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Development of Instant Northern Thai Style Tomato Spicy
(Nam-prik-ong)
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Abstract

Nam-prik-ong is a traditional curry in Northern Thailand, and is well known among Thai
consumers. The objective of this study was studied on consumer acceptance and to extend the shelf-life
of instant Nam-prik-ong. Quantitative descriptive analysis was used to describe the key attributes of
3 local formulas and 1 control formula. Then the correlated factor and overall preference of consumer
was performed using linear regression analysis. As a consequence, a control recipe was developed
using a ratio profile test. Results indicated that the optimum formula was tomato, dried chili, shallot,
coconut-palm sugar and soybean oil at 34.9, 1.8, 6.6, 4.78 and 8 %, respectively. The result from consumer
test was increased on liking score for the control sample that the bias obtained from drying at temperature
of 70 °C for 7 h at superficial velocity 0.6 m/s by tray dryer. The developed product had 8.72% moisture
content, 0.54 aw, 19.21% protein, 22.24% fat content. After being rehydrated, the instant Nam-prik-ong
sample and hot water within the ratio of 1:1 and 1:2 was significant in (p<0.05) highest score on overall

and appearance by consumer test.
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ﬁumau"ﬁwa:LﬁﬂmLﬁamumm%auﬁﬂmﬁa%gn Windu Haded 5 Usznaudeanuiiu (rancidity) Wag
simoanNIEINAlEINTAz A uNaNDUG IR TErU (sweet) dauwauﬁwmaiuﬁww%na‘mLﬁaagTu
mmﬁLﬁuﬁuﬁuua:ﬁﬁwmﬁﬁw%ngnLLﬂnaaanmn gsszarpazgnlalasladladieluaniznsathunang
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miﬂ\ﬁi 1 Characteristics of 4 Nam-prik-ong products

Products Characteristics

1 Less distribution of pork, Too much quantity of pork, Less distribution of curry
past, Separate oil, Intensity orange yellowness, Flavor of chilly past (chilly garlic
and tomato), Too hot, salt, sweet, sourness, rough texture

2 High quantity of curry past, Less quantity of pork, curry past not homogenized,
Moderate separate of juice, Intensity red color, Less curry paste flavor, hotness,
Feel oily, Moderate salt, Sweetness, Tenderness

3 Moderate distribution of curry past, Moderate quantity of pork, No separate of
juice, Moderate coagulate pork, Less orange color, Moderate curry past flavor,
Salty, Less sour, Too sweet, Less hot, Tenderness, Too oily

4 Large particles of tomato, Fine ground pork, Juice not too much, Moderate of
quantity pork and tomato but not homogenized, Intensity of orange and red color,
Flavor of chilly past, Strong undesirable rancid, sour, Less sweet, Less hot,
Coagulate pork too much

f15197 2 Correlation matrix between sensory attributes and factors

Attributes  Factor 1 Attributes Factor 2 Attributes Factor 3 Attributes Factor 4 Attributes Factor 5
Quantity pork 0.80  tenderpork  0.80  fine pork 0.73 Viscous 0.88 rancidity  0.85

Flavor 0.72  oily 0.72  sour 0.70 curryred  0.80 sweet 0.69
Hot 0.69 salty 0.65

Yellow-orange  0.64 curry 0.51

Fine curry 0.62 juice

Variances (%)  21.47 20.44 11.78 9.28 7.02

31.2 WANINASBELANTAUUWLY 9 Point  1a833 cluster analysis wuin n@:uﬁ 1 876 Au ngu
Hedonic Scale uazutisngufuilnaeindnyucaiu 7 2§ 21 au NTumMANNENTUEFIA linear re-
#ausulABAS cluster analysis gression WU ANNBBLUTIMUARENGNTANNTNRUS

HANINARDUAMNTOULUL 9 Point Hedonic  futladusisaunssieludl
Scale uazutnguuslnAaNaNBULANNBOLTIN

