiudumsguluiud 8 vesnsifune vazdinsudlu Ps, Sluay SP1 fiduaugdunid
Aueasgnluiud 6 veamaiunwmudidumileudu dunsudlu C f5uiugduvidifudunsguluiui 2 vens
\fusnw uazaanmsstamdiialinaiiaenndesiulasnisurlu SP2 fnseensugsninanznsuddun aaeasezian
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fagregnmuauiiongnisnuinyIug 2 Ju
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Abstract

This research aims to retarding shelf-life of shucked fresh oyster (Saccostrea cucullata) by mixed solution
soaking in combination with storage at low temperatures. The study was based on chemical, microbiological and
sensorial changes occuring in the oyster samples were soaked in tap water contain potassium sorbate and / or sodium
lactase mixture in concentrations varying 4. level as follow; Ps (3% potassium sorbate), Sl (2.5% sodium lactate), SP1
(1.5% sodium lactate and 1.5% potassium sorbate), SP2 (2.5% sodium lactate and 3% potassium sorbate) and tab
water (control) at 4+1°C. It was found that in chemical qualities of SP2 storaged samples was the lowest changes
(p<0.05), which TVB-N and TMA-N values were lower than those storage conditions. It also was found that in SP2
storaged samples had the lowest microbiological qualities changes Considering the criteria of microbiology is less than
log 6 cfu/g, the total plate counts of SP2 storaged samples were higher than the standard number of microorganisms
on day 8 of storage while Ps, Sl and SP1 were higher than standard on day 6 storage and control sample were higher
than standard on day 6 storage. Sensory qualities of SP2 storaged samples were higher acceptable score than those
storaged conditions throughout the storage of 7 days. While Sl and SP1 storaged samples were 5 days storage and

Ps was 4 days storage compared with 2 days storage for control sample.

Keywords : fresh oyster, quality, soaking, shelf-life, potassium sorbate
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TAgULaNAR 2.5% (S1), @15asansnaNsenINluReULanAn
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Hunan 8 Tu wagvhnsiesei 3 4
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o
o

Plauun (TPC) (AOAC, 1994) LLazqauw%‘QﬁuﬁmSuq Tawn
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Escherichia coli/Coliform (AOAC, 1994) Vibrio cholera wag
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Usvamduda d1uiu 15 au ldn1snaaeuwuy 9 Point
Hedonic scale Ing 9 Al wousndign uay 1 ldvousnniign
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a3t S3val, 2553) Fsluvananmisil TVB-N 25-30 un.
/100 n. wan1snAaaanudn Twsudl 0 vesni1sifusne
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Tunesunssumusionisiasuutasussiusonalufnuay pH
vsomsluansazanefiuinesls udndsaniuil 6 veq
nsusnwgdunsdlianunsausuideaninansazangla
Felisandunssimundiintulutisievesniai
S egslsfimusiuugdunidiivasluvesussuaaune
Waenfiurlu SP1 ua SP2 dwszneudesilmfieuudnn

wazlnUNATHLYRSLUAAINIT0YEADNSATYVBIRAUNE LG

124

niyANITMAaesdY wazilofiunududuresansis 2 via
vlssavsnmlunssudmaunidmenalniosunednaiui
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299 Gonzalez - Fandos & Dominguez (2007) fidnwmaves
Tnunadenmesiun 5% sonsefuds Listeria monocytogenes
WUI1 L. monocytogenes anad 1.3 log cfu/g uazLAusnw
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