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Abstract

Recently, Nam Prik Num was processed by bottle sealed and sterilized to extent shelf life on sale as
souvenirs. Nam Prik Num in bottle sealed product has a messy texture and water separation problem on the surface
of the product which was unacceptable by consumers. The objective of this research was to improve the texture
quality of Nam Prik Num in bottle sealed product by adding various stabilizers including carboxymethylcellulose
(CMC), guar gum and xanthan gum at concentrations of 0.1% and 0.3% (w/w) and to analyze appearance quality,
yield percentage, chemical compositions, and physicochemical characteristics of products. The result showed that
Nam Prik Num in bottle sealed product using various types of stabilizers has a better appearance, texture, stability,
and inseparable water on surface of the product. In addition, the product with 0.3% guar gum had lowest water
release percentage compared to other treatments. However, the addition of all stabilizers had no effected on yield
percentage, proximate compositions (the percentage of moisture, protein, ash, fat and fiber contents), lightness
(L*), redness (a*), yellowness (b*) and total color difference (AE*), pH values and water activity (a,). Therefore,
the addition of 0.3% guar gum can improve the texture stability and reduce water separation on the surface in Nam

Prik Num in bottle sealed product. It could be applied in commercial production of Nam Prik Num.

Keywords : Nam Prik Num ; product in hermetically sealed bottle ; water release ; stabilizers
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\deuazatasiadiouuniizy C. botulinum aduqdunidnelsanaiuisaasoyldnnaniazlifiannie (anaerobe)
wazaIN1INaRansiEdalsnandu (neurotoxin) aanuiwiauluemisiussqluniauslnaiin (Mazuet et al.,
2015) A1 a, Wu3n lifAuunnseiugeeaiiasiannisdnansiaauessalulBuinndes awinliliinasesn

o ¥ A | oA a v v ¥ o o 8 v v
a, dauAnfesaziunninndantadeseanun nudn Wainaudnduresansiaauesinasin e feaaz i
¥ g : G na. oy Y : ¢ o oda e ocu 4 v
ulantaeseananas aziuladnAferariFunnninlandaeseensesdostnaifniadiuiainaaududy
anfaray 0.1 Wluferaz 0.3 vinliAnfesazffunnufilanisesaananasainfaaay 0.25 1l 0.00 iWasaniafiu
iAo uansnlunnsguineaiInenuiNgaau uazansanszanasalinluasazaef laiamnuniings uazli

a

o . « L 4 . T, X - P
ANULAGIGANIBNAIATULIU 2 F2 T e gruunRgeIuard i launnauLa sl uullainausoy asldii
QI A vl Yo o o Y o d’l dld £ 2 % a o v a o

gnaiinANuinlan nnsldiasiunnldaneasiianiaudunn wign ldusunamnninulldazinliinaanezidy
\Hanuazes (Carlson et al., 2016) CMC luayiusasamaglaalugiames Ididuarsiinaiiuassia a1siunsy
uitlauazansdaetindy (binding agent) CMC HAnnuassnag]lutdaepfitad 5.0 - 10.0 ndAN@gsIngn 5.0 azvinli
ANHUTALAZAINAEIAAAY Urn THNAY WY TaelAvuulingand uauununy (Roy et al., 2012) {38911
1 Y A [~3 [ v o/ a o o"ol : 1 A v

s Meaianannuaniaaaniduans i uasia luaanduefinanln nediunaaesnaiiandasaz 0.3, 0.4 uay
0.5 Tnenutin MNANFL WLANHBANLFN L89B N NNAARNIANNINTY HEan1 lFAunTawaz AN AIF
g891nAn lAWNNINA (Noiduang and Wilepana, 2007) Waz Parshakova et al. (2014) 3189143198 AN TR NATILAN
wilsnssnesnulsniinlansendinifia wazunmasnednudsatawedmeiduarsliaouduniinuazinuna

e d o gy Y o H = LA = o
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