ANNTILIIN (nz\juﬁ' ) = 0.389 (Hladuil 4) - 0560 (Haduil 5); adjust R = 0.768

1
ANMNPBUTIN (NANT 2) = 0575 Waduil 2) + 0573 (Haduil 4); adjust R® = 0.885
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fladedt 2 wazildedl 4 Tufemadeniu Teszeu
ﬁﬁw%nda\iﬁﬁﬂmmguLLa:mmﬁu Tun1sfnsnis
Vmihwinsasnsuuuwislaigoonawmundnsur A
UnuaTANNTUTDINARAUN \fisvaniidunsunsan
PUIANRRAUTIAIDU LA LA NAAT A LUV LTINS

HaumiSasmsnduduluszvinemsifivsnmn  dalu
inaaasdslianuddyiunaiaunieds 4 uay
1338 5

NANIINAFDUAMNTDUNWUTEANNTNNAAY
m3wi 3 wudn fuilnaveusudnusauzdsingliuen
fnviuptltaf AN IEDA  (p>0.05) Wnsnsey
gasauANdazuLuUANNBBLAUE SaTA s
LLa:ﬂmwammﬁaﬂndﬁgmmnﬁaommmﬁ 1,2 3

v o o a

DU NNTBEAYNINEDA (p<0.05)

mi’h‘l‘?‘ 3 Mean score preference sensory attributes of 4 Nam-prik-ong products

Recipes Sensory attributes
Appearance  Color Flavor Taste Texture Overall
control 71™£1.0 67410 7.3%+0.9  6.7°+1.1  6.8°£0.9  6.8°+0.8
1 74410 7408 6910 7.3%41.0 72409 = 7.5°+0.8
2 7108  7.1°0.8 7.0°1.0 6.9°+0.9 7.1%:0.8  7.1°+0.8
3 72408  7.1°0.8 6.9°+1.0 7.1%1.0 7.1%+0.9  7.1°+0.8

Different letters in the same column indicate significant differences (p<0.05)
ns are the same letters in the same column indicate not significant differences (p>0.05)

3.1.3 Han1INANaUAMNLIENLLL Ratio Profile
Test (RPT)

NngUit 1w dndngasgmsauan 4
@1 ratio mean score VAIANMULHIADINN FLAY
ansaziunzasingn ansdunilaoesimin A
auﬁamauﬁawg AN ﬁaﬂnﬁhﬁﬂuqﬂuﬂﬁw%a
AzpsdnEuznaUssamaniafiguilnadesns (A
gugainiy 1) u,azm'mLﬁmmnn’jﬂuqmmﬁamaﬁ
UudAUNEDNA (p<0.05) ¥INA" ratio mean score
PIANBUENNUIE I MINATRAR UANINN IS oty
nihenluganaRmTR AN LS AN
Win&Aseiueluganad [6] 9NwaN1INARBILLY
RPT @1 ratio mean score TodanuusdinanIaa

fuav ﬁaﬂn'jwm‘luqmuﬂﬁ LALADAARDIAUNANTS
NARBUANLBBULUL 9 Point Hedonic Scale Tudia
3.1.2 Seffuslnanis 2 nguwsutmIngasiidduasan
3 foudaiauilepuns Bomaintunasdadon
N oA ifuasuasmansdy anU3aumsn
e theatiuuasidudimaseas Soldtimwinses 3
gns WenaasunelssamaNRELLIY RPT wud gas

a

f1 1 fid1 ratio mean score IndLAB9ATlUGANARNN

a

fign (p>0.05) laiiisnzi@omeaiudonas 3490 uay
aaUBaaumsnuie taaiiu venues hiudnas
HuSouay 1.8 478 66 uaz 8 MuSIFL IMiuF
161”13'1gm'ﬁﬂw%nﬁiaomﬂmaaummmumaﬂi:mm
é’uﬁaﬁnnﬁjuﬂmﬁhmu 50 AU
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yellow-
orange*

sweet fine curry*

viscous
curry*®

salty

1 97quantity

sour pork
tender® fine pork*
(2)
yellow-
orange
hof ¢¢ red
sweef fine curry

- viscous curry

quantity

pork
tender fine pork

(b)

yellow-orange

4 viscous curry*

souf-76 > %luantity pork

9
tender® fine pork
(©)

gﬂ"?i 1 Ratio profiles of sensory attributes on four recipe samples; (a) Ratio profile of recipe control,
(b) Ratio profile of recipe 1, (c) Ratio profile of recipe 2 and (c) Ratio profile of recipe 3.

