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A Study of Using Packed Bed Column i n  Fish Sauce Production. 
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Department of Microbiology, Faculty of science and Indus t r i a l  Education, 
King Mongkut's I n s t i t u t e  of Technology Thonburi, BANGKOK. 

Using packed bed column in f i s h  sauce production, purposed t o  reduce 
time i n  the making process. Fish and s a l t  i n  a r a t i o  of 3:l was packed 
a l t e rna t e ly  i n  the  column. The drainage was slowly recycled through the  
column 3-4 times. Amount of protein,  pH value, color,  odor and t a s t e  of  
recieving f i s h  sauce is  nearly t o  t ha t  making from t r a d i t i o n a l  way. Tim? 
f o r  production can be reduced from 8 months i n t o  1 month. 
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