UNAALo

aw o ) = Y A = A Asa A a
m3Ivenaziamsldasesngninaendiledanldennesuesuliziaomsus Ina
' =2 <3 o & = = a Y
Tugiuuvaa usmsAnyresnilu 4 msnaass 43il Mynaaoai 1 MIANY LA LAZIZAUAIY
9 9 A = vy & = A s A gy
Wuduimingauvosdseangninaienduiledanldenvesnesuissuiiziame ldiedomsuns
Y 8 7 o o &
nlaennes nudnilear 10 wesisud shldaunsounzldonvosussulddusogeds 733

<
nlesidud

A = = 9 A N A o '
NITNAADIN 2 ﬁﬂHWﬂﬁWNWQW@i%ﬂI@QWﬂ‘ﬂﬂﬁ@\uﬂﬂlﬂa@ﬂﬂﬂﬂu’]ﬂﬁﬂﬂWﬂﬂﬁQﬂ’li!L“ﬁiu@”ﬁ

U

AAAa 1

S vy R = A v 72 21w a A
pongninaendmitiodaldonvesrosu1esuiizin wuiims i lee 10 wesidud saunu Aindoe
o ] 1 1 :’ a 73 2
37.98 g/L iR unznlaenvios |8 em memun s ol indermusi st 30 psu) Aadlu 4nlos 5ua nazwa

o ax 9 = FY dy =< A z a = I 4
ﬂ']'iEJ'E)iJﬁ‘Uiu’)‘ﬁfﬂiiﬂfﬁ’]ﬁ’[’)@ﬂqmﬁﬂa’]ﬂﬂa’lﬂluaﬂﬂlﬂa@ﬂﬂﬂ 4 BUA I 86 Wosua

msnaaei 3 Anwinnuianelvvesdus Tnadenuanyuzmelszamduddvesnosunasy
o ' = Y} A = A Aaa ' =
aamenaamsus luaseengninaignaiesanaonvearosus UL NIANUNINE 19v03
Y a 4 A A q9d sd ¢ 1w o o
AU3 Inalwsosnaun welmiilesar 10 weodigud  $IuND g3u0a 0.24 mlUL uaziiileal 10
J 3 4 ' { 1w ] 1
wosidud usrosuesuldnzuuugaiga MIAY 3.5 AzUUY (P > 0.05) ATWYNVBINBIUIITY WU
g‘ I3 Jd o oy J 3 Jd v A A
W laan 10 loisua Ay iunea 0.1 g/L uaziilea 10 1Wlesisua 59U ANde 37.98 g/L oY
] 9
UNTHHANNYINIAGA IAY 3.6 AZUUYL (P > 0.05) TAINAUDINOIUIITN WU Taa1 10
J < Jd 1 Y = axa 1w =3
WosEua A WuNea 0.1 g/L ¥osUNIVUIANAANGA 1NNV 3.7 AZUUY (P > 0.05) AN
s s 1w J s d o
walaTagsau wudnilaan 10 nesidud 32uAU wumea 0.1 g/L uaztiilea 10 Wosidua a1

fanolonniige My 3.9 Az (P> 0.05)

A Y = 9 dy =2 A Aana Y 1 gl
N1TNAAONN 4 f‘ﬂi1%ﬁ1i®ﬂﬂﬂﬂ°ﬁﬂﬁ18ﬂﬁﬁ\lluﬂﬂ@!ﬂﬁﬁ]ﬂﬂﬁ]ﬂuNiiﬂJG}ﬂﬁ Ulﬂllﬂ uﬂmm 10
s 3 4 1 [ ~ 31 J 3 4 ' o 2’
WesiFua  3uMD gIuea 024 ml/L, ¥ lwar 10 lesiiua Ay wunea 0.1 gL, Wlesal 10
I3 J 1 v oA A :I I <3 J (IR Y a A A
Lﬂ@il“lﬂl&@l NNV ANaD 37.98 g/L uazuﬂmm 10 Lﬂf]i!“])’ll@] hliJ%’JEJiﬂ‘lJ'ﬁﬂﬂﬂ!"UfNLL‘]Jﬂ‘VILiEJﬁ’JlI

Coliform Bacteria E. coli W% V. parahaemolyticus anauillon/Souiiisunuaganiunu (P>0.05)



Abstract

The purpose of this research was to study a using of active substances to relax an oyster’s
adductor muscle for a fresh consumption. There were 4 experiments. The first experiment worked toward
types and optimum levels of active substances to relax the adductor muscle of living oyster in order to

shuck it easily. The result found that 10 % soda water resulted in shucking oyster successfully at 73.3 %.

The second experiment was a study of the testers’ satisfactions of oyster shucking after they were
immersed in the active substances for the adductor muscle relaxing. The result indicated 10 % soda water
with 37.98 g/ Magnesium Sulphate added made an oyster easier to shuck, which is accounted for 44 %,
than a control treatment group. (Oyster immersed in concentrated 30 psu. Salt water) Beside, the accepted

result of using 4 types of active substances to relax the adductor muscle wereat86%.

The third experiment was a study of consumer’s satisfaction of fresh oyster’s sensory
characteristics after they were immersed in the active substances to relax their adductor muscle.The result
was as follows : consumer were satisfied with oyster’s fishy smell that using 10 % soda water with 0.24
ml/L Eugenol added and the oysters immersed in 10 % soda water got the highest point of fishy smell at
3.5 points (P > 0.05). Regarding the softness of oyster, it was found that 10 % soda water combined with
0.1 g/L Menthol and 10 % Soda water with 37.98 g/l Magnesium Sulphate added made the sofest oyster
meat (3.6 points) (P > 0.05). In addition, the result concerning the taste of oyster, It was found that 10 %
Soda water with 0.1 g/L Menthol added made the best taste at 3.7 points (P > 0.05). Total satisfaction was
that of 10 % Soda water combined with 0.1 g/L. Menthol added and 10 % Soda water resulted in the

highest satisfaction at 3.9 points (P > 0.05).

The fourth experiment was to study a using of active substances to relax the adductor muscle of
living oyster with 10 % Soda water combined with 0.24 ml/L. Eugenol, 10 % Soda water combined with
0.1 g/L mentol, 10 % Soda water combined with 37.98 g/ Magnesium Sulfate and 10 % Soda water did
not reduce of total amounts, Coliform bacteria, E. coli and Vibiro parahaemolyticus than a control

treatment group (P>0.05).



