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The study of physical, chemical and microbiological quality of Khem-Mak-Nut from four
sources in Ubon Ratchathani (Mae-Aree, Mae-Kimsua, Rattanasin and Yai-Lek) were monitered.
The results showed that total plate count of four sources were non-significant. Lactic acid
bacteria were significant in all sources especially in Mae-Aree (2.0x106 CFU/g). Yeast and mold
were occurred more than standard in all samples. Staphylococcus aureus were detected in 2
sources, but Escherichia coli and Salmonella sp. were not found in all samples. Khem-Mak-Nut
from all sources contained 1.4-2.76%acidity, pH 4.11-4.67, 5.62-11.58 % total sugar, a, 0.88-
0.93, 10.66-13.61 %ash, 0.75-1.67 %crude fiber, 3.7-4.4 % fat and 6.7 %protein. The study of
Lon-Khem-Mak-Nut development using drying process showed that the drying temperature
period were 60, 70, 80°C and 7, 5, 4 hours, respectively for hot air oven. The drying temperature
period was -40°C and 24 hours for freeze dryer. It was also found that the moisture content <
13%. The quality as a whole of Dried Lon-Khem-Mak-Nut using freeze dry process was good
and also the highest accepted by panelists after reproduction (85-90°C, 15 minutes). In contrast,
the quality of Dried Lon-Khem-Mak-Nut using hot air oven was the lowest accepted by panelists
after reproduction (70°C, 5 minutes and SOOC, 10 minutes). Besides, freeze dry process of Dried
Lon-Khem-Mak-Nut contained protein and fat more than hot air oven process. Additionally, total

plate count, yeast and mold were not detected in all samples.





