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Effect of lethalities of the thermal process (F ) levels on Canned Num Phrik Kapi
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Abstract

The effects of different lethalities of the thermal process levels (F =5, 10 and 15 minutes respectively)
on physical, chemical and microbiology characteristics of canned Num Phrik Kapi were investigated. The best
formula of Num Prik Kapi was developed by assessing the acceptability of consumers using the just-about-right
scale method. The results showed that the most accepted formula of the product composed of the following
ingredients of shrimp paste, garlic, lemon juice, coconut sugar, chilli and fish source with the percentages
of 19.60, 16.34, 26.14, 26.14, 7.19 and 4.57, respectively.The results indicated that there was significant

difference at the .05 level (p < 0.05) in every characteristics of canned Num Phrik Kapi before and after the
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thermally process at three levels of lethality. When the FO level increased, the L* value of the product decreased
whereas its a* and b* values increased. The product with F of 5 minutes and was sterilized at 116°C for
13 minutes showed higher overall acceptability, which was significantly different at the .05 level (p < 0.05)
in physical and chemical characteristics from the product with F of 10 minutes and 15 minutes, respectively.
The total plate count of the product was lower than the standard of canned food and no flat sour group micro-

organism was found.
Keywords: Num Phrik Kapi, lethality of the thermal process (F ), just-about-right-scale
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5 wifl Alasuniseensuanguslanuiniige Inefiszduainuyeusiueglugiseuuin (8 = vauuin)
Wasnsgauanudeulumsewewiiu 5 winity degavlunisedainsnngUiinnisdsunlastieedie

Wsuguiuszeuanusaulun1sen@ewindu 10 il wag 15 w1l suafy

A19197 6 AzLUUANNYRUIRAINTUSTEUANA N TEAMAIREYR UM NNEUUTIInseUasnauuay vias

A5 TRNsTAUAINNSaUlUNTA B LANE19U

dwndnnsd

AnwaLAMAIN . 5 | vdsmsehde | wdsmsende | wdsnnssinide
naUN3RNIYR (F,=5uf) | (F,=10w) | (F, = 15 u1d)

a 713 +1.46° | 633+1.03 | 566+ 1.82° | 543+ 1.73°
néu 7.03 + 1.56° 7.13 + 1.70° 567 +1.46° | 5.63+ 1.39"
AU 720+ 1.09° | 683+1.46° | 673+1.94° | 637 +207°
sasen 7.13 + 1.45° 6.50 + 1.40° 6.00 + 1.87° 6.63 + 1.65°
SaLA 6.63 + 1.58° 6.23 +1.99° | 6.13 + 223" 4.96 + 2.00°
ALLER 6.87 + 1.56° | 7.20 +1.56° | 6.87 +1.48 | 7.03+ 1.09°
Snvailodura 6.77 + 1.50° 7.10 +1.39° | 650 = 1.71° | 6.10 + 1.66°
ANNVDUTIY 8.10 + 0.74° 8.40 + 0.81° 8.03 + 1.50" 6.77 + 1.38°

nnewme : b, € yyqpds fasnusTiunndnstulunuiueulansuanssTuegniited
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e (p < 0.05)
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Usenausenyd nseidisn gy thenaty W%ﬂ‘ag‘lﬁl& wazinvan Yewaz 19.60, 16,34, 26.14. 26.14, 7.19
uay 4.57 mudiu sefuanufeulumssinifeliiaronmuamusniminnelussansedos IetminngTasd
Anaufinsudlesyiuarudouiiflunisshdeiugatu dealidauaing (L%) anas Turuedien a* uas
f b* Lty dndnnzUilissdumnudoulunisinde (F0) Wiy 5 unit feumgll 116°C wiu 13 wiil

(Wisawdrsamsianudn) uslaaliniseeususiuanuveusieglusedugeunin Wodnszikanis
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