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Bang tawa Sub-district, located in Nong Jik District, Pattani Province, is known as an important
fishing ground for "Pla Kulao" (Fourfinger threadfin). The fish caught in this area are primarily processed
for salting. However, there is a lack of statistical data on the quantity of Fourfinger threadfins in this area
and their post- harvest quality. Hence, this research aims to study the quantity and quality of catches, as
well as their storage, during the fishing season. The study revealed that the catch quantity of Fourfinger
threadfin in the Bang tawa Sub-district amounted to 8,366.6 kilograms/year. The highest catch quantity
was recorded in January, with 2,013.6 kilograms/year. The physical and chemical quality of Fourfinger
threadfin with three sizes was studied, and the fish were classified into three weight ranges. Samples were
collected every 3 months, namely in January, April, July, and October. The average protein content for
each weight range was as follows: 19.97%, 22.79%, 24.35%, and 22.99%, respectively. The 1-2 kilograms
Fourfinger threadfin showed the highest protein content in every month (p<0.05). For each weight range,
the average fat content was 2.52%, 2.20%, 2.82%, and 2.84%, respectively. Additionally, the fat content
in female Fourfinger threadfin was 1.32 times higher than that in males. The TVB-N value, which indicates
fish deterioration, had the highest value of 21.51 (mg/100 g)in April. When analyzing the correlation
between chemical properties and freshness score of Fourfinger threadfin, it was found that physical
characteristics were positively correlated with chemical properties (p<0.01). Regarding the preservation of
fresh Fourfinger threadfin for salted fish production, chilling (102 oC) allowed preservation for 3 days,

whereas freezing (-18+2 OC) extended preservation beyond 30 days.
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Figure 1 The capture production of fourfinger threadfin in the area of Bang Tawaa Sub-district, Nong Chik District,

Pattani Province during October 2021 to September 2022.



Recent Science and Technology 17(1) 259943 (2025)

4000 3952.1

3500
3000
2500
2000
1500
1000

500

Weight (Kg)

605.9

<1Kg

1-2 Kg

3723.0

85.6

N

> 3 Kg

2-3 Kg

Size

Figure 2 Size distribution of fourfinger threadfin fish in Ban Bang Tawaa Sub-district, Nong Chik District,

Pattani Province, during October 2021 to September 2022.
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Table 1 The chemical properties of fresh four finger threadfin with different size in January, June, July, and October 2022.

Month Size (Kg) Chemical properties (MeantSD)

Moisture (%)  Protein (%) Fat (%) TVB-N TBAR pH
(mg/100g) (mg MDA/Kg)

January <1 61.98+4.63 20.03£0.29°  1.20£0.141  13.18+1.43 0.37+0.00° 5.43£0.01"
1-2 61.88+6.44 21.82£0.19¢  2.35+0.41" 18.41+1.50° 0.200.02' 5.90+0.01°
>2 71.42+6.26° 18.07+0.25°  4.01+0.14% 21.47+1.57° 0.55+0.012 6.19+0.01°
total 65.0915.48 19.97+1.87 2.52+1.41 17.68%4.19 0.37+1.07 5.84+0.38

April <1 58.97+2.349 23.48+0.31°  1.06+0.21% 20.16x1.43¢ 0.23£0.01" 5.56+0.019
1-2 59.34+3.179 24.29+0.24°  1.98+0.199 21.23+0.97° 0.3520.02 5.89+0.01°
>2 66.63+3.25° 20.62+0.29°  3.57+0.20° 23.15%1.21° 0.42+0.03¢ 6.0520.02¢

total 61.64%4.32 22.79%1.92 2.20%1.26  21.51%1.51 0.33%0.09 5.8310.84

July <1 60.13+5.129 24.21+0.28°  1.63+0.15'  19.34%0.89 0.2940.01¢ 5.67+0.01'
1-2 59.45+4.74%  2546+0.25° 2.87+0.19° 16.25:0.98"  0.46+0.02° 6.01£0.01°
>2 69.81£3.91° 23.38+0.32°  3.96+0.14° 21.33+1.13° 0.48+0.02° 6.25+0.012

total 63.13%5.79 24.35%+1.07 2.82¥1.16  18.97%+2.55 0.41%0.10 5.97+0.29

October <1 62.7615.34° 19.45£0.26"  1.85:£0.36" 16.67+1.06" 0.35+0.01° 5.56+0.029
1-2 63.28+4.26¢ 20.12+0.18°  2.56+0.25° 15.28+1.24 0.4320.02¢ 6.04+0.01¢
>2 70.37+3.712 17.53£0.19"  4.12#0.16° 19.32+1.16' 0.57+0.012 6.14£0.01°
total 62.7614.25 19.03%1.34 2.84%1.16  17.09%2.05 0.45+0.11 5.91+0.31

Note: Means followed by distinct letters in the same column are significantly different (p < 0.05)
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Table 2 Chemical properties of fresh male and female fourfinger threadfin from Bang Tawaa Sub-district, Nong Jik

District, Pattani Province, and Tak Bai District, Narathiwat Province. (in January 2022.)

