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Production and Quality Change of Turmeric Paste
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Abstract

Turmeric paste is a main ingredient for cooking “Pla Tod Kamin”, a well-known traditional Southern
Thai recipe, and itis still not commercialized. The aim of this research was to study turmeric paste mixture
and its quality change during storage. It was found that turmeric paste mixture which consisted of salt :
turmeric : caraway at 0.5:2:2 had highest sensory scores from 15 trained panelists. Its mean scores from
9 point hedonic scale for odor, taste, texture and overall liking were 7.05, 7.16, 6.94 and 7.16, respectively.
However, fresh ingredients should be dehydrated before use. The product testing with consumers showed
that 88.2% of 212 consumers rated this recipe at “like” and “like very much” levels for overall liking and
84% of them would like to buy it. The storage test showed that the turmeric paste packed in polypropylene
cups could be stored for 3 days at room temperature (30+2 °C) and 9 days in the refrigerator (42 °C),
when microbiological test was used as the indicator for turmeric paste’s shelf-life.

Keywords : Turmeric Paste, Traditional food, Quality Change
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Table 1. Quality of turmeric paste.
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(Randomized Complete Block Design : RCBD)
d1mFunirnsaadelAMuAINN Nl sz aIndnla
AAFANKUIUIIL (ANOVA) waziifaeuiine
ATNUWANANTEUINTANITNAABILLL DMRT
(Duncan’s New Multiple Range Test)
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ALl 3TANTNAREN u@n@g‘lumqmmv 0.34-0.35
(p>0.05) AIULFNILANNTULAZAN a Henogfluto
Saaay 53.80- 74.97 uaz 0.876-0.925 (p<O 05) Tnel
mmmi‘wmmmw 3 sn\mwmww,ﬂudmmm Alrunn
ANATULAT AN a_ 494n Wiy Sa8ny 74.97 UAY
0.925 ANNAIAL (Table 1) HAAZUUUNITNAADLINIS
szan&uia (9-Point-Hedonic Scale) anEnagad
AU 15 AL WL AZLULANNTALATUIATRA
daduria uavmnugeusay iwansaiuneai
(p>0.05) IneidAzunueg lu194 6.38-7.61, 6.50-6.94
WAZ 6.50-7.16 AZWUL ATNAAL WAAZLWUWANNTaL
FIURLAY nﬁuumn&iwﬁummﬁﬁ (p<0.05) g
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Winfil 7.56 Azuu LL@.»‘TJmﬂ’]iVlmﬂ‘ﬂ\‘i‘Vl 1 ”lmmuuu
mwmaumumuqmm Wil 7.05 AZLUU WAANS
A3 Figure 1

Treatment Ratio (0.5:2:2) Lactic acid (%) Moisture (%) a
1 salt : turmeric : caraway 0.34°+0.00 55.05°+2.37 0.892°+0.01
2 salt : turmeric : black pepper 0.35°+0.01 53.80°+0.22 0.876°+0.00
3 salt : turmeric : chili 0.35°+0.00 74.97°+0.12 0.925°+0.00
Note: “°Different letters in a column indicate significant differences (p<0.05) ; average+sd (n=4)
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Figure 1. Sensory evaluation of turmeric paste by 15 trained panelists.
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mm@ﬂ’lwm\ammvo 17-0.36 (Table 2) LL@WLﬂi"EN‘ﬂN
wuwmmnqummmmﬂuum pH @g‘lumq
5.77-7.19 waziitfanaunsaeglutndfenaz 0.17-0.34
(Table 2) myﬂﬁ‘mmmm%mmzm awmmm'ﬁgﬁmeﬁ
Lﬁﬁ“mﬂgwﬁuﬁmLLmnﬁmmmﬁﬁ (p<0.05) V]”\iﬁl,ﬁu
Fnefigounniifies uazguumnRAdy Ineiereslys
duiuTNE NN A NTuLa AT a g
Tutdadeeay 51.75-55.15 uaz 0.828-0.890 LAz
memﬂﬁﬂuuummmnmmmmmLmﬂuum a0
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A4 Table 3

Table 2. Changes in pH and lactic acid of turmeric paste during storage.

