N5ETINIMTTIINA 150000 T7 6 aui 2 wa. 2565 PKRU SciTech Journal 6(2) 2022

navaINIWIERaslsdranmnnazn1sEinatgnsiiusnm

vawnsdudnelaniouuilna
The Effect of Pasteurization on the Quality and Shelf Life

of Ready to Eat Southern Sour Curry
deydfe vaaual” waz 354N Wasu1d
Sanchai Yotmanee' & Jerapat Ploykhaw
a13vevnssumans sy ermansuazinalulad unIne1aes1v9019
Faculty of Science and Technology, Phuket Rajabhat University, Thailand

Submitted 17/6/2022 ; Revised 18/8/2022 ; Accepted 16/9/2022

UNAAED

midededifnunaresmamaeslsdit 70, 80 uay 90 ewniadea Wunan 3, 5 uax
7wt e musaunsduiingldussqresaniituninnd nanismeasmuinilegamgiiuaziiainig
waeslsfiiutudmalia L (mnuaine lundnsosianas usd a* @uad) wazen b* @wdeq)
Wiy myleseiieduiavesUansnslurdadaurinuianuuds pmumies wezarudeldanas
LﬁaQmwgﬁmiwmwaﬂis&ﬁ'wﬁu (P<0.05) MyATziosAUsnaunaaiinuInUsunalusiu Tushiu
aslulanse looms wasilundndusidawananeiuegeltudAisein (P<0.05) waliny
mnugenAdesUNTEUILNIMMARSlST HanTiATIzinaANMgAUnTENUIINSINALReSlSET
80-90 eurwaLBed dunalvindningiUaendeaingiunidnelsaluems dunanisusziiugunin
naUsramdudavesdnsusiunaduiinslindenvilaelugesanfiunmnginunismaaeslsdi
80 eamwaldea Wuna 3 il nuingmaseuliniseeniundnsinasiinzuuunnuveuRdsly
nndadeaunnluszivrouliunadseunin msvszliuengnisinuinwikandliiiuindnsoue
unsduiinglinouvilaeluresafiunmndmiaaeslsd 1iudnuil 4 esriwaldoa azdnengld
18 u wimnifuiigamniviesarBnengld o fu dafundn st smiludesondandudls

AdA: Mamaeeslsd wnedudndld engnisiiu

*éﬂizmm'}uwﬁn (Corresponding Author)
E-mail: sanchai.y@pkru.ac.th

HavraINITHIALIRslITranMANIasNIsEReIENSAUTNY
vaawnsdutnylansouusina 32



15T usn.0un U7 6 auil 2 wa. 2565 PKRU SciTech Journal 6(2) 2022

Abstract

This research studied the pasteurization temperature (70, 80 and 90°C) and time
(3, 5 and 7 min) on qualities of ready to eat Southern sour curry in laminated pouch. The
results showed that the increasing of temperature and time resulted in the decreasing of L*
(lightness) in curry products however their a* (redness) and b* (yellowness) were increased.
The texture analysis of seabass in curry products showed that the increasing of pasteurization
temperature resulted in the decreasing of their hardness, gumminess and chewiness (P<0.05).
The analysis of chemical composition showed that lipid, protein, carbohydrate, fiber and ash
in those products were significant different (P<005). However, there was no relation between
pasteurization process and chemical composition. The microbiological evaluation showed that
food pathogens were not found in curry products pasteurized at 80-90°C. Furthermore, the
sensory evaluation of Southern sour curry in laminated pouch pasteurized at 80°C for 3 min
showed that product was accepted by assessors with the mean scores was in the range of
moderately like to very much like. For the evaluation of shelf life, pasteurized Southern sour
curry in laminated pouch which kept at 4°C, was prolonged for 18 days, whereas the storage
at room temperature was extended its shelf life for only 9 days. Therefore, this product could
be supported for the commercialization.
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{‘JmﬂﬁmsﬁmaamﬁLumwmmaﬂieﬁﬁamwma 9 WUIHAMULANANAUB YN TaEAYN19aDH
(P<0.05) usipgnslsimalsinumuasnndosivgamaiuarseznanlunismaaeslsd dwanismaass
fananiianueiendaiulanMsUTeuisuesrUseneunaniiseninndndaeiunedudneliussgges
anfwnmaneslsduarunsduinslifindndeiinslunsisou

