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ABSTRACT

The aim of this research was to study the shelf life extension of Nam Prik Noom. The
acidification technique was used by adjusting pH in order to optimize sodium benzoate efficiency.
Nam Prik Noom purchased from a local fresh market was used as the raw material. From the
microbial study, the average initial total plate count of Nam Prik Noom was 4.53+0.22 CFU/g.
The study was found that Nam Prik Noom which was stored at 4+1°C had quite constant L color
value. During storage the a_ color value was decreased but the b’ color value was increased. The
total acidity as citric acid and the pH level were slightly changed. The total plate count was
slowly increased. The Nam Prik Noom shelf life was 64 hours to maintain less than 10° CFU/g.
When it was stored in an incubator (at 30:I:10C), it was found that the L, a* and b* color values
were increased. The pH level was reduced but the total acidity was increased during storage. Its
shelf life was less than 8 hours. The total plate count was rapidly increased to more than 10°
CFU/g within 8 hours. It was found that acidification with 0.3 % (v/w) citric acid was able to
reduce pH level of Nam Prik Noom to 4.42+0.02. After acidification, its total acceptance -was
decreased but its color, smell, taste and sour was similar to the fresh one. Various levels of
sodium benzoate (0, 500 and 1,000 mg/kg) were added into the acidified Nam Prik Noom which
were stored in two temperature conditions. After total plate count was performed every 8 hours,
the results showed that all levels of sodium benzoate which were stored in the incubator
(at 30£1°C), could only extend less than 16 hours. If they were stored in the refrigerator
(at 4110C), the shelf life extended to 64, 80 and 96 hours, respectively, depended on the amount

of sodium benzoate additions.