(*Means of attributes are significantly different from Ideal (p<0.05))
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101

yellow-
orange*

;Slﬂﬁ 1 (si?) Ratio profiles of sensory attributes on four recipe samples; (a) Ratio profile of recipe control,

(b) Ratio profile of recipe 1, (c) Ratio profile of recipe 2 and (c) Ratio profile of recipe 3.

(*Means of attributes are significantly different from Ideal (p<0.05))

3.1.4 HANIINATDUAIINBOUNINUTEHIN
CHDE

NANIINAFDUANNYDUNWUTLTMANNT
wanduTiiwingeegasiiianuduy 9 Point
Hedonic Scaling laag§uilnadiuiu 50 Au wu
1 fuilaasevthwingdesgasiiiannudalusedy
AzLUUUNANTW 7.2-7.9 Tasfiazuuuausey
fudnunuzsng § nduss SR HedNAT waz
AVINTBUTINRAY 7.540.8 7.7406 7.4408 7.9407
72408 uar 7.910.6 MNAIGL

3.2 pan1saULENNINaadLuIuaa
nspuuislIningasfiguungd 70 a9AN
wapaiuszezan 7-9 Haluy Uwsnaaefils

fifnanuadn (L) eglug 4589-47.15 A a*
viofunvarluzne 17.88-18.74 uarA1® b* w3l
wiansaglugae 26.22-27.53 Felaifianauansneiiu
pt N ITEEAYNNREA (p>0.05) H9mTA 4 A
§ a uar b* Wuwamnuzdamanlifunzes
aslalatiu

NAATUTNENEDY  LaTWSNLA IR LAY TRIR1TwAL

(Lycopene) Fiiusuysznaundnes

lo%u (Capsaicin) miﬁﬁg\mawﬁmﬁé’mag’lun@u
uAlsitupns (carotenoid) TiantRliazaneth Aoudne
nuanudau aslundndisualsfiuninninueaii
uplsfiu [10] seaslalaulunzidomauaraisws
ualsfiudanusdglunmsduassiusyyadassuay
fanrplunssufonseandiadu (antioxidant) [1]

mi’l\‘lﬁ 4 Physicochemical properties of Nam-prik-ong on various temperature and time duration

by tray dryer

Factor Physicochemical mean scores
Ay Moisture L* a* b*
content (%)
Temp, Time ns ns ns ns ns
70 °C,7h  0.54+0.01 8.72+1.54 46.73+0.84 17.88+0.62 27.04+0.12
70 °C,8h  0.58+0.02 7.92+0.44 45.89+0.30 17.92+0.58 26.22+0.19
70 °C,9h  0.51£0.00 9.07+0.84 47.15£0.65 18.74+0.62 27.53+0.67

ns are the same letters in the same column

indicate not significant differences (p>0.05)
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nssuuiivimingasiigungdl 70 eeAn
wades Wusreziia 7-9 9l Anavidiimsn
EiaaﬁmLLﬁaﬁﬂ%mmm’mﬁuagﬂuﬁ"sa%aﬂa: 7.92-9.07
wazdidn a, agluzae 051-058 Mg Folaifiay
waneviusg e AUNNEDRA  (p>0.05) N1I9N
uisIUNTTIsiAN a, #In31 05 §IMI0AIVAN
Ujnsenadaneuleiuazqdunidlussnivmaiu
s Sofiusnunlifigungiiviesld due a, 29
0.6-0.7 qaun3dlaianansasald 1] Fodundniousi
vhwdndasauurennnmaaesiisaiululgfies v
Snunfigungiivieel Sluu