HaN15UsZIUAMATNNISAUNTENEIN I sWIaLR Sl 3

Namiwmaﬁlﬁwmﬁuﬁé Salmonella spp., C. perfringens, C. botulinum, B cereus,
Tndvosuuuaiisy wuafiSefiaiyldffigamgin waiiGeidulnldmuannsitdenmgiae Bad
WAZI1 WANUNISLATEYUDS S. aureus Tundnduaiunsdudnylaniouvslaaluresarfiuainid
waweslsdd 70 ssmwalva luvneinandusifrunsmaeslsdi 80-90 esmwaldua azlsl
WuNsL3ResgdunIdiina1n fideiudenunsduinylindenuslaaluresafiiunmiditiiunns
waweslsdi 80 ssmiwaldea umu 3 i iethluussidiugaammsssamduda iesananansn
aandanuanAevsdiunaznailunismaneslsd vasfiauamnisnisnm uazesduszneunaail
fanlsiunnsnsnnudndusiwnsdutindliussgvesandiunmidmaneslsdfianizdu q (P>0.05)
uananiUmagdunsinulundedasiundutnsldussasesanfiiunmaineslsdogluinosi
UMTFIANUTENANTENTIEN5150IEY (@TUT 355) W.al. 2556 (3esemslunvuzussiivnain
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dauil 2 mawSeuiiisuaunwmassamdudauasUssdiuengnisiuinuvasudndas

uneduiindlgndouudlnalugesarfummdnanailsifidadoniuunsduindldfinunisndndae
A/nsluasaizou

NsUsEuAMAIWNINUsEEMANEE

ﬁwmaaﬂﬁmﬁaau%’umwémﬁm%umé’u{]ﬂﬂﬁw%’auﬁiﬂﬂiuﬁvaammumvaﬁ‘ﬁ'
mumswmwaﬂsw 80 aqmmawaa U 3 mwaaiusmwaummaumm Yonanagamuinaziuy
mwmamaaamuaﬂwwﬂimg 4 ndu sav i Weduda wasmnuveuTIveHAnSeiLnduiTneld
fikunismaeslsdi 80 evrnwadua uiu 3 wift luifanuuandegsiiteddymnsedia (P=0.05)
Fundndnaiunsduinsléniunsudameianislundadou fmsned 2

A195190 2 Auamnsusramdudaluunsdudndldnseuuilnaluresarliiuninidnnu
S5 ST 80 peAwalyd U 3 W9l WSsUWiguiuNSHARMIEIsNSuAS IS aU

(control)
AN IUsEaduiavesnadudndlansauuilanlugesaniiug
ARAN YUY RG]
wiaveslsdi 80 esrwalua iy 3 Wi control
"HnwairUsng 7.84.+0.14 7.91+0.14
"3 7.84+0.16 7.8110.16
"nAU 7.60+0.15 7.51+0.17
Gl 7.96+0.15 8.00+0.17
" Hoduita 7.70+0.16 7.49+0.21
"augeulagT 8.26+0.09 8.07+0.14

faavninandlusnsfiodnads + AndeuuuIIpTgIY
ns e lfianuunnesiuednilidudfgniseada (P>0.05)

msUszfivagnisiniuineg

mafuinwmdndasiunsdutindldussgresaiiunmndwiaeslsdmensudiud
4 psmuwaldua szfulsun 18 Fu Tuvasfunsdutndliinansesnslunsiseuasivlfuiy
12 fu ndmtenismanelsdtsdnengnandasiliuuiu 6 fu fuisutumsndedeiinsluataiFeu

TwvgfinsiAvinuwdndusiwnsduingldussguesanfiiunmdmalanslsdi
amiivies aziAuliuI 9 Fu druunsdndndlinansneTsnstuniaBoussiulaue 6 Yu nansumie
nswaaeslsdarlinugdunidnelsaluons Geazuandaainnisuandeisnisluniadouiidang
wuqduvadnelselusmsvaadesy (s 3 uaz 4)
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A1519% 3 n1sUsziliuengnisiiudneiunsdutndldnsesuvilaalugesarfiunnid inu
NsmaRaslsd 80 arwaldaauIy 3 Uil