Storage time pH Lactic acid (%)
(Days) 302 °C 412 °C 30£2 °C 412 °C
0 6.26°+0.01 6.20°+0.03 0.36°+0.00 0.34°+0.01
3 7.23°+0.00 7.13°+0.03 0.17°+0.00 0.17°+0.00
6 7.23°+0.00 7.19°+0.03 0.18°+0.00 0.18°+0.00
9 ND 6.00°+0.02 ND 0.18°+0.00
12 ND 5.77+0.04 ND 0.18°+0.00
15 ND 6.43°+0.01 ND 0.30°+0.04
Note: *'Different letters in a column indicate significant differences (p<0.05) ; averagetsd (n=4)
ND = not data
Table 3. Changes in moisture and a, of turmeric paste during storage.
Storage time Moisture (%) a
(Days)
3042 °C 412 °C 302 °C 412 °C
0 51.75°+1.13 51.14°+1.43 0.890°+0.01 0.872%°+0.00
3 55.15°+1.96 54.09°+1.23 0.888°+0.00 0.870*°+0.00
6 54.02°°+0.74 12.94°+2.46 0.828°+0.02 0.875°+0.00
9 ND 58.11°+0.69 ND 0.863"°+0.00
12 ND 51.87°+1.53 ND 0.862"°+0.00
15 ND 50.05°+0.17 ND 0.858°+0.00
Note: “"Different letters in a column indicate significant differences (p<0.05) ; averagetsd (n=4)
ND = not data
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Table 4. Changes in microbiological of turmeric paste during storage.

Storage time

Total bacterial count (CFU/g)

Yeast and Mold (CFU/g)

(Days) 302 °C 442 °C 30+2 °C 442 °C
0 1.6x10° 1.5x10* 3x10? 1.5x10°
3 1.2x10° 7.9x10* 8x10° 8x10°
6 1.6x10° 4.2x10* 1.4x10° 4.5x10?
9 ND 1.0x10° ND 1x10°
12 ND 1.4x10° ND 5x10°
15 ND 1.4x10° ND 8x10°

Note : ND = not data
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TUANAIAN 3.24 Uz 3.14 1811 1.14 UAT 1.57 AzluY
ANNANAL (Figure 2)
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Figure 2. Sensory evaluation of turmeric paste during storage by trained panelists

A
3
E 25 o
g8 2 .
& 15 J
2
® 1 =
@ —i§— color
0.5
=={i}— odor
O L} 1
0 3 6
Storage time (days)
A: Room temperature (30+2 °C)
S

RS Volume 13 Number 1 January-June 2016

The Sci ] of Phetchaburi Rajabhat University



andsaua

m@mﬂmwmmﬂmwum 3 ﬂmmi‘wmmu
ﬂimmmmmmniuLmnmwnu \iegannld
zﬁlaumum‘ﬂﬂ@ Lﬂ@lﬂ meuﬂuﬁmmmm@uym:
NduNaNEwr| A 8191 WINIMEAT LasWINTYTeA
mm’@ﬂ'ﬁmwLﬂum‘mmmamﬁmzﬁﬁ@ﬂmﬂ Wal
zﬁ'fmm@uﬁ\iﬂ@'nmm@rﬁimﬁmmmﬂﬁm@”m a, 84
NaRTOLT ImﬂLfawm,lmmﬂ@wuuiummmsmmmw 3
mumummﬂuwmwum mmﬁ‘mmmwmum
Saaay 7595 Tuanie i uazaeningsn fiiunn
mmwm 'ﬂﬂlu‘m\ii'ﬂﬁ@"’ 7.11-9.11 [7] 1 atnals
nmmmmma mfmLm@qﬂmmuumwﬂumlﬂmm
e mﬁmm@mnmmmummm@mnmmmwa‘ﬂum [6]
fitvuadnen a mmim 1 0.85 wmmmmﬂa‘mu
A a_ iiunou] msl:wmummmwﬂu’mmmﬂm
mﬂma‘m‘u mummfmmﬂummmmﬂmsmu
S HARATITIAT

