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 This research was fo study the shelf-life extension of 4 types of Num phrik; Num phrik
na-rok, Num phrik pla—.ra, Num phrik kung and Num phrik pla—yer;g by using ﬁurdle teehnology.
‘The appropriate processiﬁg of Num phrik was studied It was found that Num phrik na-rok was
heated at 70 °c for 5 min and used 0.5% citric acid, Num phnk pla-ra heated at 90 °C for 25
mm and used 1 5% citric aczd, Num phrik k:ung heated at 80 C f’or 30 min and used 1.5% c1tnc
acid, and Num phrik pla-yang heated at 80 °C for 40 min and used I.S% citric acid. Packing of
samples in plastic and glass containers were not significantly different (p>0 05) in shelf-life
extension. The storage temperature of the product had more aﬁ‘ected on quality of the product
than the packaging.





