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The aims of this research was to study the dﬁu‘:%ummﬂi”mﬂ WEANEINATBIAINN =
effects of ultra-high pressure on physical chemical ﬁuzgﬂé\‘i ABATUNTINNINNILNIN LﬂNLL@”@amawmm@\ﬂ g
and microbiological qualities of Nam prig noom ﬁﬁw?‘nm;iulmxmwmimmn‘mLﬂm:amm 30 U §
stored at 4 °C for 30 days. The same batch of Nam ﬁqmmﬁ 4 O Imﬂﬁwﬁﬂw?nm;uﬁmamiumLﬁmﬁu 5
prig noom were preserved by pressure of 400 and nu@mé’aﬂmmﬁuqdéwzﬁu 400 LAy 600 LWNEWIEAA E
600 MPa for 20 and 40 min, subsequently analyzed  (MPa) LALILELIIAIAIAIINAY 20 LAy 40 U9 @Wﬂ‘&u '§°
for colour L* a* b*, pH, Polyphenoloxidase, Peroxidase  Atasnzyinmunwlaun Ad L* a* b~ ArAauiunge ﬂ§
and Lypoxigenase activities,vitamin C content and A4 Nansruieultlinadiusaeanding weseeanding a‘é
total micro-organism as well as yeast and mold. As  uazlawendaiua Uuiadntug ﬂ?mmaﬁuw‘?‘ﬁ‘%\a a§
increasing storage time would effect on decrease unawazldunudafuays wuduﬁ‘mw:mmm? vg
colour for L* value, pH, Polyphenoloxidase, Peroxidase FudneRnauAng L*, AnAnuiungs-ane fansss %
and Lypoxigenase activities as well as vitamin C, aulsdindiueseaniing wefeanding lanendama
while the colour for a* and b* value had a tendency  wazd3nniAnfing savhwinmjuiiuualiuanas &
to increase. The number of total micro-organism, @74A1& a*, b* Suunldiuifinay Y3 g Aunsed Gg
yeast and mold remained constant. Overall quality Fanuauaz TN ndaduazan i Funnnd %qammw =
of pressurised Nam prig noom were not significantly Tmmmmﬁnw?nu@uﬁ'nu@uimﬂmmﬁu@a@lﬂu \E
different within treatment conditions (P > 0.05). For LLﬁ@:id%@@@ﬂMﬁﬂmeLLmnﬁﬁdﬁu@ﬂﬁdﬁﬁﬂﬁﬂﬁm ;§
microbiological quality, every pressurised Nam prig N5 (p>0.05) Lmenﬂmmwmmamqwmwum %
noom displayed satisfactory level of micro-organism mwmuuwmu@uimﬂﬂmumummwnmmmm\m %
count throughout the storage time which appeared Ll?fmm%umamnfm NIATFIUHARA LA TN TUAAEA g
lower than those standard for community products. ma;m&ﬁu?nww ag
Keywords : Ultra-High Pressure Processing, Nam prig ANRLAY : Ultra-High Pressure Processing, Nam prig Ugv
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aneaaiesivd Sandndeelu
2. ginsod
= m’?lmmméfu@ﬁjq (High Pressure Processing
; Mini Foodlab : FPG 5620, England)
- m??'@m"mmm?@mﬂﬁuum
(UV-Vis Spectrophotometer ; Perkin Elmer
Lambda 35, Germany)
- sesiadnfiieT (pH meter ; Sartorius :
PB-10, Germany)
. presdnd (Colorimeter ; Minolta Chroma
meter : CR-300, Japan)
- @fjdmf%@ (Laminar flow ; Heal Force : HFsafe
1200/C, China)
- @UNL%@ (Incubator ; Gallenkamp, England)
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danauldunninuyudug Ansnseh

