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Production of Yi Liang Duck Nam Prik Ong Packaged in Retort Pouch
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Abstract: Wastes from a low-quality tomato variety “Thomas” and an incompletely trimmed smoked Yi Liang
duck were novel recovered to a ready-to-eat Lanna food product called Yi Liang duck Nam Prik Ong. The
aims of this research were to investigate a sterilisation process of Yi Liang duck Nam Prik Ong and to
evaluate a shelf life of Yi Liang duck Nam Prik Ong packaged in retort pouch using the accelerated shelf life
testing method. The product was sterilised at 115 degree Celsius for 5, 10 and 15 minutes. The F zero values
of each sterilisation time (5, 10 and 15 minutes) were 4 minutes, 8 minutes and 10 minutes, respectively. The
shelf life evaluation of Yi Liang duck Nam Prik Ong packaged in retort pouch at 30 degree Celsius was 65
days. The pH values and sensory acceptance scores of all sterilised products were decreased after two
months of storage. However, the number of colonies was less than 100 CFU/gram for total aerobic microbial
count of all products. This is in accordance with a notification of the Ministry of Public Health throughout a
storage time. This process can be applied as a guideline to process and evaluate other curry types

packaged in a retort pouch.

Keywords: Accelerated shelf life testing, F, value, sterilisation
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Figure 1. Preparation of Yi Liang duck Nam Prik Ong packed in retort pouch for F, evaluation A. Retort

pouch, B. Puncture position of retort pouch for thermocouple connection, C. Packing of Nam Prik

Ong, D. Thermocouple type T, E. Thermocouple position in retort basket, F. Retort
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Table 1. Qualities of Yi Liang duck Nam Prik Ong packed in retort pouch during storage at 45 ‘C

Shelf Product qualities
life pH value Sensory evaluation Total plate count (CFU/gram)
(days) 5 min 10 min 15 min 5 min 10 min 15 min 5 min 10 min 15 min

0 5214014 531+£013° 529+026" 7.03+067° 670+1.068° 720+091" <100 <100 <100
7 526+0.02° 530+0.02° 530+003° 670+095" 660+0.84° 670+082° <100 <100 <100
14 523+001° 521+£002° 523+001" 680+092° 6.70+082° 660+097° <100 <100 <100
21 519+001° 528+001° 518+002° 670+0.95" 6.30+0.82° 640+0.84° <100 <100 <100
28 503+0.02° 506+001° 506+001" 6.70+095° 650+0.85° 650+1.08" <100 <100 <100
35 488+003" 513+003 511+001° 650+097° 660+052° 660+070° <100 <100 <100
42 483+005 510+0.06° 5.05+004° 550+1.08° 6.10+0.88° 590+074° <100 <100 <100
49 480+0.00° 4.89+001° 4.90+008 550+050° 550+0.85° 550+1.18" <100 <100 <100

56 480+0.02° 479+0.04" 477+0.01" 470+095° 4.80+1.03° 4.60+0.96" <100 <100 <100

Average * standard deviation with different letters in each column of each quality is significantly different

(P < 0.05); ns means are not significantly different at P = 0.05

Table 2. Qualities of Yi Liang duck Nam Prik Ong packed in retort pouch during storage at 55 ‘C

Shelf Product qualities
life pH value Sensory evaluation Total plate count (CFU/gram)
(days) 5 min 10 min 15 min 5 min 10 min 15 min 5 min 10 min 15 min

0 521+0.14" 531+0.13" 529+0.26" 7.03+0.67" 6.70+1.06° 7.20£091" <100 <100 <100
7 5.19+0.02° 5.34+0.04° 524+0.01 690+0.87" 6.90+0.74" 6.70+1.16" <100 <100 <100
14 516+0.03 522+0.01° 518+0.03" 6.80+0.84" 6.70+0.74" 6.60+0.67" <100 <100 <100
21 521+ 0.02° 517+0.02° 522+0.03° 6.70+0.88° 6.70+£0.68" 660+ 1.16™ <100 <100 <100
28 4.89+0.04" 597+0.02" 4.91+0.07" 6.60+1.07" 6.60+0.84" 660+097° <100 <100 <100
35  4.96+0.06" 505+0.01° 4.93+0.03" 6.50+0.85° 6.50+0.97" 650+097° <100 <100 <100
42 484 +0.02° 4.84+0.02" 488+0.08" 6.40+1.07" 6.20+1.03" 6.10+0.99" <100 <100 <100
49  482+0.01" 4.83+0.01"4.81+0.02" 340+1.50" 3.70+1.95° 430+177° <100 <100 <100

56  4.65+0.05° 4.67 +0.03" 4.60+0.02™ ND ND ND <100 <100 <100

Average + standard deviation with different letters in each column of each quality is significantly different

(P < 0.05); ns means is not significantly different at P = 0.05; ND means is not determined
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