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Abstract 2 1 3 3 9 7

A study of preservation of Nam Prik Noom (using Maeping variety) by
pasteurization, subsequently, their physical quality e.g. color L*, a*, b*, a, as well as
their chemical quality e.g. moisture content, pH, polyphenoloxidase, peroxidase and
lipoxygenase, sugar content were determined. Microbiological quality such as total
plate counts, amount of yeast and mould were also assessed. Sensory evaluation with

9-point hedonic scale was used to determine the organoleptic quality.
Nam Prik Noom was packed in transparent and translucent materials,
consequently, pasteurized at 90°C for 3, 5 and 7 min. The color L* value, ay, total

sugar and moisture content of the products were not significantly different (p>0.05)

from those control (untreated) samples, Whereas pH, reducing sugar,
polyphenoloxidase, peroxidase and lipoxygenase activities were significantly

decreased, but a* and b* values increasing significantly (p<0.05) when compared with
the control. Total microbes, yeast and mould were not detected for pasteurized Nam
Prik Noom at 5 and 7 min. Sensory scores of these products were laid at the middle
points.

For storage quality, products were pasteurized at 90°C for 5 min. then storage at
4°C for 6 weeks. It was found that color L*, pH as well as all enzyme activities
reducing and total sugar decreased significantly (p<0.05) according to storage time,

while a* and b* value increased significantly (p<0.05). On the other hand a, and
moisture content did not change with storage time. All over pasteurized Nam Prik
Noom could be kept for 5 weeks according to microbiological assessment. In addition

two different types of packaging did not show any significantly (p>0.05) as increasing
time.





