nsAnwkazUTulaunmRaaiauYifdauseayulnsusviia
Study and Development of Microbiological Quality in Fermented
Shrimp with Herb
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ABSTRACT

Twenty of fermented shrimp samples (kung chom) were collected from
Prakhonchai District ‘Buriram Provice, had been investigated for microbiological
quality. The research found that ten of the samples (50%) fail to meet the TCPS
147/2546 for Kungchom. In pursuant to improve the fermented shrimp to meet the
TCPS 147/2546 for Kungchom, the researcher had fermented the shrimp with the
herbs in 7 samples. The Quality of all samples here by was analyzed in room
temperature and controlled temperature of 4 °C for 4 weeks. The result showed
that the quantity of bacteria, yeast-and mold were not significantly different in all
samples, while E. coli was detected in ordinary fermented shrimp sample.
Additionally, Salmonella sp. and lavae were not found in all samples according to
microbiology of food’s quality standard. According to the quality analysis of
bacteria in fermented shrimp, bacteria, yeast and mold and lactic acid bacteria
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were found in all samples. However, they did not exceed the contaminating

standard regarding to the biology of food’s quality.
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