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Abstract

The objectives of this research were to study effects of packaging materials and
packaging techniques on shelf-life improvement of southern roast curry paste, spicy curry
paste, and sour curry paste by Thung Ao Agricultural woman group, Ja-na district,
Songkhla province. The curry pastes were collected and supplemented with 15% sodium
chloride and dried at 50 °C for 120 minutes (improved formula). The results found that L*
a* and b* values of roast curry paste and spicy curry paste were lower than those of sour
curry paste. Amount of ash, fiber, and carbohydrate in roast curry paste and spicy curry
paste were more than those of sour curry paste. The L* a* and b* values, humidity, and
total microbial counts of improved curry pastes were less than those of original curry
pastes. Their water activity (a,) were lower than 0.85. The curry pastes were packed in
laminated aluminium foil bag and nylon bag by normal and vacuum techniques, and
kept at 4 °C and 30 °C for 8 weeks. The results revealed that the improved curry pastes
in the bag by vacuum technique, and stored at 4 °C were shelf-life improved for 4 weeks.
The humidity, total microbial and mold counts of the curry paste were less than Thai
community product standard (129/2556). Sensory analysis demonstrated that overall
acceptability of the curry pastes at weeks 0, 4, and 8 was 8 (like very much), 7 (like
moderately), and 6 (like slightly), respectively. However, the panelist found clear no
difference between original curry pastes and improved curry pastes in terms of sensory
properties. Preferable scores for package styles and package labels (typel) of the curry

pastes were 4 (like very much).
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