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The main problem in Crispy Tom-Yum snacks is the development of unpleasant odors
and flavors which are produced from lipid oxidative reaction. These can decrease the
consumer's acceptance and the shelf life from consumer testing was remaining 3 imonths.
Thus, this study was to investigate the effects of oil content, type of antioxidants, type of
packages, and packaging conditions on the shelf life of crispy Tom-Yum snacks. In addition,
the best conditions from many factors would be selected to analyze for predicting the
maximum shelf life of this product. The results demonstrated the best conditions to prolong
its shelf life were oil reduction with centrifuge at 504.00 g-force for 10 min, BHA+BHT-
synthetic antioxidants combinations, and application nitrogen gas in metalite film package.
However, types of packages and nitrogen-flushing systems were more successfully to
increase the shelf life of this product than the level of oil contents and type of antioxidants,
respectively.

Regarding to the best treatments, the sufficient inhibition of the lipid peroxidation
during storage was increased 2 times (6 months) when compared with control.
Consequently, the results showed that anisidine value was higher accurate and precise-index
than TBA to predict the shelf fife of this product. Finally, the accelerated condition could

apply instead of normal condition for prediction the Crispy Tom-Yum'’s shelf life.





