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The Study on Packaging and Cofactors on the Shelf
life of Ready-Made Tai-Plaa Curry Paste
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Abstract

The study on packaging and cofactor on the shelf life of ready-made Tai-plaa curry paste was
investigated. The shelf life ofthe product packed in anopaque plastic pot, with a screw lid a transparent plastic
pot, with ascrew lid and atransparent plastic pot, with press-locked lid was 15, 20 and 15 days respectively.
The shelf life of unpastenurized product packed in asteel lid glass bottle and aplastic lid glass bottle was 50
and 35 days respectively whill, the shelflife of pasteurized product in these bottles was longer than 60 days.
The product packed in anylon vacuum bag and a polypropylene bag could stabilize for 50 and 15 days
respectively, and both could stabilize for more than 60 days after vaccum packing condition. Besides the
protection from the package, the combination factors between suitable package and other conditions for
example pasteurized process or oxygen reduction process could extend the shelf life of the product. Consumer

accepted the product which could stabilize for 60 days.
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Table 1 The micro organic quality of ready-made Tai-Pla curry paste in different plastic containers

EEET LY ﬂ%mmgauﬂ%ﬁy’wm (cfu/g) USInws1 (cfulg)
(Tu) P1 P2 P3 S P2 P3
0 1.8x10° 1.8x10° 1.8x10° <1x10 <1x10 <1x10
5 45x10° 3.5x10° 42x10° <1x10 <1x10 <1x10
10 32x10° 3.6x10° 4.0x10° 6.0x 10" <1x10 <1x10
15 3.6x10° 3.3x10° 32x10° <1x10 <1x10 1.5x10°
20 - 3.8x10° - - <1x10 -
25 - - - - - -
wneme  PL:nsztawenadnurinde quunufinguuaituld
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Table 2 The average of sensory preference upon the ready-made Tai-Plaa curry paste in different plastic

containers
AUNMNNN szazMm SUUHANNTOIR Y
Uszanduna ) Pl P2 P3
Gl 0 7.9 7.9 7.9
5 7.7 7.5 7.6
10 7.5 76 7.7
15 7.5 7.4 73
20 = 7.4 -
25 - - -
ﬂ?;u 0 7.9 7.9 7.9
5 7.9 7.7 7.5
10 7.6 7.7 7.6
15 7.5 7.4 7.4
20 - 7.4 -
25 . & -
FAYA 0 79 7.9 7.9
5 Tal 7.9 7.5
10 7.5 7.5 7.5
15 74 7.2 7.5
20 - 72 -
25 2 - -
ANUYBUTIY 0 8.0 8.0 8.0
5 7.8 7.7 8.1
10 7.6 7.6 7.8
15 7.5 73 7.4
20 - 7.2 5
25 - - -
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Table 4 The average of sensory preference upon the ready-made Tai-Plaa curry paste in different glass

containers with or without pasteurizing

AUNNNIN JygsiIal ﬂzsmummmaumﬁ'ﬂ

dszmnduda e G1S1 G182 G281 G282

Gl 0 8.0 8.0 8.0 8.0

5 7.9 7.8 7.9 7.9

10 77 7.8 7.9 7.9

15 76 7.7 7.7 7.8

20 7.5 97 17 7.7

25 7.6 7.6 7.6 7.6

30 7.6 7.6 7.6 7.6

35 75 7.5 - 7.5

40 74 73 - 7.5

45 75 7.5 - 75

50 75 7.3 - 7.4

55 - 7.0 - 7.0

60 - 6.7 - 6.7

nau 0 8.0 8.0 8.0 8.0

79 7.8 7.9 79

10 7.7 7.7 7.9 76

15 75 74 74 74

20 7.5 7.4 77 7.6

25 77 2 7.6 76

30 7.5 75 7.6 7.5

35 7.3 73 - 7.5

40 74 7.4 - 74

45 73 7.0 - 7.3

50 74 7.1 - 73

55 - 6.5 - 6.4

60 - 6.5 - 6.5

SR 0 8.0 8.0 8.0 8.0

7.9 7.8 7.8 7.9

10 7.7 i 7.8 7.6

15 74 7.5 7.4 7.5

20 74 7.6 7.4 7.5

25 75 7.4 7.4 74

30 7.3 74 75 7.5

35 7.2 7.3 - 74

40 75 74 - 76

45 7.3 7.0 - 72

50 7.3 12 - 72

55 - 6.7 - 6.3

60 - 6.5 - 6.5
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Table 4 continue