Yunngdursdimulusnsduindliniouulaaluresafiunmnd (alail/niu)

Jauvsd 4 pamiwaidua gaungiivios

DO D3 D6 D9 D12 D15 D18 D21 DO D3 D6 D9 D12 D15 D18 D21

C. perfingens nd nd nd nd nd nd nd nd nd nd nd nd nd nd nd nd

S. aureus nd nd nd nd nd nd nd nd nd nd nd nd nd nd nd nd

Salmonella spp. nd nd nd nd nd nd nd nd nd nd nd nd nd nd nd nd

B. cereus nd nd nd nd nd nd nd nd nd nd nd nd nd nd nd nd

lndvlosuwua#3s  nd  nd  nd nd nd nd <1 53 nd nd nd <1 5.7 113 237 425

+0.2 +0.4 +0.3 +0.4 +0.6

LLUﬂmiammﬂmm nd nd nd nd nd nd nd nd nd nd nd nd nd nd nd nd
waﬁuwﬂum

LLUﬂWLiUWLmUTmiﬁE nd nd nd nd nd nd nd nd nd nd nd nd nd nd nd nd
Tignumgiige

Paruazsn nd nd nd nd nd nd nd nd nd nd nd nd nd nd nd nd

faviiuandlunsefionade + Andenuuninsgiu; nd Ao asaalinugdunid; <1 Aewned assawuluSuaiiinngy 1 cfu/g: DO-D21 Ae szaxaMISAUIIY 0-21 Fu

a N6

A15199 4 nsUszdfiuognisiiusnuunsduiindldnndndieisnisluasaseu (control) 9aunsd

Yainngdunidimulusnsdutndldindonvilaalugesanfiummnd (alaidl/ndu)

AuEE 4 aagadua gumgiifies

DO D3 D6 D9 D12 D15 D18 D21 DO D3 D6 D9 D12 D15 D18 D21

C. perfingens nd nd nd nd nd nd nd nd nd nd nd nd nd nd nd nd

S. aureus nd nd nd nd nd nd nd nd nd nd nd nd nd nd nd nd

Salmonella spp. nd nd nd nd nd nd nd nd nd nd nd nd nd nd nd nd

B. cereus nd nd nd nd nd nd nd nd nd nd nd nd nd nd nd nd

TndiWesuuuniise nd nd nd <1 5.7 17 296 424 08 1.4 2.7 74 123 207 343 563

+0.2 +0.4 +0.6 +0.7 +0.2 +0.3 +0.6 +0.4 +0.3 +0.4 +0.6 +0.4

LLUﬂV\LiEmL:ﬁiylmﬂ nd nd nd nd nd nd nd nd nd nd nd nd nd nd nd nd
Tigaunaiisn

Lwﬂﬁﬁaﬁ@dmlm nd nd nd nd nd nd nd nd nd nd nd nd nd nd nd nd
wqm%quqa

Paruavs nd nd nd nd nd nd nd nd nd nd nd nd nd nd nd nd

favianslumsiefiodnade + Andesuunasgiy; nd Ae assshinugdunid; <1 Aemaneiis assanulutBunaiiiingt 1 cfu/e: DO-D21 Ae svezaansiiusnw 0-21 Tu

