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Abstract

The objective of this study was to investigate the amount of salt used on fermentation time and acceptability
of Kung-Jom (preserved shrimp product). Salt was added to Kung-Jom at 5% (KJ-50), 7% (KJ-70) and 9%
(KJ-90). The fermentation was naturally carried out at room temperature (30°C) for 10 days. As results, the lactic
acid bacteria and total acidity increased continuously while the pH value decreased after 5 days of fermentation.
KJ-50 showed the highest lactic acid bacteria and total acidity (p <0.05). The lowest pH value was also found in
KJ-50 (p < 0.05) when compared to the samples of other treatments. The results suggest that the amount of salt
affects the fermentation time of specimens. In addition, sensory characteristics of all Kung-Jom were studied.
KIJ-50 revealed the highest taste, flavor, texture and overall acceptability (p < 0.05), as compared to KJ-70 and
KJ-90. Moreover, KJ-50 contains 61.20% moisture, 19.10% carbohydrate, 12.40% protein, 1.20% fat, 6.10%
ash, and 3.78% salt. It provides 136.80 kcal/100g. Pathogens were not found in the samples. Therefore, Kung-Jom

is deemed safe for consumption and contains high nutritional value.
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