s

i
—

A MsaTIeuazmuInAnSusio1ms Ul 53 atuil 2 na. - 5.0. 2566
QPIA,
‘a&gwﬂ/f Journal of Food Research and Product Development Vol. 53 No. 2 Jul - Dec 2023

&

Ut lalguiunIsiayan e mnsnse

=Y

#3n31 yeyunge

q 9

AN UNANEUN?

L] ]

healiuarn1en1nenIns

A0 UUANATILATNAIUINERATIDIMNT UMNINYIRELNEATANERS
ZNAITIHARAUNUIZUY AEUITIUN UMINYIEELNEATAIERT

‘Hiwududn 8wa : ifrstb@ku.ac.th

Fuidla 29 figuiou 2566 uluiile 25 Ausneu 2566 AeuFuiila 28 NaAANEU 2566

ALAY
* nMsldiudavallelaulionsszasnisideutdslviuormveia

* MISNWIRUNNUBINERS TR M sVTa LT a Ly

UNANED

MIguandn1sIvdniunauiiesnwaua nvesdniunduld Frevsasnisdeunmuninves

v v
s o Ao o <

anshuiilgemsauiadeduilaa wasdunsiiugasliiudndunnduld dudanad Slury Ice,

<

SI) wazuudamadlelyu (Ozonized Slurry Ice, OSI) Wuwmaluladyuuuuniangniiunldiiie

Y
1%

gnszaunInsgIuliiuemsnsia Felsemalnedidnaninlunisides/nsdudaiunanessuiilaty
sesunialugiiniauiall dwziuldnnensvziaiianind andmeiaduniiutasveiasing T
udahihnfinsdeduiedndudiwiuun msthwaluladiunisld sl wss OSl ussgnddiiv
TURBUNIIRANSIN1IIUdRIUImasan1svudIuilauslaa ﬁU’JIWLﬂuﬂﬁiLﬁugaﬁﬂﬁLLﬁﬁﬁ’jﬁﬁ
Y | PP iy A a A al P v o &8 aa =
WA KIUAMAMAATeI mMsVsluw @ ndu savAnlndlhgsiudaiunndauninmilouvesan
Tl lasuniseeusuanguslaansludunmdnualndddu an la atun1usssund waslindusadn
lp5umsnausuueg1efilagiIun N MINNINTHIUTBIIMTVZLE

1% [
o

ArdAey : Uudanad leleu amsnzia N1sguandinisdu (@ndui)

aansaAnAUNANNBULET : https://kuojs.lib.ku.ac.th/index.php/JFRPD 81


Dell
Typewritten Text
81


NIENTIBAERAUWAR TS VN 53 atudl 2 n.A. - 5.A. 2566

Lo % Journal of Food Research and Product Development Vol. 53 No. 2 Jul - Dec 2023

Adding value to seafood products using ozonized slurry ice
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Highlights
* Ozonized slurry ice application to preservation of seafoods

* Maintaining seafood products quality by ozonized slurry ice

Abstract

Saltwater harvesting maintenance for preservation of the quality of aquatic animals
caught can slow down the qualitative deterioration of food chain to consumer and adds
value to aquatic animals caught. Slurry Ice (SI) and Ozonized Slurry Ice (OSI) are technologies
used to raise the standard of seafood. Thailand has the potential to raise/catch wild aquatic
animals to a certain extent in this region. This can be seen from fresh seafood along both
sides of the Andaman Sea and the Gulf of Thailand, not counting the adoption of a large
number of cultures in the pond. If the technology of using SI or OSI are applied to the post-
catch care process throughout the transportation to the consumer. It is considered to add
value to those aquatic animals. Through the good quality of food in terms of color, smell
and taste that are similar to fresh aquatic animals. It has been accepted by consumers in
terms of images that are colorful, bright, and naturally beautiful ilncluding a good taste. All

has been well received and meets the standards of fresh seafood as well.

Keywords : slurry ice, ozone, seafood, postharvest activity (aquatic animals)
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Table 1 Comparison of properties of slurry ice with normal flake ice®
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)

Slurry Ice; (SI)

Normal Flake Ice; (FI)

Produced from seawater.

The ice crystals are small and soft in texture

Produced from freshwater.
The ice crystals are large and hard in texture

Temperature in the range of -0.5 to -2°C

Temperature in the range of 0.5°C or higher

It can quickly reduce the temperature of aquatic
animals. The aquatic animals will have a

temperature in the range of 0 to -1°C during storage

Aquatic animals will have temperature in the

range of 1°C or higher during storage

Preserves the color, smell and taste of marine fish

well

The color, smell and taste of marine fish change
rapidly

Reduce damage/tear of aquatic animal skin during

storage and transportation

There is a chance of damage/tear of aquatic

animal skin during storage and transportation

Figure 1 A-slurry ice (SI) and B-temperature of slurry ice®
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Figure 2 Slurry ice production system on fishing boats®
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Ozonised Flake ice
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Flake ice )
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Figure 3 Sardines stored in ozonized slurry ice, slurry ice, and flake ice at 8 and 15 days®
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A-Sea Bass

B-Red Snapper

C-Coral Grouper

Figure 4 Sea bass (A), red snapper (B), and coral grouper (C), preserved in ozonized slurry ice (OSI) 12, 12, 14 days respectively

D-Grouper

E-Golden Snapper

F-Squid

Figure 5 Grouper (D), golden snapper (E), and squid (F), preserved in ozonized slurry ice (OSI)
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