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ABSTRACT

222870

This research aims to study the beneficial values of nam-prik-ta-daeng focusing on antioxidant and
antimicrobial properti’es of major herb ingredients, final product qualities after processing and also quality changes
during storage. Raw materials used were chili garlic shallot and galangal. For phenolic compounds analysis in raw
material using DPPH assay and hydroxyl radical scavenging, it was found that there was an inversive correlation
with IC50 and shallot had the highest antioxidant efficacy based on dry weight (%). Moreover, nam-prik-ta-daeng
recipe with high amount of shallot (GgLSH, SH and SM) also had high antioxidant efficacy. In addition, for types
and numbers of microorganisms in each type of raw material including chili garlic and shallot before and after oven
heating at 100£2°C for 10 minutes, it was found that before heating, dry chili had the highest numbers of total plate
count, Pseudomonas aeruginosa and Staphylococcus aureus while yeast and mold, Escherichia coli O157:H7 were
mostly found in shallot. However, after oven heating at 100£2°C for 10 minutes, it was found that the microbial
numbers detected in_ dry chili decreased when compared to before heating except yeast and mold numbers.
Likewise, the microbial numbers detected in garlic and shallot also decreased after oven heating whereas the efficacy
of each raw material extract before and after oven heating at 100°C, 10 mins on microbial inhibition using agar disc
diffusion were investigated and found that before oven heating, dried chilli extract could inhibit nearly all types of
microorganisms whereas garlic extract could inhibit all types of microorganisms. In addition, shallot extract could
inhibit only some types of microorganisms. However, after heating, capability of chilli and garlic extracts to inhibit
growth of some types of microorganisms decreased whereas shallot extract had no microbial inhibition efficacy.
Furthermore, nam-prik-ta-daeng was developed and the recipe accepted by the consumer along with high
antioxidant efficacy was sclected including nam-prik-ta-daeng recipe GgLSH, CHGH, SH and SM having
capsaicin in the range of 0.0022-0.0066 % classified as little spicy (323.52-989.86 SHU) and % phenolic
compounds as 7.18, 5.41, 5.45 and 5.16. Then, the recipe with highest score in consumer liking were selected
including SH and SM recipe and determined for microbial numbers and also inhibition efficacy before and after
pan heating at 75+2°C for 20 mins per | kg of nam-prik-ta-daeng. It was found that after heating, the microbial
numbers of both recipes decreased and the microbial inhibition efficacy of recipe SH using agar disc diffusion on
some types of microorganisms decreased and disappeared for the others whereas the microbial inhibition efficacy
of recipe SM on all types of microorganisms decreased. Besides, physical, chemical and microbiological changes
of nam-prik-ta-daeng, control and artificial contaminated ones, during storage at room temperature (28+1°C) for 4
weeks were followed. It was found that L*, a*, b* values for color and Aw values had trends to decrease while pH
value had trends to increase with extending storage. For microbiological changes, the total microbial numbers of
both control and artificial contaminated samples had trends to decrease from beginning until day\ 14 and increase
on day 21 and be constant until day 28. For yeast and mold numbers (control}, they trends to decrease on day 7
and be constant from day 14 on. For Pseudomonas aeruginosa, Salmonella Typhimurium, Bacillus cereus and

Staphylococcus aureus (artificial contaminated samples), the microbial numbers decreased on day 7 and no survival

from day 14 on. For yeast and mold, Escherichia coli O157:H7 and Aspergillus niger (artificial contaminated

samples), it was found that there was no survival from day 7 on.





