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ABSTRACT
The research aims were to investigate the appropriate conditions for dried Tom Yulr-nZI?wZ :gcgli
(Capsicum minimum Roxb.), galanga [Alpinia galanga (Linn.) Swartz.], lemongrass [Cambopogon
citratus (DC.) Stapfl, Leech lime leaves [Citrus hystrix (DC.)], spring onion (Aliumcepa var
aggregatum), coriander [Coriandrum sativum (Linn.)] and parsley [Eryngium foetidum (Linn.)].
The scope of this research consists of four main parts : firstly, survey Tom Yum spices produced by
smallholder at Tambon Taopoon, Amphur Kangkoy, Saraburi Province. Secondly, study the
production of dried Tom Yum using microwave vacuum dryer. Thirdly, study the production of

Tom Yum using hot air dryer, and finally compare the properties of those products.

Tom Yum spices produced by smallholder at Tambon Taopoon, Amphur Kangkoy, Saraburi
Province found that chili, galanga, lemongrass, leech lime leaves, spring onion and coriander had
dihydrocapsaicin content, eugenol content, geraniol content, limonene content, geraniol content and

alpha-pinene content of 134.82, 509.06, 469.05, 2886.80, 1181.68 and 2062.75 He/g, respectively.

The conditions for the production of dried Tom Yum using microwave vacuum dryer showed that
the appropriate conditions for dried chili production were blanching in 0.5%NaCl(w/v) at 95%5 °C
for 1 min, soaking in 0.1%KMS(w/v) for 20 min and drying at 210 torr for 10.5 min.

Dihydrocapsaicin content were 228.09 [lg/g. The optimum conditions for galanga were blanching
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in 0.5%NaCl(w/v) at 9515 °C for 1 min, soaking in 0.2%KMS(w/v) for 20 min and drying at 160
torr for 13 min. Eugenol content were 2491.05 |lg/g. For the lemongrass and leech lime leaves, the
fresh spices were blanching at 95715 °C for 1 min in 1.5%NaCl(w/v), soaking in 0.3%KMS(w/v) for
20 min. For lemongrass dried at 160 torr for 11 min had geraniol content of 2119.97 WUg/g. For
leech lime leaves dried at 210 torr for 12 min. Limonene content were 9156.61 Llg/g. Spring onion
and coriander were blanching at 9515 °C for 1 min in 0.5%NaCl(w/v), soaking in 0.1%KMS(w/v)
for 20 min and drying at 160 torr. Spring onion dried 12.5 min and had geraniol content 2795.64

Mg/g. Coriander dried 10.5 min and had alpha-pinene content of 6397.35 Llg/g. The dried parsley
production by blanching at 9515 °C for 1 min in 2.0%NaCl(w/v), soaking in 0.1%KMS(w/v) for 20

min and drying at 210 torr for 13.5 min had myrcene content 3702.44 Llg/g.

The optimum conditions for the production of dried Tom Yum using hot air dryer showed that the
appropriate conditions for dried chili and galanga were blanching in 0.5%NaCl(w/v) at 9515 °C for
1 min, soaking in 0.1% and 0.4%KMS(w/v), respectively for 20 min and drying at 40 °C for 33 and
33.5 hours, respectively. Dihydrocapsaicin content of chili products from the previous conditions
were 233.67 Lg/g. Eugenol content of galanga products were 1941.37 MUg/g. Lemongrass, leech
lime leaves and spring onion were blanching at 9515 °C for 1 min in 2.0%NaCl(w/v), soaking in
0.1%KMS(w/v) for 20 min and drying at 40 °C for 34, 34 and 25.5 hours, respectively. Geraniol
content of lemongrass were 1408.47 [lg/g. For Leech lime leaves dried for 34 hours and had
limonene content of 7509.97 |lg/g. Spring onion dried for 25.5 hours and had geraniol content of
2448.88 g/g. The appropriate conditions for coriander and parsley were blanching at 9515 °C for
1 min in 1.0% and 0.5%NaCl(w/v), respectively and soaking in 0.1%KMS(w/v) for 20 min and
drying at 40 °C for 32.5 and 33.5 hours, respectively. Alpha-pinene content of coriander were

5089.74 Llg/g. Myrcene content of parsley were 3672.49 |lg/g.

The properties of fresh Tom Yum compared to the dried products from smallholder at Tambon
Taopoon Amphur Kangkoy, Saraburi Province and the products produced by microwave vacuum
dryer and hot air dryer in laboratory found that dried Tom Yum spices produced by microwave
vacuum dryer had the properties as volatile compound and colors closely to the fresh products and

better than the products produced by hot air dryer and the product of smallholder at Tambon
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Taopoon Amphur Kahgkoy, Saraburi Province, respectively. The microwave vacuum dryer also

gave the shortest drying time.

Keywords: Dried Tom Yum Spices / Microwave Vacuum Dryer / Hot Air Dryer / Chili / Galanga /

Lemongrass / Leech Lime Leaves / Spring Onion / Corainder / Parsley



