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Fermented Fish from Siamese Mud Carp by Local Knowledge:
A Case Study of Ban Tha Kho, Khum Ngoen Subdistrict,

Muang Yasothon District, Yasothon Province
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Abstract: This research was a participatory action research which studied about the recipe of
fermented fish from Siamese mud carp using local knowledge. The samples of this study consisted
of local wisdom representatives of the enterprise groups from Ban Tha Kho community and Ban
Nong Bua community. The results of the research showed that 1) the most sensory recipe of
fermented fish from Siamese mud carp that was accepted by the consumers was the recipe of
Mrs. Banleng Yongyeon. 2) sensory acceptance by consumers can be stored in the refrigerator at
4-8 "Cfor & weeks and the microbial quality was within Thai community product standard. (tcps
26/2557), which was safe for consumption. 3) The community gained the local knowledge of
making fermented fish from Siamese mud carp with a unique formula of the community local
wisdom, with a high level of satisfaction. Making fermented fish can be a supplementary career
and generate extra income for household.
Keywords: Fermented fish, Siamese mud carp, local knowledge
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Figure 1. Siamese mud carp
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Table 1. Result of sensory examination of Siamese mud carp using production methods according

to the wisdom of the community

Attribute !
Formula
Color Smell Taste Texture Overall liking
1 5.11+1.592 5.34+1.49° 5.57+1.14° 5.49+1.17° 5.69+1.37°
2 5.17+1.48° 5.29+1.25P 5.50+1.09° 5.43+1.27° 5.60+0.91°
3 4.31+1.45° 4.74+1.27° 4.71+1.25° 4.74+1.17° 5.17+1.32°
il 4.29+1.66° 4.66+1.49° 5.03+1.36° 4.69+1.55° 5.00+1.35°
5 6.17+1.01° 6.00+1.112 6.26+1.01a 6.03+1.047 6.37+1.03°

! average + standard deviation

2 Numbers with the same vertical groups of letters (a, b, c ...) showing different statistical differences (P<0.05)
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Table 2. Results of total acid content analysis and the pH value

Storage period Total acid content (Lactic acid percentage) [Total The acidity
(week) acidity (% lactic acid)]* (pH)!

0 3.39+0.02 4.37+0.10°

1 3.37+0.00¢ 4.36+0.01°

2 3.70+0.03° 4.19+0.02°

3 3.88+0.03" 3.97+0.03¢

4 4.15+0.03° 3.85+0.01¢

laverage + standard deviation

’Numbers with the same letter groups (a, b, c ...) in the same vertical direction indicate different statistical

differences (P<0.05)
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Table 3. Results of analysis of total microbial counts yeast, mold, and disease-causing microbes

at a shelf life of 4 weeks

Period Al Yeast and  Salmonella  Staphylococus — Bacillus  Clostridium Escher
of time microbes! mold sp. aureus cereus perfringens chia coli
Storage (log CFU/ (CFU/ (CFU/ gram) (CFU/ gram) (CFU/ (CFU/ (CFU/
(weeks) gram) gram) gram) gram) gram)

0 2.56+0.06 ND ND ND ND ND ND

1 4.54+0.00° ND ND ND ND ND ND

2 6.54+0.01° <25 ND <10 ND ND ND

3 6.87+0.01° <25 ND <10 ND ND ND

a 6.20+0.01° <25 <25 <10 ND ND ND

! average + standard deviation

2 Numbers with the same vertical groups of letters (a, b, c ...) showing different statistical differences (P<0.05)
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Table 4. Results of sensory examinations of pickled fish from Siamese mud carp at 4 weeks

shelf life

period Attribute’

of time

Storage Color Smell Taste Sour Taste OL:/keir:agu

(weeks)
0 6.00+1.50°  575+1.77°  6.45:2.06°  6.55+1.64°  6.80+1.88°  6.90+1.34°
1 570+1.55° 5.20+1.51"  540+1.43°  570+1.69°  5.60+1.67°  570+1.49°
2 5.00+1.65° 5.15+1.87%°  5.00+1.86 5.20+1.94°  5.30+1.87™ 5.50+1.67™
3 5.00+1.84°  4.45+2.09°  4.60+1.70°  4.65+2.01°  4.90+2.15  4.90+1.86°
q 4.85+1.70°  4.30+1.92°  4.50+1.57°  4.40+1.70°  4.70+1.92°  4.70+1.68°

! average + standard deviation

2 Numbers with the same letter groups (a, b, c ...) in the same vertical direction indicate different statistical

differences (P<0.05)
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Figure 2. Training for fermented fish recipe from Siamese mud carp by local knowledge
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