m?mmmaumqﬂivmwﬁuﬁmﬁmﬁ% 9-Point-
Hedonic Scale Usziunnaneniziiu @ n@u IRTG
Luﬂmuma LAY mﬂmfamf;mmﬂmmmuumLmﬂm
mnmm\iﬂmuw 3™ANNINARE WL TANTNARDS
i1 uaz 3 :lﬁ?‘u AzUuLUANTeLIUN NN VI,QTI'LLE]ﬂ 2N
i LLﬁiVT\iﬁm?mﬂNmﬁuﬁﬁﬂﬂﬁnmmimﬁﬂuuﬂm
AN ﬂ@ mmma‘wm@w 1 ﬁnwmummmmm
i LL@wil‘Mﬁ"] Lummrmml,l,uumiﬁ@mumun@u
D Lu@mmmmmmmamwmm Imﬂwmu
nfuneNsIMEaINE1INan ketone ART897
carvone me"Lﬂw@mmm@umu AN ZTIN
Futlszniu [8] @nmﬂmmmwmummﬂwinwu Ay
mﬂwﬂumﬁmummLm@qﬂa‘wuuﬂm@mmﬂm {70
miﬂﬂmmimmmmmm‘immmu%mﬂuwm
LLm@@nm@mnmwﬂuﬂmqm 'aﬂmmﬂﬂmmmmmum
g (1NNIsREaY 95) wngm'aymmumumu
zﬁ'qu‘lmjﬁ*uﬂivmuﬂmmmﬁu 2-3 AF9/AUP W uazil
muﬂivmumnmw 4 p¥ydlniifudnuanann a9
uuimﬁmmmumﬂumu‘iﬂ@mmuﬂumﬂmm
ATALIATY Immmmuma mmmuﬂmwﬂmuumwm
18938775 uaziszlamisaganin douadnweeenn
m@qmumwmeﬂswuummﬂmmmw

NIATINGINENS WRNNTINETEIYTYNYTUS
N 13 aduil 1 unsiAu-guiey 2559

11

LUUALnNITY Ao Tuneuns LAY Tagl
mmammmwwﬂuﬂumﬂun@u curcuminoids sm
wuang anhomdantwuqmﬁmmmﬂmm WHlAY L‘]Jfr]u
AANALAZYINAINAZAIALIN [1] Fafluiiednind
ANAYIRINTATENAINTTRAT

HANT9ANTINTTALA N T LTBIAMEN
muwﬁqLmﬂu‘ﬂmﬂhmeﬂa‘wum’mfﬂmmﬁm@mm 1
(inae: yfwinin $amdau 0.5:2: 2) wudn guslne
AU lnnysrysTALANTRLABIRINARITTW TuseAL
TAUDNTAUNIN (8-9 AZHUL) AUR AnuSetay 72.6
Eﬂ”]unﬁlu Anduenas 64.6 Ausatni Aatu 79.7
Fuiteduia ﬁmﬂm@ﬁm 69.8 LL@vﬁ’]uWﬂNTﬂ‘U
74 Anfludatias 88.2 Sﬁqmm@ﬂwmyimmwmmu
mmﬂn@ummmﬁiimﬁm@muﬂwmh Aa
ma‘mmvmmm tumerone Z|ng|berene LL&, bomeol
anafiu (1] uaz carvone. anEivin [8] thues vam
wmummmmmemﬂwuuwmymsfﬂumﬁnmmm
WNNza muwﬂunuam‘imm Al
Gaamsmann inzfuilnaiaoufasnisgeis
Seuay 84