ASUUUANNY UG

Qmﬂ1WﬂN ITUTIIM

dsemnauia W) G181 G182 G281 G282

ANUBDUITIN 0 8.0 8.0 8.0 8.0

7.9 7.8 7.7 78

10 7.7 78 79 7.8

15 75 74 76 74

20 73 74 74 76

25 7.6 73 75 74

30 73 74 75 75

35 72 73 - 7.6

40 74 73 - 75

45 7.4 7.0 - 7.0

50 75 T - 72

55 - 6.4 - 63

60 - 6.4 - 6.4
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Table 5 The micro organic quality of ready-made Tai-Plaa curry paste in different vacuum/non-vacuum

plastic containers

srazMm ﬂ?mmgauﬂ%ﬁﬁ'&ﬁuﬂ (cfu/g) Y3 (cfu/g)
) B1V1 B1V2 B2V1 B2V2 B1V1 BIV2 B2Vl B2V2
0 18x10°  1.8x10°  1.8x10°  18x10° <1x10 <Ix10  <1x10  <1x10
5 33x10°  20x10°  60x10°  4.0x10° <1x10 <Ix10  <Ix10  <Ix10
10 28x10° 3.6x10°  7.7x10°  6.8x10’ 1.5x10°  7.0x10°  23x10° <Ix10
15 33x10°  66x10° 67x100 67x10° <1x10 <x10 50x10°  <Ix10
20 41x10°  45x10° - 5.5x10° <1x10 <1x10 - <1x10
25 55%x10°0  47x10 - 5.8x10° <1x10 <1x10 - <1x10
30 6.6x10°  55x10° - 6.1x10° <1x10 <1x10 - <1x10
35 6.1x10°  5.6x10° - 5.1x10° <1x10 <1x10 - 3.0x10°
40 59x10°  54x10’ = 4.8x10’ <1x10 <1x10 - <1x10
45 63x10°  6.1x10° » 55x10° 20x10°  <1x10 - 2.0x10°
50 65x10°  55x10° - 7.1x10° 35x10°  3.0x10° - 45x 10’
55 - 4710’ - 6.7x 10’ - <1x10 ; £l %10
60 - 5.9x10° - 6.6x10° ; 1.2x10° - 2.0x10’
vanewg B1v1: galuasuwndn/ lilaniinuuud sy
B1V2 : 94 luaeuwiadu/daniinuuugaymimea
B2v1 : 94 PP/ liTantinuuugayminist
B2V2 : 94 PPAanTinuuugayene
Table 6 The average of sensory preference upon the ready-made Tai-Plaa curry paste in different
vacuum/non-vacuum plastic containers
AUMNNANI JzEzIM AzUMUANNYOLIRGY
Uszamduda W) B1V1 B1V2 B2V1 B2V2
7 0 8.0 8.0 8.0 8.0
5 78 7.8 7.8 78
10 7.8 7.8 7.8 738
15 7.6 7.6 2 76
20 74 74 - 74
25 7.6 7.6 . 75
30 7.6 7.6 7.6
35 7.5 7.6 - 7.4
40 7.4 7.6 . 3
45 75 7.5 - 74
2 i 7.5 - 7.0
33 ) 7.1 - 7.0
50 s 7.1 : 7.0
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Table 6 continue

AUNNNI szyzA AZILUAINYOLIAAY
Uszamduda () B1V1 B1V2 B2V1 B2V2
ﬂ'S'u 0 8.0 8.0 8.0 8.0
5 7.8 7.8 7.8 7.8
10 7.8 7.8 7.8 7.8
15 7.5 7.5 2 7.4
20 7.6 7.6 = 7.6
25 7.5 7.5 - 7.4
30 7.5 7.5 - 7.4
35 7.6 7.6 - 7.4
40 7.4 7.4 = 7.3
45 7.4 7.4 - 7.3
50 - 7.3 - 7.1
55 = 6.5 2 6.2
60 & 6.5 - 6.2
TR 0 8.0 8.0 8.0 8.0
5 7.8 7.8 7.8 7.8
10 7.8 7.8 7.8 7.8
15 7.6 7.6 = 7.5
20 7.4 7.4 - 74
25 7.4 7.4 - 7.4
30 74 7.4 = 7.3
35 75 75 = 7.3
40 7.4 7.6 = 7.0
45 7.4 7.4 - 7.1
50 & 7.3 - 7.2
55 - 6.5 - 6.2
60 - 6.5 - 6.2
ATNYDUT I 0 8.0 8.0 8.0 8.0
5 7.8 7.8 7.8 7.8
10 7.8 7.8 7.8 7.8
15 7.6 7.6 - 7.4
20 7.4 74 = 7.4
25 7.4 7.4 - 7.4
30 7.5 7.5 s 7.3
35 7.5 75 & 7.3
40 7.4 7.5 - 7:2
45 7.4 7.4 - 7.3
50 & 7.3 - 7.0
55 - 6.4 = 6.2
60 - 6.4 - 6.2
wnemg  BIVE: g ueouady/hillandnuuggema B1v2 : geluaewnadu/desiinuugygyimea
B2v1 : g PP/ hiflantinuuugayayinie B2V2 : 93 PPAanilnuuu gy nel
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