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Abstract

The objectives of this research were to study: 1) nutrition‘values such as the content
of protein, carbohydrate, fat, ash, moisture; calcium and phasphorus from various types of
fresh and fermented fishes and 2) determine the number ofspathogenic microorganisms such
as Salmonella sp., Staphylococcus.aureus, Escherichia coli, Bacillus cereus, Clostridium per-
fringens, yeast and fungi from (different types of. fermented fishes from Ethnic groups of 1)
Thai-Laos, 2) Thai—Khmersand 3) Thai—Kui, AOAC methods were used to analyze nutrition
values and pathogenic:microorganismsaThe results showed statistical significantly different in
nutritional values,(p < 0.05) when fresh fish, fermented fish (Jullien’s mud carp and Catfish), pickled
fish (Minnow'and tightfish) and sour fish and fermented rice (Carp and Tilapia) were analyzed.
Protein and fat\valués in fresh,fish were higher contents than all fermented fish, pickled fish
and sour fish. The amount of carbohydrate, ash, moisture, calcium and phosphorus of fresh
fish were less than fermented fish and pickled fish. The calcium and phosphorus values
between fresh and fermented fishes were different but these amount showed no statistical
significant different (p < 0.05) when fresh fish and sour fish and fermented rice were compared.
Pathogenic microorganisms such as Salmonella sp., Bacillus cereus and Clostridium per-
fringens were not found in fermented fish product. However, Escherichia coli was found in
Minnow pickled fish (Thai—Khmer), Tight pickled fish (Thai—Kui), Tilapia sour fish and fermented
rice (Thai-Laos) and Carp sour fish and fermented rice (Thai—Kui). Furthermore, 16.66 % of
Tight pickled fish (Thai—Kui), Tight pickled fish (Thai-Khmer), Carp sour fish and fermented

rice (Thai-Khmer) and Tilapia sour fish and fermented rice (Thai—Kui) were found Staphylo-
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coccus aureus. Number of yeast and fungi in fermented fish products were found between
1.23%x10%-9.56x10? CFU/g; therefore, the fermented fish products are possible to substitute
fresh fish since they contain high nutrition values and hygienic from pathogenic microor-
ganisms. The fermented fish products always use as foods, food ingredients and combination

in snacks in all foods.
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