AINN19ATIAABUAY pH wazTnam
nimmemnmmLm@aﬂmwummmnmmﬂmuﬂwm
uazgnunsfiu ummmuuﬂmmummmmmﬂ
MafusnEn Fennslaeuutas pH 1eeHARSoR
m‘mfmﬂmmmmaumwmmmL@amvlmslummi
vma m‘EmﬂL@W%Lmﬁmmwmmmmmemnfwun
e pH 28INARTUTAAnaT wol TUN AR AU
meﬂﬁéwuum@mﬂmmumumamﬂmuuiwm@
A4 uay muu mummfaﬂqmmuﬁﬁmmm
mmm‘ummammm@\mmumﬂ% ] mml‘wm
pH LmviﬁmmmmLL@ﬂmnmmnmﬂmuumwum
Fanana iadiAn pH wazifununsauanmnlu
mmnmﬁnmmaummmimmﬂgmmmu
m@mmummmﬂw LL@‘mesmmm%umﬂmﬂu
mmmma‘m@m@mmmma [10] HaN1sAIIRFAL
RUNAIN T LA AN a mﬂqtmmﬂawuu G
mmJ@muﬂmmmmﬂmimmﬂmLﬂummﬂ
mammﬂumwm@mniwmiwﬂwau (PP) aiimeln

The Sci ] of Phetchaburi Rajabhat University ~-/»
L/ >
Volume 13 Number 1 January-June 2016 I



NIAFINGIANENT WHRNNTINEITEAQNYTYT
U7 13 atufl 1 unsiau-Siguiey 2559

12

nEE 134'@'1mimf£'a<iﬁumﬁuthuvﬁw'aﬂmm
anneld Ainliannuiulusans i asuulas o]
LL@W@'@m@ﬁiaammﬂﬁu%’ﬂwwmmﬁmﬁm%L‘ﬁ'wﬁm
UAREVRY GNINT @mmmumm LAZNOANTE AU
n1A [10] ‘vmmﬁummsmmmwmlumﬂwmmﬁm
LL@JLumummﬁm@ m”l,mmmmmmﬂmmwm
dunaunuld mmﬁmwmmwmulﬂumuuaﬂmﬂ
m@mmﬂ‘mmmmmmmmsﬂ@mu mm”l.ﬂmu
THies 1-2 Fu mmmwmuav 1-2 mjmmn
founRugLu [11] Lmeﬂmmlummnmmm
mmimﬂfmﬂumisnumummmﬁmuim nﬁ-awmm
mﬂmimmﬂm AR TRIINEUN LLmT,Wﬁ [12]
'wﬁnmnmﬂ@ﬂuuﬂmﬂmmwmmwmLmqwumm
TR 9AN TR LA TAINANGAN WAL T AL (PE) @9
WIRIGRIEY VLNL‘]J@EI‘L&LL‘]J@\?LLWJ’]LﬂUi‘ﬂH’]LﬂuL’m’]
3 1Aau LmemnmLW@ﬂmmﬂmsmumwwm
sasunadaniald wudn mimmlumﬂwmmn
(Nylon/LLDPE) udatlaafae metalized film @1un90
Lﬁu%’nmw?mﬁmeﬂﬁiﬁmuﬁq 114 Lﬁau- 1311 hau
‘vmmunu 30 mmmmmm [13] muw’mmmmmm
mm@mmmﬂ@mu a1am25 1% Hurdle technology &4
Lﬂuﬂ’]imﬂﬂi‘ﬁﬁ@@ﬂLL@vQﬁﬂﬁTﬁlN"’l 1l ganniu [3]
\T mmmmmmummqmmmqmumﬂmmma@u
luﬂﬁ?mﬁt,sn'amaf'aﬂw@mﬂﬂa imﬂmﬂwmﬁ‘mmm@@
mmumﬂm mwmaﬂumimm@ Lflumu
meﬂiwuummmﬂmmmmwmu
Ll?mmﬂ@umwwmmuﬂfmmmmmmﬁmlmuw
3Tmmumﬁmm@@ummmmmmu 1. 2x106 Taladl
Aaniw muﬂ?mmwumwwmiummnmm
meﬂmmuuwmmﬂmam‘wmmmuummummm
mmﬁmmmmwmLmqwmuumwmimmu 1%x10°
Tﬂiaum@mm [6] ’lmuw 12 mnm@mﬂmqﬂv]mum
ﬂimmwumﬂmeum@ummﬂiwuuum
ﬂ'awmqm mﬂmﬂ@ummmmmu An ﬂNuLL@vEI‘M?"I
mumwmﬂmmﬂm fosaanisduiidoud
mﬂmmmmﬂmLw'aﬂmmm'a\mammsmmiﬂ
mimm@umqﬂi”mmummmmﬂmwu
Tnen1smseafiia §1UA LATNAY ANNINMTI0
mmﬁmmmmﬁmmmu (6] wum Az LLuuwmm‘uu
LLufJIummmmumﬂmimmﬂmwmeul‘umamq

