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The Selection of Pickling Types of Water and Storage Temperatures for Pickling Products of
Salted Sesarmi Crab for Safety Consumption
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Abstract

The objective of this study was to determine the types of pickling water and storage temperatures for
pickling products of salted sesarmi crab. Three types of water were used: tab water, boiled tap water and
mineral water. The right amount of CaCO, solution and ammonium sulfate were also added to the pickling water.
The pickling containers were glass in cylindrical shape with 9 cm in diameter and 17 cm in height. The weight of
fresh sesarmi crabs was in between 25 and 35 g. Chemical, microbiological and sensory analysis were also
tested. The results showed that the appropriate pickling water was boiled tap water with 25% salt content, 5%
CaCO, solution and 5% ammonium sulfate. The preservation tests of pickling products were carried out at 32+2°C
and 10+2°C in glass container at atmospheric condition. It was shown that products stored at 10+2°C which were
kept for 10 days obtained highest acceptance by panelists. The initial total variable count at 32+2°C and 10+2°C
were 6.0x10° CFU/g and 3.20x10° CFU/qg, respectively, and after storage time, they were 4.2x10" CFU/g and
3.70x10°* CFU/qg, respectively. In addition, the yeast and mold were less than 10 CFU/g, while Salmonella sp.,
Vibrio sp. and Escherichia coli were not found in this products.
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(Table 1 and 2)

Table 1 Analysis results of moisture protein and lipid

Treatment* Chemical composition (%)
Moisture (%) Protein (%) Lipid (%)
1 74.39:0.19° 15.31+0.16° 1.94+0.77°
2 73.41+0.05° 15.89+0.19° 1.93+0.48°
3 77.75+0.15° 15.25+0.09° 1.91+0.59°

*Remark-Treatment No.

1. Salted sesarma (at 32+2°C) 2. Salted sesarma (at 10£2°C) 3. Control products

Means in the column followed by the same letters are not significantly different (P<0.05)

Table 2  Analysis results of micro-organisms

Microbial Type Storage time Microorganisms (CFU/g)
(day) Salted sesarma at Salted sesarma at
room temperature refrigeration temperature
(32+2°C) (10+2°C)

Total bacteria 1 6.0x10'+0.21 3.2x10"+0.11

15 4.2x10"+0.1 3.7x10%+ 0.23
Yeast and mold 1 <10 <10

15 <10 <10
Samonella sp. 1 NA NA

15 NA NA
Vibrio sp. 1 NA NA

15 NA NA
E. coli 1 NA NA

15 NA NA
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Table 3 Average score according to sensory test

Storage Storage Attributes
conditions  time (day) Appearance Color Flavor Odor Texture Overall
acceptance
Room 5 7.10£0.57 7.40+£1.07 7.30+1.06 7.60£0.84 7.40+0.52  7.60£0.70
temp. 10 7.90+0.32 8.00+0.47 7.50+0.71 7.80+0.63 7.80+0.79 8.00+0.47
15 7.60+0.70 8.10+£0.57 8.40+0.57 7.40+£1.07 7.70+0.48 8.00+£0.47
Refrigerati 5 7.20+1.32 7.30£1.16  6.80+1.03 7.30£0.95 7.60+0.84  7.70£0.95
on temp. 10 8.20+0.92 8.10£0.88 8.10+0.99 8.00£0.94 8.00+0.94  8.10+0.99
15 7.10+0.32 7.40£0.70 8.10+£0.52 8.00+£0.67  7.30+0.48 7.70£0.82
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