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Abstract

Oyster (Crassostrea belcheri), so-called white scar oyster, an importance economical marine fish, has
been well recognized as a geological indication product of Surat Thani province. However, the tradition
consumption is very risky for foodborne diseases due to fresh or partially-cooked consuming. Post-harvest
processes should be more emphasized relating to both hygienic and safety of the product, particularly product
handling and transportation. This research was then focusing on finding suitable useless-agricultural raw materials
(leaf sheaf of banana tree, rice husk, & sawdust) together with dry-iced, the used of water, brine, sea water and
ice in order to keep moisture and temperature, including kept in plastic bag and foam box filled with sea water and
brine to preserve lived oyster as long as possible. All the treatments were compared with the current material
which using only a plastic-bag. As a result, using dry-ice together with rice husk or sawdust and using ice only
showed longer shelf-life comparing to a plastic-bag. Meanwhile, microbiological, chemical and sensory parameters
tended to decrease in all treatments. However, oyster in brine and sea water were not recommended since
oysters were alive for only one day. Using rice husk or sawdust together with dry-ice and ice only treatment could
preserve the sample at lease 3 days. Therefore, application of cooling method and sawdust were selected.
Moreover, three treatments including 4 kilograms of dry-ice with sawdust, 4 kilograms of ground-ice with sawdust
and control (lived oyster in plastic bag at room temperature) were observed with 50 lived oysters. Application of
ground-ice with sawdust could preserve the oyster up to 3 days while the others could at 2 days.

Storage temperature is very important factor for transportation. Thus, to maintain the low temperature in
the foam box, the position of sample and the ice & sawdust were optimized together with ice replacing. The study
showed that replacing the ice every 48 hour could maintain temperature of the ice in the box around 10-15 °c.
Position of sample and cooling agents from bottom to top was recommended as sawdust/oyster/
sawdust/ice/sawdust/oyster/sawdust. The size of 7 kilograms of ice and 70 lived oysters was suggested for single
box.

The trial transportation was observed from Faculty of Fishery, Kasetsart University. The selected
treatment could preserve the oysters (raw oyster and preliminary depuration oyster) longer than the conventional
one could. This result was in accordance with the trial experiment performed intra-lab at Prince of Songkla
University, Surat Thani campus. While microbiological, chemical and sensory qualities trend to decrease in all

treatments.

Keywords : Practical procedure, Quality maintaining and shelf-life extension, Live oyster, Storage and

transportation
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