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Abstract

From the survey results collected from Undorntanee, Nongkai Nakornphanom,
Sakonnakorn, Nakornrachsrima and Chaiyaphoom, Salty Fermented fiish or “Plara”
produced in the similar geographical areas and raw material used from the same source
were made from the same process and had similar identity. Plara making process in
these areas could be classified into 3 main processes which were general solid state
fermentation (g-SSF) mainly practiced in Undorntanee and Nongkai, high salted solid state
fermentation (hs-SSF) in Nakornphanom, Sakonnakorn, Submerge state fermentation
(SMF) and Submerge state fermentation (SMF) in Nakornrachsrima and Chaiyaphoom. The
identities of Plara could be indicated by salt concentrations and volatile compound
profiles. Plara made from hs-SSF, ¢-SSF and SMF generally contained salt >30%, ~25%
and ~20%, respectively. Quality Plara from all processes composted of the first 10
volatile compounds including a group of butnoic acid and its derivatives and
dimethyldisulfide. Plara from hs-SSF contained dimethyldisulfide in the first order
following by butnoic acid and its derivatives. Plara from ¢-SSF and SMF contained
dimethyldisulfide with the late order than butnoic acid and its derivatives but the type
and order of the derivatives of these two making process were different. Quality
appearance of Plara from all process, the texture and color of fish should be firm and
red. In investigation of gene expression of bacterial communities in all Plara fermentation,
systems were commenced with auto-fermentation with the same microbes;
Halanaerobium spp. and Lentibacillus spp. following by the other microflora
(autochthonous; Bacillus and lactic acid bacteria with increasing population and co-
fermentation. Based on fermentation profile found, the fermentation were designed to be
2 step fermentation including (i) initiated Plara fermentation through auto-fermentation
prior to (i) adding of microbial starter to accelerate the development of aroma, color and
texture of Plara. Starters were developed as multi-starter of 3 microbes (autochthonous
of each fermentation, pigment and aroma accelerating microbes) that were firstly
optimized to be salt tolerance and mixed with dried rice bran then subjected to 2 step
drying process. The specific starters developed could reduce all Plara fermentation
process time up to 50% with acceptable qualities similar to conventional Plara. Plara
from starter fermentation could be produced two new products, Plara powder and Crispy
fried Plara with higher yield and more acceptable sensory quality relative to the same

products made from conventional Plara.
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