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Abstract | 2 2 1 9 Bﬂ

This research was aimed to study the method of preservation of Khao Mhak using microwave
treatment. Microwave power and duration time was studied. Two levels of microwave power
output and five levels of duration time were investigated. Chemical qualities of pH total acidity
and total soluble solids, physical quality of product color and microbiological qualities of total

plate count and yeasts and molds were evaluated through the 12 weeks of storage.





