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ABSTRACT

Umai is a popular traditional dish among the Melanau ethnic group indigenous to
Sarawak. The local people believed that the acidity of the citrus juice can slightly cook
the fish and remove the fishy smell. The aim of the study was to investigate the uma/
preparation process and to study the food safety awareness among the locals in
Bintulu. A purposive sample of 100 umai makers divided into two equal groups; the
professionals and non-professionals, participated in the study. The most
recommended fish for making uma/ in the professional and non-professional group
were Spanish Mackerel (62%; 32/50) and Empirang (82%); 41/50), respectively.
Majority of the respondents in both groups (>60%) determined the freshness of the
fish by observing the condition of the gills. Both groups were using calamansi juice as
their main ingredients, as well as vinegar, lemon juice, asam paya and salt. Only 12%
of the professional and 14% of the non-professional respondents agreed on freezing
the raw fish chunks before processing them into wmai Most of the respondents
indicated, that soon after marinating the raw fish in calamansi juice with other
ingredients, the umai dish is ready to eat. A higher proportion of the non-professional
(60%) compared to the professional respondents (50%) affirmed wvmai need to be
chilled for 30 min before serving. Overall, the respondents showed little understanding
of food safety measures. Hence, this study revealed that, the handling and processing
of umaj, and the food safety measures need to be improved among the Bintulu
population.
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