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203200
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In this thesis, the researcher investigates (1) the basic recipe for making
Khao Yam (rice salad) dressing; (2) the production process for ready-made
Khao Yam dressing; and (3) changes in the Khao Yam dressing during its
period of storage in retort pouches.

In this research investigation, the researcher selected Khao Yam dressings
which were produced under the auspices of the One Tambon One Product
Project and which had received standard certification from responsible agencies.
In a sensory perception experiment, the researcher utilized ten food experts
who enjoyed consuming southern-Thai style Khao Yam. These experts evaluated
dressings made in accordance with different recipes using the criteria of color,

smell, taste, texture, and overall preference. The scores were based on the
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Nine Points Hedonic Scale. The Khao Yam dressing most accepted by the
experts was selected to be compared with the dressing to be prepared by the
researcher.

In the next step, the researcher produced three additional recipes for
Khao Yam dressing on the basis of conducting research in the Thai culinary
literature.

In the next step, these three recipes and the one recipe selected in the
first step were evaluated by the ten experts using the same criteria of evaluation
to test the quality of the dressing. Finally, the researcher selected the Kham Yam
dressing with a quality similar to that of the best One Tambon One Product
Project Khao Yam dressing as the focus of experimentation.

The researcher was able to make improvements on the standard recipe
and then placed the hot dressing in sterilized retort pouches. The dressing was
then stored at room temperature for eight weeks. The researcher then tested
for changes in product quality in regard to physical and chemical deterioration
and the degree of the presence of micro-organisms, yeast and mold every two
weeks.

Findings are as follows:

1. The prototype recipe for Khao Yam dressing found most acceptable
to the ten experts was the One Tambon One Product Proiect dressing they
most preferred with the following ingredients in appropriate proportions: The
ingredients and their proportions are as follows: 25 percent nam budu sauce;

13 percent mackerel; 3 percent red onion; 3 percent lemon grass; 3 percent
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203200
kaffir leaves; 20 percent palm sugar; and 33 percent water. This recipe was
used as a basic recipe in making comparisons with the ready-made Khao Yam
dressing.

2. The production of ready-made Khao Yam dressing was made with
the ingredients and proportions as follows: 10.15 percent nam budu sauce; 11
percent mackerel; 5.92 percent red onion; 2.12 percent galangal; 4.23 percent
lemon grass; 0.59 percent kaffir leaves; 25.38 percent palm sugar; and 59.39
percent water. The production process is as follows: boil the nam budu sauce
and the mackerel together. Next add the water, red onion, galangal, lemon
grass, kaffir leaves, palm sugar and boil. Boil down until the mixture becomes
thick. The thickened mixture is thereupon filtered to obtain the liquefied
product to be used as dressing.

Subsequently, each retort pouch should be filled with 400 grams of

Khao Yam dressing. Using the method of vacuum packing, the air must be
removed from the retort pouch before filling it with the Khao Yam dressing.
In the next step, the filled retort pouch should be heat sealed. The filled retort
pouch must then be sterilized using a pressurized heating sterilization technique
applied for 15 minutes at 121 degree Celsius. The retort pouch is then cooled
by placing it in cool, clean water. When the temperature falls sufficiently,
retrieve the pouch from the water and dry it in cool air.

3. Ready-made Khao Yam dressing in retort pouches can be kept at

room temperatures for eight weeks without any adverse or harmful physical,

chemical, or microbial changes.
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