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Abstract

This research was aimed to develop fermented and prickled fish without
Opisthorchis viverrini. Cyprinoid fishes were collected four provinces including Nakhon
Ratchasima, Chaiyaphum, Buri Ram and Surin. Fishes were selected and then freeze at -
20.0 degree of Celsius for differenced timed included 0 (control), 12, 24, 48, 72, 96, and
120 hours. Samples from each time groups were selected to determine O. viverrini
metacercaria and also analyze toxic chemical contamination. Freeze fishes were taken to
fermented and prickled fishes process and then fermented 3 months and 4 days for
fermented fishes and prickled fishes, consequently. Contamination of O. viverrini
metacercaria, microbes, and toxic chemical agents in both fermented and prickled fishes
after timely, were analyzed. The results reveal that freeze fishes at -20.0 degree of
Celsius over 48 hours could annoyed and due to inactive O. viverrini metacercaria. Fish
samples were randomized selected at before production to analyzed heavy metal and
found that mercerizes were overdose in both fermented and prickled fishes. Meanwhile,
Eschericia coli and Staphylococcus aureus were determined over standardization in
prickled fish. In conclusion, this study indicates that freeze fishes in low temperature and
take along times with timely 3 months fermented due to kill O. viverrini metacercaria.
Meanwhile, freeze prickled fish production used time shortly lead to inactive O. viverrini
metacercaria, however, serious microbes are possible contamination. This is should be
carefully process and randomize selection of samples at before and after production

may practical analyze for awareness of sustainable consumer health.
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