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Development and enhance the quality of fishery products produced and sold at Homestay tourism

in Trang province
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Abstract

Homestay is a tourist attraction in Trang province that very popular and have production and sales of various
products. Koh Libong homestay was a group that participated in research to development formula of products in the

community. The products has been selected to develop was seasoning dry Stingray for ready to eat. The research studied
on formula of seasoning dry stingray product for ready to eat 3 formulas were garlic flavor, herb, Tom-Yum recipe. The
formula accepted by most consumers consisted mixture of garlic. That formula contained dry stingray fly 50 g. sugar 30
g. garlic 20 g. sesame seed 10 g. soy sauce 15 g. and water 40 g. Study on consumer acceptance and storage time of the
product. The 3 types of package were metalize pouches, vacuum pouches, and polypropylene pouches. The conditions
were with oxygen absorber and non-containing oxygen absorber. Results show that vacuum packaging with oxygen
absorber provided the highest acceptance score. The study on quality of microbiology in product was found that vacuum
pouch containing oxygen absorber provide total aerobic microorganism less than 103 CFU/g in 30 days. Mold count was
less than 10 CFU/g in every packaging. The chemical studies found that Aw and Moisture content were increased in all

condition but in vacuum packaging pouch containing oxygen absorber increased at slower rate than the others.
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