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Padaek is a salt-fermented freshwater fish
paste used as a shelf-stable multi-purpose
seasoning in Laos. It is still made at home in
rural areas to make use of indigenous
freshwater fish for nutrition support.
However, padaek with low salinity can
contain excessive levels of histamine that
may cause foodborne intoxication. Histamine
accumulation in padaek fermentation can be
prevented by adjusting the initial salinity to
around 18% in accordance with a traditional
recipe to ensure that the weight ratio of fish,
salt, and rice bran is 3:1:1. A simplified
calculation chart is useful to encourage
proper salinity adjustment in rural
households for reducing histamine
accumulation in their padaek.
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Fig. 1. Negative correlation between salinity and histamine
contents (r= 0.633, P< 0.01) observed in homemade padaek
samples collected from rural households
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Fig. 2. Fermentation period-dependent change of histamine
contents in experimental padaek fermentation under
salinities of 18% (@), 10% (M), and 6.5% (A)
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Fig. 3. Table showing the simplified calculation chart
recommended for padaek fermentation
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Fig. 4. Comparisons of average salinity (A) and histamine
content (B) of homemade padaek samples collected from the
village before implementing the salinity management practice
(Before) and the samples from the households after being
instructed on how to adjust the initial salinity using the
simplified calculation chart (After) .




