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Improving Fillet Quality of Snakeskin Gourami
(Trichogaster pectoralis) by Supplemental Sarjor-caju

Mushroom (Pleurotus sajor-caju) By-product in Fish Diets
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Abstract: The improvement of snakeskin gourami (Trichogaster pectoralis) fillet by supplementing with Sarjor-caju
mushroom (Pleurotus sajor-caju), which was also known as Nang Fa mushroom in Thailand, in fish diets were
conducted to investigate the effect on growth performance, feed utilization and fillet quality after salting and solar
drying process and chilling for 72 h. Snakeskin gourami were fed with three diet formulas, including, control diet
in absence of mushroom (T1), 5% fresh mushroom fruiting body waste (T2, active ingredient equal to 1%
mushroom extracted) and 1% mushroom extract (T3), respectively. Duration period was 2 months. The results
indicated that there were not significantly difference (P>0.05) on growth performance. The feed consumption in
group of fish fed diets supplemental mushroom were significantly increased (P<0.05) but feed efficiency (FCR)
and feed cost were not significantly difference (P>0.05). After salting and solar drying process and chilling for 72
h, the fillet rancidity in group of 1% mushroom extracted were significantly lower (P<0.05) than control and fresh
mushroom waste. Sensory panel test were not significantly difference (P>0.05) both after salting and solar drying
process and after chilled for 72 h. This technology was well acceptance when transfer to the farmer who culture
snakeskin gourami at Ban Taruea, Nong Pla Lai sub-district, Khao Yoi district, Phetchdburi province.
Conclusively, supplementation Sarjor-caju mushroom fruiting body waste in snakeskin gourami diets can

stimulate feed consumption and retard oxidative rancidity in salted dried fish process and during chilled for 72 h.

Keywords: Snakeskin gourami, salted dried fish, feed stimulant, oxidative rancidity
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Table 1 Composition of diets supplemental sarjor-caju mushroom by-product

5% Mushroom 1% Mushroom

Materials Control
fruiting body waste  fruiting body waste extract
Soybean meal 40.0 40.0 40.0
Corn 21.3 21.3 21.3
Mushroom timing waste' 0.0 5.0 0.0
Mushroom timing waste extract’ 0.0 0.0 1.0
Rice bran’ 16.2 11.2 15.2
Poultry meal 15.0 15.0 15.0
Soya oil 3.7 3.7 3.7
Dicalcium phosphate 2.6 2.6 2.6
Vitamin-mineral premi><4 1.2 1.2 1.2
Total 100.0 100.0 100.0
Feed cost (baht/kg) 15.37 15.12 15.57
Note: ' Mushroom timing waste 3 baht/kg ° Rice bran 5 baht/kg

? Mushroom timing waste extract 20 baht/kg

* Vitamin-mineral premix follow NRC (2011) 50 baht/kg
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Table 2 Growth performance of snakeskin gourami fed diets supplemental sarjor-caju mushroom by-product

Control 5% Mushroom 1% Mushroom fruiting
Growth performance P-value
fruiting body waste body waste extract

Initial weight (gind") 81.77 £ 517 82.70 £ 5.48 80.57 £ 7.77 0.9171
Final weight (gind ™) 107.70 £ 4.00 110.40 £ 4.42 108.40 £ 4.48 0.7394
Average daily weight gain 0.46 + 0.04 0.49 + 0.03 0.50 = 0.06 0.6776
(gind'd™)
Feed consume (gind'd")  0.079° + 0.002 0.083° + 0.001 0.082° + 0.001 0.0127
Feed conversion ratio 1.71+£0.18 1.67 £0.12 1.67 £0.18 0.9559
Survival rate(%) 100.00 £ 0.00 100.00 £ 0.00 100.00 £ 0.00 S
Cost of production 26.25+2.77 25.30 + 1.82 25.96 + 2.82 0.8952

(BahtKg fish™)

Note: Means with different superscripts within rows are significantly different (P<0.05)

*data are the same value
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Table 3 Lipid oxidation in serum and tissue of snakeskin gourami fed diets supplemental sarjor-caju

mushroom by-product

Control 5% Mushroom 1% Mushroom fruiting
Lipid oxidation - P-value
fruiting body waste body waste extract

Serum lipid (mgl\/ID*mL'w) 0.37 + 0.14 0.25+0.12 0.23+0.13 0.4112
Fresh fillet (mgMDg’w) 0.13 + 0.08 0.12+ 0.1 0.06 + 0.04 0.5723
Salted dried fish fillet after 0.65" + 0.02 0.63" + 0.02 0.39° +0.11 0.0042
process (mgMDg’")
Salted dried fish fillet after chilled 0.75" + 0.04 0.66" + 0.05 0.47° +0.08 0.0041

for 72 hr (mgMDg”)

Note: Means with different superscripts within rows are significantly different (P<0.05)

*mgMD is mg malonaldehyde

Table 4 Sensory panel test of snakeskin gourami after salting and solar drying process and chilling for 72 h

Control 5% Mushroom 1% Mushroom fruiting
Sensory panel test P-value
fruiting body waste body waste extract

After salting and solar drying process
Tenderness (score) 3.20 +1.03 3.80 +0.79 3.30+0.95 0.3175
Juiciness (score) 3.20 +0.63 3.80+0.79 3.30+0.48 0.1036
Fishy (score) 4.60+0.84 4.80 +0.63 4.60+0.84 0.8043
Overall acceptability 3.40+0.70 4.10+0.88 3.80+0.79 0.1589
(score)

After chilling for 72 h
Tenderness (score) 3.20 +0.92 3.30 +1.06 3.20 +0.63 0.9587
Juiciness (score) 2.90+0.74 3.10+1.10 2.90 +0.99 0.8651
Fishy (score) 420 +1.03 4.40 +0.97 4.20+1.03 0.8783
Overall acceptability 3.40+0.70 3.50+1.08 3.40+0.52 0.9494

(score)

Note: Means with different superscripts within rows are significantly different (P<0.05)
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