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The research aimed to produce green curry powder and to have a long shelf life product
with have a good taste. The research studied on the appropriate temperature in drying and using
aluminum laminated bags to keep the product longer. Data collection was from 3 original recipes
of green curry. The studied recipe was dried at 70 °c for 3 hours. From the study, it was found
that the evaluation of green curry power had a, = 0.38 + 0.03. Moisture content was 2.8 %.
TBA value was 3.97 mg malonaldehyde / kg. Curry soup was changed into yellow green and its
color properties expressed as L*, a* and b* were 60.90 + 0.03, 0.36 + 0.46 and 22.21 + 0.07
respectively. For the preference test of taste, concentration and overall satisfaction by 9-point
hedonic scale, were 7.40 + 1.26, 7.30 + 0.82, and 7.20 + 1.47 respectively. The analysis of color
properties, was found that green curry had yellow green, its L*, a* and b* were 65.48 + 0.14, -
0.11 +0.16 and 20.74 + 0.18 respectively. After storing at room temperature for 3 months in
aluminium foil package, it was found that green curry powder’s satisfaction was not different
from that of the original recipe. Curry soup was yellow-light green and its color properties, L*, a*
and b* were 61,84 + 0.24, 1.52 + 0.10 and 21.09 + 0.14 respectively. The a,, of green curry
powder was 0.42 + 0.01. Moisture content was 5.9 % and TBA value was 4.45 mg

malonaldehyde / kg.





