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ABSTRACT

Shelf life evaluation of soft dried Kluai Hom Thong was carried on a product developed for the Ban Lam Chang
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Table 2 Microbial population count of soft dried banana products during storage

Properties Quality criteria Storage temperature (°C) Storage time (Weeks)
0 12
Total plate count <1.0 x 108 25 <10 <10
(CFU/g) 30 <10 <10
40 <10 <10
Yeast and Mold <1.0 x 10® 25 <10 <10
(CFU/g) 30 <10 <10
40 <10 <10
Clostridium perfringens <1.0 x 102 25 <10 -
(CFU/qg) 30 <10 -
40 <10 -
Staphylococcus aureus <1.0x 10 25 <10 -
(CFU/g) 30 <10 -
40 <10 -
Bacillus cereus <1.0 x 102 25 <10 -
(CFU/g) 30 <10 -
40 <10 -
Escherichia coli (MPN/g) <3 25 <3 -
30 <3 -
40 <3 -
Salmonella spp. Not Detected 25 Not Detected -
(in 25 g) 30 Not Detected -
40 Not Detected -
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mimaﬁmm:ﬁmaommi@ﬁuq§uﬂ§ﬁﬁﬁﬂﬁﬁﬂliﬂ

(416/2563) LATNIATIIUNAAAUNTNTU LT09 NAIBBY
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3.2 Namsw@zaaunwﬂizmna“im”mamﬁ@n”menfna”mwmmaa

auy’m:whmmﬁm“ﬁm

mnmi'ﬂ(ﬂaa‘uQmé’ﬂum:maﬁmﬂiza’mﬁ'ww”aim
19 9-point hedonic scale ol sziinlazunuarnusauln
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nwnﬁuﬁ"ﬂmaglumﬁaﬂa: 30-100 WLRA4AY Table 3
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Table 3 Preference scores for sensory attributes of soft dried banana products during storage

Sensory attributes  Storage temperature

Storage time (Weeks)

(°C) 2 4 6 8 10 12
Appearance 25 8.6 6.3 5.6 5.1 4.3 4.8
30 8.9 6.3 5.9 5.0 3.9 4.3
40 8.9 5.2 4.7 5.0 3.9 4.6
Color 25 8.1 5.1 5.3 5.1 4.4 5.1
30 8.2 6.1 5.3 4.4 4.2 4.6
40 8.2 4.4 5.1 4.7 4.8 4.6
Aroma 25 8.6 5.7 5.3 5.0 4.7 4.4
30 8.7 5.7 5.2 4.3 4.4 4.3
40 8.7 5.0 4.8 5.0 4.7 4.6
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Figure 2 Change in AE* value of soft dried banana products during storage
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Figure 3 Relationship between In k and 1/T of the change in AE* value of soft dried banana products during storage

Table 4 Prediction of shelf life when stored at different temperatures
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