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Abstract 209 5 5 "

Sterilization of green chili paste (Nam Prik Noom) Maeping variety packed
in two types of retort pouch were studied. From the investigation of the location of
cold spots at a vertical and a horizontal positions, consequently, the location, of cold
spots for each type of retort pouch was also found for the optimization of F,. It could

be summarized that the transparent retort pouch had Fo5 with f;, value 13, while the

translucent one had Fe4 with fi value 12. Physical quality of Nam Prik Noom in

translucent package displayed better appearance and color (L¥,a* and b*) than those
in transparent package. Sensory evaluation also revealed similar results. Since these
two types of packing material had different rate of heat transfer, therefore, different
time of sterilization were used. As a consequent, different appearance and texture

could be observed. It was also found that the condition set for F,5 and F4 could be

inhibited all microorganism including thermo and mesophilic bacteria. Hence these
two conditions were used for the next experiment.

A study of sterilization Nam Prik Noom with Aadjusted acid 3 levels (0.1%,

0.2% and 0.3%) by citric acid using F,5 for transparent package and Fo4 for translucent

.package. Similar result could be obtained, Nam Prik Noom packed in translucent
material exhibited superior quality than those packed in transparent pouch with
regardless of adjusted acid. According to the sensory evaluation, since the added acid
created a sour taste for unusual Nam Prik Noom, panelist gave lower score than those
control samples. Allover, the microbiological quality of these two sets of Nam Prik
Noom displayed completely eliminated all microorganism which complied with food
manufacturing standard for sealed packaging. ’