MeNuAILAzNIT T aNL A liazenn avntuhnin
winevluwmiauguugi 150 %1 1fluman 20 wai
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nsuan eunean limiay 150 % lunan 10 wii uae
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nasifunanildengonlngldieteaty aandufuly
lugewanafiniflesanisuas himgaudisfaalian
nanluatasnanlneddndouded wWInuyNey 700
nFu wanay 100 N, nszilan 100 nix, hdan 100
nin uazindelu 1/2 faulfs uanaudiunaudniud
(35, 2549) LssqwEnVY 100 nfuluge Nylon/
LLDPE 211AN319x82 Wiy 7x20 10 Taafinday
AAINERY L%M@%ngﬁuzﬁqé@ Ine/ldrrdumausiu
400 waz 600 LUNTNIEATA (MPa) Wazszeiziaan lunng
PNAIHNA 20 LAz 40 W7 mﬂﬁuﬁuéi”ﬂmﬁﬂw?ﬂm;u
yndannaadldil 4 %1 Weldlunisdiesziselyd ane
LHUNIIVAARdULULY Completely randomized design
lnesinimases 3 91 mm%&mmuaﬁqimmmgﬂ
Fapausugaia
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B9 4 an1zuariiWInUYNTAAILANNIYINS
Aerzinmnnyn 5 Fdunan 15 Ju lnedimedt
ADAN WA UGG o
4.1 ABMNINNNNIEATNW
- AN L* a* b* TAeATea Minolta Chroma Meter
71 CR-300
4.2 AN IWNIGLAT
_ Aannadlunga- sne Taeiedes pH meter
Sartorius §1 PB-10
- Aanssauladinaduesaaniing Inudn
Wia9a1n Flurkey and Jen (1978)

- Aanssuewlrdilefeending lnasnudag
1N Flurkey and Jen (1978)
- Aanssrienladlanendawa Tnasnuilasann
Gokmen et al. (2004)
- Bunoimndud Tneds A.O.A.C. (2000)
4.3 ALUNINNINAATIINEN
- unmadunidionas gl
A.O.A.C. (1998)
- Bunuiaduazs 1neds A.O.A.C. (1998)
5. NMIILASIEYNNATIA
Tarvvideyanieanslaeld Analysis of
Variance (ANOVA) uazitasisiifauifiaudnieds
Ined% Duncan's New Multiple Range Test ﬁizﬁu
Audasufasas 95
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Color L* value
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—e— Control

—u— 400 MPa 20 min

—4— 400 MPa 40 min
- 800 MPa 20 min

—¥—600 MPa 40 min

!

20 25 30

Storage time (day)

Figure 1. Colour L* value versus storage time at various processing conditions.
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-1.60
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-2.40

L

Storage time (day)

—e— Control i
—a— 400 MPa 20 min
—a— 400 MPa 40 min

600 MPa 20 min
—¥— 600 MPa 40 min

Figure 2. Colour a* value versus storage time at various processing conditions.
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Figure 3. Colour b* value versus storage time at various processing conditions.

' ol

Figure 3 Wud1A1& b* 3avininuynluusas
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2. AMAINNILAN
2.1 Araaudiunga-Ang

4.80
0 5 10 15

—e— Control
——-400 MPa 20 min
—a— 400 MPa 40 min
600 MPa 20 min
% %600 MPa 40 min

20 25 30

Storage time (day)

Figure 4. pH versus storage time at various processing conditions.
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Figure 5. Activities of Polyphenoloxidase versus storage time at various processing conditions.
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Figure 6. Activities of Peroxidase versus storage time at various processing conditions.
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Figure 7. Activities of Lypoxigenase versus storage time at various processing conditions.
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Figure 8. Vitamin C content versus storage time at various processing conditions.
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Table 1. Total micro-organism count of nam prig num treated at various processing conditions.

Total Plate Count (log cfu/g)

600 MPa 600 MPa

400 MPa |

20 min

40 min

Storage time
(day) Control 400 MPa
20 min
- 0 289 Not detected
5 f 3.95 Not detected
10 6.56 - Not detected
15 7.88 . Not detected
20 | 8.58 1
25 ‘ 782 | 1.30
| 7.85 1.60

30 |

Not detected
Not detected
Not detected
Not detected
1
1

Not detected
Not detected
Not detected
Not detected

Not detected

1.30
1.30

Not detected
Not detected
Not detected
Not detected
Not detected
1
1.30
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