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Abstract

30 samples of fermented seafood products were collected at Nakhon si
thammarat province area during April  June 2014, 5 samples per each city. The pH of
samples are between 4-7, mean at 5.67+0.63. Total salt content of samples are between
5-30%, mean at 19.56+5.62%. TVB-N in 30 samples are between 200-1,000 mgN/100g
sample and mean at 697.53+26.05 mgN/100g sample while TMA are between 14-150
mgN/100g sample and mean at 64.02+5.72 mgN/100g sample. Moreover the highest
histamine was found in sample code Bl and E3 when B1 is salted dry fish and E3 is
fermented fish product. Total microorganism was found in sample code B3 (salted dry
fish) at 8.8X10° CFU/g and the contamination of £. coli was found in sample code A2 Ad
B3 and F5. The isolation of histamine forming bacteria was done and 27 isolates were
isolated. Isolates A18 A412 and A51 were produced highest histamine contents in media
between 41.26+0.002  41.29+0.02 ppm, respectively. The 3 isolates were continued

investigate on the effect of NaCl on histamine production and were resulted that NaCl is



not effected to their growth and NaCl at 5-20% were not inhibited the histamine

production of all isolates. The highest histamine producing was found on isolate A18.