Month Gender Chemical properties (Mean*SD)
Moisture (%) Protein (%) Fat (%) TVB-N TBAR pH
(mg/100 g) (mg
MDA/Kg)

Bang Tawa female 62.54+5.31° 22.19+0.17° 3.15£0.28° 20.15£1.43° 0.35+0.02° 5.94£0.01°
Sub-district Male 61.88+6.44¢ 21.82+0.19% 2.35+0.41¢ 13.18+1.43¢ 0.20+0.02¢  5.43+0.01°

Tak Bai female 77.05+0.33% 18.89+0.02° 3.70£0.10° 24.47+1.578 0.44+0.01°  6.1940.01°

District Male 73.65£2.63° 18.22+0.07° 2.83+0.64° 18.41+£1.57° 0.25+0.01° 5.90+£0.01°

Note: Means followed by distinct letters in the same column are significantly different (p < 0.05)
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Figure 3 Characteristics of fourfinger threadfin (A) male and female (B) fillet female (C) fillet male

Table 3 Freshness of fourfinger threadfin with different sizes in January, June, July, and October 2022.

Month Size (Kg) Fish freshness (Score)
eye gills body meat fillet total
January <1 0 0 0 0 0 0
1-2 1 1 1 1 0 5
>2 2 2 1 1 0 6
April <1 2 2 1 1 0 6
1-2 2 4 1 2 0 9
>2 3 4 2 2 1 12
July <1 1 1 0 0 0 2
1-2 2 2 0 1 0 5
>2 2 2 1 1 0 6
October <1 0 0 0 0 0 0
1-2 1 1 1 1 0 4
> 2 1 1 1 1 1 5

Note: Freshest at a score of 0 and freshness decreases as the score increases.
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Table 4 Correlation between chemical properties and physical quality of Fourfinger threadfin

Physical quality Moisture TVB-N TBAR pH
Physical quality 1.000 0.214* 0.729** 0.160* 0.576**
Moisture 1.000 0.487* 0.764** 0.692**
TVB-N 1.000 0.381* 0.535**
TBAR 1.000 0.686**
pH 1.000

Note: * Demonstrating a statistically significant relationship (p < 0.05)

** Demonstrating a statistically significant relationship (p<0.01)

Table 5 Free fatty acid, histamine, and protein content of chilled and frozen Fourfinger threadfin during storage time.

Condition  Storage time Chemical properties of fourfinger threadfin (MeantSD)
(Day) Free fatty acid™ Histamine (mg/kg) pH TVB-N

(mg/100 g) (mg/100 g)

chilled 0 0.01£0.01 9.84+0.01° 5.35+0.03° 12.15+1.01f

1 0.01+0.01 10.03+0.01¢ 5.5620.02¢ 14.56+0.98°

3 0.02+0.01 12.40+0.01° 5.71+0.00° 19.43+1.22°

5 0.02+0.00 28.76+0.01° 5.94+0.00° 25.78+0.95°

7 0.02+0.00 31.84+0.01° 6.02+0.00% 28.32+1.13°

frozen 15 0.02+0.01 24.78+0.01° 5.59+0.00¢ 13.18+1.45°
30 0.02+0.01 26.79+0.01° 5.85+0.01° 16.32+1.36¢

note: Means followed by distinct letters in the same column are significantly different (p < 0.05)

" followed by distinct letters in the same column are non-significantly different (p > 0.05)

Table 6 Moisture content fat content water holding and pH of chilled and frozen Fourfinger threadfin during storage time

Condition  Storage time (Day) Physical and chemical properties of fourfinger threadfin (MeantSD)

Moisture (%) Protein™ Fat (%) Water

(g/100g) holding (%)

chilled 0 68.30+0.23° 20.90+0.01 0.56+0.23° 80.33+0.63°

1 66.53+0.05° 20.89+0.01 0.73+0.16° 79.41+0.49°

3 53.16+0.45¢ 20.84+0.01 1.25+0.13° 72.58+0.68°

5 50.26+1.31° 20.58+0.01 1.64+0.162 66.48+0.28°

7 42.84+0.36' 20.46+0.01 1.73+0.07° 58.54+0.47¢

frozen 15 77.61+£0.15° 22.15+0.01 0.13+0.02¢ 78.77+0.42°

30 77.26+0.08° 22.18+0.01 0.18+0.03¢ 79.71+£1.49°2
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