13RITEuaT AL Nas. atufiias U7 35 afufl 1 unsaw - funawn 2555

33 wamswmﬂaumiﬁugﬂﬁqw%nﬁimwuma
UseaMANAT
2NA5NA 5 n’ﬁﬁugﬂ‘[mﬂﬁﬁﬁaamuﬁ;’]w%n
daawoﬁmum‘sauuﬁoﬁqmwgﬁ 70 avALBALEaE
Wuszezian 7 Falue ma:mﬂuﬁw@ugmwgﬁ
Uszanmu 60 seApaiius wudn sasduimsngas
W\Wim:f']@:u 11 uar 12 fuslnaldiazuuuainugey
wlugn 7.1-7.3 wazdnsuzisnglugie 7.0-7.3

v
°

ﬁomnﬁqﬂ (p<0.05) fudanaiutimindasnssintin
gu 13 fifndssduiisouniiuacfihain dwsn
gavfvdusaguiomnzdmiviisuseuuslaaimsn
éaa’[uﬂaﬁ;ﬁuﬁﬁaamsmmﬂzmnLm:sam%ﬂumi
vilaa wazdanudululalunsndaludenndyd

mi’mﬁ 5 Evaluation score of rehydration sample powder with 9 point hedonic scaling

Ratio Sensory attributes
sample powder: Appearance Color Flavor Taste Texture Overall
warm water
1:1 7.0%£1.7  6.7"£1.9 6.7"+1.8 6.7°+1.8 6.4"+1.7  7.1°*t1.6
1:2 7.3%+1.1 72+£1.6  7.0£1.2  6.8+£1.5  6.6+1.7 7.3%+1.2
1:3 6.3°+1.8 6.9+1.5  6.7x1.4  6.4x1.5  6.0+1.7 6.2°+1.7

Different letters in the same column indicate significant differences (p<0.05)
ns are the same letters in the same column indicate not significant differences (p>0.05)

3.4 wamiﬁnmqmmwwﬁmﬁmﬁﬁ'\w%na'mm

vnsnsaveuuderianedilusiu lasdu ans-
Tolawsn ¥ wazlSanuanudulssas 19.2140.85
22241129 41.49+3.05 7.99+0.07 uaz 9.07+0.84
ANRGU  LasAAWR9IY 442,96 AlauAan3fa
fBte 100 N3N MNNATIIUREATUTIgAE NI
[12] dmdndavezsoeiilusiulitosniidesas 15
lastudesliiudosay 10 Tashwdn dmsnsoomed
Yamnailsfunuanasgundniurignamnssn uaz

Y 6

fFinalafufumnesgundniudigaamvnasn

4. FFUNANIINANDY
mMawangrIAnfuTiimingss wud §uslaa

vansutmansasiiflansus fuaoindunazsaniu

naufiuanay Feaunlasnisdaidanianiczuzdamea

AfRuasuazinaoodin HingAvludiunaniianlnl
§z01m LLa:ﬁmmgmﬁ"\w%nﬁimﬁ’mmiLﬁuﬂ%mm
svidawmmiutonar 34.9 aauUSinamdnuis thana
il venuse wazdudanieafiuosas 18 478
66 uaz 8 muady Fuilnalinzuuuauaun
UrzamAniadudnsuzlsng & nduss s8d 1o
FUAE uazANTLTINRNTY ﬁﬂw%néaaﬁoﬁwﬁagﬂ
fiiumssuukaiuszozioan 7 dalue et
AugUdmhausanaiu 11 uar 12 ldsuazuuy
AMETBLTINLATANBzUIINgINduSlnagegealasdl
Ussnauanudulosas 8.72 @ a, 054 Ysunaulysfiu
$owaz 1921 uazuSanalsiuionas 22.24

5. NeANssNUSENA
Az §ITe020UAMNM INE A BImAlUlaE 1D
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