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Abstract

Fresh water fish is easily perishable and susceptible to spoil due to microbial growth and
chemical deterioration. The effects of microbial activities on fish components are the production of
off-flavor and odor resulting in short shelf life and heavy economic loss since only a small percentage
of fishery products were purchased in the market. Researcher was interested in the use of Medified
Atmosphere Packaging (MAP) to inhibit germination in order to increase shelf life of tilapia
(Oreochromis niloticus) which is the most popular feeding in Nakhon Ratchasima, Thailand. The
etfect of modified atmosphere at the ratio of 75% CO, : 25% N,, 50% CO, : 50% N,, 25% CO, : 75%
N,, 100% CO, and normal air on shelf life fresh tilapia in polyamide laminate with low density
polyethylene (PA/LDPE) bag was evaluated at 0, 4 and 10 °C. The spoilage and shelf life criteria of
fillets were the rejection limit of % exudation loss, Total Volatile Basic Nitrogen (TVB-N),
Trimethylamine (TMA), %K-value, number of spoilage and pathogenic microorganisms. Shelf life of
fillets was significantly increased (p<0.01) with increase of CO, and decrease storage temperature. It
was found that at 75% CO, : 25% N, and 0 "C was the best condition, to extent shelf life for 37 days
and safe from the growth of pathogenic microorganisms, while that of normal air condition was 10
days. The efficiency of nisin used in the fresh tilapia fillets were packed in PA/LDPE bag at 75% CO,
: 25% N, and 0 °C condition which can inhibit growth and spore germination of Clostridium
perfringens was determined by measuring the diameter of the inhibition zone around the wells. It was
found that the efficiency of nisin at degree of initial spore 3 degrees are 10%, 10" and 10’ spores/ml is

at pH 6 and concentration of nisin 30 ppm.
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