aAUTIENANTTINY
ATIATIERAMANIINEANTRIRAR S usTLnsduTndlanSouuslnalugesaniiunnng
WIELR03 b59 ‘wmmumqauﬁﬂwlmmmumswmmasliwammu 80 peALTALTEE WAy
90 parLALTYH umamamLLavaLLmemu GmmﬁmuLuadu’mﬂa’limaiﬂuuaaﬂuwu (ﬂmam) [16]
wagualugudiulunin @ung) [17] ay maaaﬂmmmumaslvimwmaw 80 aﬂmwamaa mmw
999 iaseiUSinaansinaiuBuietusuiueudnl dmsunsinseiieduiaves
Uanngmernalundndeinnsduineldlugesafiiunmgniaaeslsd LLamT;wmm']mnwmmmmmu
narlunswaeslsddwane ieduiavosiany e Luaqmnmﬂwmﬂmauw 50 paraLTed
dwmalilusiulalolvusaludednfidoann LLaumﬂquamemwuLﬂu 70 D waLTed Az dInalin
WsAunealnlaleTuduanin mwa’LmuaammamamLuaammaawmmu [18]
msﬂﬂmamﬂimawwmmmLmaawﬂﬂﬁimmamﬂnﬂiu%ﬂmmLumwawmumi
RGERH SR LLam’memLuaammuwwaLaaﬂwawummmmumm vanad Luaamﬂmmma
”Lumu‘vmaLﬂﬂﬂmaaamwLmaammﬂumswwawaﬂwmmm 80 asrwaldua [19] wenani
amﬂimaumqLﬂmummumwﬂuwamﬂm% VL@LLﬂ WsAu oty Teems wavidn lufaudunus
ﬂuqmmmLLazLamﬂﬂumiwwamaﬂw FatunsiasunamesesdussnoumaaiivesnanSoe
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AINATID1ILAHANNINYAVLALNTEUIUNINEN naAsUTinalusAuluynndndundalndifeiu
LWi’]”ﬁﬂ’WSﬂ’JUﬂMGUU’]WUEN%uUa’] LLG\'@&JNvl,iﬁm'm?nyuﬂmﬁﬁuﬁﬁma&imﬂﬁﬂ%hmaiﬁﬁﬂ%mmlmﬁu
mmwuﬂamwimmmmuaa Wuaaammmﬂan%u'ﬂ,ﬂﬂi‘umqﬂiumumswammalﬂmammﬂw
aaﬂﬂ?ﬂaumqLﬂ:uLuaqmumaamammwmmamLauaﬂuwnmawﬁﬁ]
ﬂﬁ‘UivLQJ‘LJQmJ’ﬂWVl’]Qﬁ;au‘VliEJ‘UQ%I%LWLJ’NQ!ZHMQ&Jﬂ’]iW’]ﬂLﬁ]aﬂisﬁﬁ 80 eAwALTYE U
3 Wil mmimﬁwawméuﬁéﬁdﬁﬂlﬁ Feanmzdildenaazininnsmataeslsanisnisiiineuld
amvmw 90 perwaldea w10 wil sidunszunsduiingldtannedunsasni 4.5 szmim
LVI&J’I“’EﬂZJﬂUﬂ’]SLf\]SﬂJ‘UEJ\‘]%aUWiEJﬂBIﬁﬂ Yonaninsiiunansasilin ¢ ssmwadea aunsaduds
msmz:gfuma;aumaﬂaiiﬂ Lummﬂwqmmu 30-40 psrnwaidea Wudaedl B. cereus, E. coli,
L. monocytogenes, Salmonella spp. wag S. aureus Lﬁﬁg@ﬂmlﬁaﬁqm TnedigneszezUsumn
(lag phase) milgailasouiisuiunsiasqydulnfigumaiisnnii 30 ssmwaidoa
nsUsziunuwsssamdniavedndue nuiwandusiunsdudndldniouuilan
Iusuaqmmumwaszmmumiwwawaﬂiw 80 aerwadua w3 Wil lasunsveusuanguseidiy
Liunnenseehefifeddymsadftundndasifiniunisnandieisnistuasaiseu m‘ﬂ‘mmmmmm
Hululsezdaasunmsadnunsdudndlindeuuslnalurosmfummdsenismaseslsdludomn g

d5Unan13IvY

Tunsdnwedsd niswiameslsdunsduinsldndonvslnaluresarfiiunnidn 80
DA LTaTYE WU 3 W7 L“ﬂuamavmswamﬁmmvauﬁamﬁﬁmmmmwmamsmw uaz vaerUsenau
maedl Iusum“mmmﬂaamnamqmmauma aandsueudou wasnannskandledieuiuiinig
Bu 9 uaﬂmﬂumamiﬂivLumﬁumwmwivamamamamﬂwﬂivLuuuam‘[.mm’nmvmuﬂﬁ
WﬂaLﬁ]aﬂisz?lmiﬂaamamamisjamumamammm@aﬂan nnsUsEiuegNAuTeHAnATinUI
MIMaeeslsef 80 esmwalua wiu 3 uT TwAUMSAURERSIT 4 swrwaldd @wsa
Bnengrdnsusiliuiu 18 Yu uidfuftenmgivesaniuldu o Su dufunuideiuandiifiui
wanfussananinnudululiesdaaduliiinsudadionsiseluluauan
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