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This research aimed to develop dried Snakeskin gourami , Trichogaster
pectoralis, fish production in order to meet the standard in Suphanburi Province and
also encourage new coming entrepreneurs. In the study, population and samples
were dried Snakeskin gourami Fish producers and distributors in the areas of Mueng
District, Suphanburi Province. Examined in the study were production process,
distribution, product comparison with the one from Samutsongkham province and
contamination testing. As a results, it was found that most of the entrepreneurs
were both producers and distributors and they usually earn 6000 THB per day, six
day a week. In addition, the distributing places were local fresh market and Wat Lay
Lai, Thai temple in Suphanburi province. Selling time started from late morning till
evening each day and 50-70 kilograms were sold a day. The entrepreneurs in
average run their business around six years. According to the contamination test, it
was found that all microbials, yeast and fungi Salmaonella spp., B.cereus, and E.coli
were over the standards criteria, being expected that these resulted from
contaminated tools during the non-standard process. The dried fish was only getting
dried once in one day. In addition, the dried fish was sampled during the raining

season, so moisture was found in high level
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