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ABSTRACT
176603

This study was aimed to find the optimum condition for preserving Nam Phrik Noom,
a famous northern Thai chili paste. Modified atmosphere packaging and High pressure
processing were used before storage at 4 degree Celsius for 4 successive weeks. It was found that
both vacuum packaging and nitrogen flush did not show significant differences (P>0.05) in
preserving Nam Phrik Noom. For 200 and 500 g Nam Phrik Noom preserved by both methods,
there was a decrease in pH, L value, H° (Hue angle), reducing sugar content, total sugar content,
total microorganism, yeast and mould, coliform bacteria and E. coli, as well as sensory
perception. In contrast, water activity (a, ), moisture content, colors a*, b* and C* (Chroma) were
slightly increased. Since the production cost for vacuum packaging was about half of those
nitrogen flushing, it should be a choice of preserving Nam Phrik Noom. High pressure
preservation then was used as an alternative method. It was found that 500 and 600 MPa with 20
and 40 min. holding time merely altered chemical, physical properties and sensory perception of
Nam Phrik Noom during storage. Moreover, high pressure efficiently inhibit most of original
microbes. During the storage period, total microorganism was found to be less than 250 CFU/g.

Whereas yeast and mould were less than 10 CFU/g as well as coliform bacteria and E. coli were

less than 3 MPN/g. In conclusion, Pressure 600 MPa 20 min. holding time was the best in
preserving Nam Phrik Noom for the chemical, sensory and microbiological properties of the

preserved chili paste which was the closest to that of the newly prepared one.





