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Cured and dried seafoods

® Cured seafood products are those in which
preservation is achieved by reducing moisture content
and /or by adding salt, vinegar as chemical
preservatives.

® Common curing methods for seafoods are drying,
salting, fermenting, smoking, and pickling.
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The minimum water activity
of microbial growth

Bacteria 0.91

Yeasts 0.88

Molds 0.80
Halophilic Bacteria 0.75
Xerophilic fungi 0.65
Osmophilic yeasts 0.60

(Labuza et al., 1970)
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Jumbo flying squid

g A = T E A g2 (Ommastrephes bartramii)
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Neon flying squid
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(95°C, 1 min)

(m, 1990)
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Process for preparmg gelatln spun fiber

{Dissolving 15% gelatin and 3% Na-alginate in hot WaterJ
{ Homogenization (I5,OOO rpm, 5 min) J
{Deaerating by centrifu:_:;ation (2400*g, 5 min)}

[ Spinnin!g dope }

[ Extruding into 2% callcium chloride solution J

I
[ Gelatin spun fiber J (4403, 1991)










Processing procedure of dried shrimp

* Raw shrimp (Fresh or frozen) — Precook
In brine water (about 5~ 10% salt) —
Drying (Sun drying or drier drying) —
Peeled automatically or using man power
— Size sorting — Product ( moisture
<20% ) — Packaging
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& 4 (Mullet)
(Mugil cephalus)
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Cooked, smoked and dried skipjack
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Smoked flying
fish
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Smoked product

* Raw fish — Inspection — Store 1n 1ce —
Bleeding — Gut — Headless — Fillet —
Skinless — Immerse in saturated brine
(15 min) — Smoking (45°C, 1 hr: 55 °C,
3 hr; relative humility 50-60%) — Dried
(85°C, 1 hr ) — Cooling — Refrigerated
or frozen storage
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® USFDA regulation : 17 5 8 52 8 4.
He OB R IP:ER2.2°C, 304 451 F » ¥
WPS #.3.59511 F o

® = 3} water phase salt (WPS) ?

% WPS= (% salt) / (% moisture + % salt) x
100

® USDA regulation : X gz2 p g @ 5.2 ¢
SR R PR ES83CIHARR F 4
Trichinella spiralis -
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Food

HE.TAGRBE
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Fermented products

« Some fermented seafood such as fish
sauce, shrimp sauce, oyster sauce are
very popular in Southeast Asian
countries.
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Salted and fermented small fish
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FISH SAUCE







