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Abstract

The survey from 996 consumers in Amphur Muang, Chiang Mai province
showed that fresh Nam Prick Noom in a small portion packaged in the plastic bag at
the retail market was the most popular. Most of the consumers normally buy Nam
Prick Noom 1 or 2 times a month. The tastes that they like the most were spicy, sour
and sweet in combination with the smell of Pla Ra or salted anchovy. The fresh green
color of Nam Prick Noom was the color that the consumers preferred. The buyers
would only buy Nam Prick Noom which had maximum 2-3 days shelf life. The
quantity for individual purchasing each time was 100 grams (10 THB) and 200 grams
(20 THB) for souvenir. There were 70.1% of the total consumers who did not have
GMP knowledge and other related information. The main reason of the repeat
purchases was the familiarity of the taste. Results from a 9-point hedonic scale score
sheet with ratings based on overall flavor and color of Nam Prick Noom with Pla Ra
and without Pla Ra in the fresh and sterilized samples using 60 panelists indicated
significant differences (p<0.05). There were significantly different between four
samples of L* and a* valixes (p<0.05), whereas values of b* did not significantly
differ from one another (p>0.05). The average a,, was 0.88 and the salt content was
0.14-0.16 gm/5-gm sample. It is advisable that the manufacturers need to be educated
in developing their products in order to meet a standard of GMP (Good
Manufacturing Practice) and encouraged to produce safety products such as chilled,
frozen and dehydrated ones which packed in the plastic cup to replace those

conventional unprocessed.





