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The effects of preparation and storage conditions on shelf life of fresh vegetables, i.e.,
Thai sweet basil, kirffir lime leave, egg plant, and chicken meat for green curry were studied.
Vegetables were treated by ozone at 0.08 and 0.14 ppm and stored at 8,12 and 15 °C and tested
on microbial load and weight loss, it was found that washing with 0.08 or 0.14 ppm ozone and
keep at 8 °C were better than better condition. The shelf life of Tai sweet basil, kiffir lime
leave,red chilli, egg plant were 3,9,9 and 12 day respectively. The cooked chicken meat stored at
4 °C could be preserved for 35 day. The green curry prepared from vegetables kept for 3 days at

8 °C was still accepted.