(”» The Sci ] of Phetchaburi Rajabhat University
I Volume 13 Number 1 January-June 2016

meﬂawuuwmmﬂmm 2 ann9z ilegannlu
ﬁ‘vmwmammﬂmmmmaﬂ@auuﬂmmnﬂgm‘m
mimmmm@wmmmmﬂm@u%u [14] [adana
mlmmmﬂswuummwu fnaufadnd uay
AantingeaATaduNIAANIINAGY A9denannlif
AZLUUANLA Lmvﬂﬁuamm 997N ATLLUAINET
miﬂmwmeﬂ@wuu‘wmmnmm@munwmu
Az LLuum@mu”Lm Lu@mmﬂwmﬂumm 6 T4 uaz
Lm@qﬂawuummmﬂmmmmmmum o
mmuim Lu@mmﬂwmﬂumm 99U

a7l meﬂiwuu dsznauda nAe 15
LazEn lusnsdou 0.5:2:2 Lﬂumm‘wimu
mammmmwmimmiﬂ ATUAITNTOLIFINGS
(3e8182 88.2) mmmmmnmmmmnwmimim \Aiu
3 Junaziiuine luaninzud Lﬂuvl,mmu 99U el
mmm@mmmmwmq%umﬂLﬂumuﬁmmmﬁ
mimmﬂtﬂ eﬁqmnmmmwumlumuumma
miﬂﬂ‘mLW@;Jmmﬂma}ﬂummimmﬁmmu IAuA
mmmmm%u masahlﬁmﬁuﬁﬂr WAZNNIRANLTIY
AouaTmENz Gnq@mfﬂummmﬂmmﬂmimu
iﬂmmmmwmmﬂiwuuﬂ,m

namAngsNUsenA

ya o

At 1870UAMTAANERATNANTE N9 ATRN
niaasy Anumaneaeula wmmﬂﬂimm
Abstract LL@mmwu”lmummumumuﬂivmm
1139n19A@NE UszanThautlszanns WA, 2558 an

NMINUNRYTTAYEAN

LANA1ITD9DY

1. ilefing Wasius, afudu [online]. available -
http://edtech.ipst.ac.th/index.php/2011-07-29-
04-02-00/18-2011-08-09-06-29-06/1631--tu-
meric.html. 2014.

2. Romson, S., Sunisa, S. and Worapong, U. 2011.
Stability of antioxidant and antibacterial properties
in heated turmeric-chili paste and its ingredients.
International Food Research Journal. 18: 397-404.

3. W?l‘ﬂl,m\’l. 2556. NINLNNHUVAT. zﬁwﬁfﬂumgmmx



AudatsaumaingAraniuazinalulad naw
ANYIANARATLINIT NTLNTNINLIANGRTUAY
walulad.

4. aneaun UseAngnag. 2554, AR UTLATRLNS.
9174179AAIUNIINNSAT. 8 (3): 45-52.

5. A.0.A.C.1999. Official Methods of Analysis of
Association of Official Analytical Chemists.16"
ed. Washinton. DC: The Association of Official
Analytical Chemists, Inc.

6. NIMTFIURANTUTITNTY. 2546. WU, (NeT.
129/2546). NFUNWHUUAT. NIENIWAAAINNITIH.

7. ARNN FaeNtTAgND 40T ABNUANNATY MIiRITUN
NATATEYNINE LazIfUs BUNTAN. 2555. NATEY
mw%um’mmmﬁﬁmwmﬂmm‘/mmﬁmw‘?n
Ingan. unanenaenaluladnszaauindnian
ANNINTAIANTZLIN.

8. Pripdecvech, P. 2011.The in antibacterial activity
of dietery spice and medicialherb extrancts.
Journal Food Chemistery. 47(2): 292-294.

NIATINGINENS WRNNTINETEIYTYNYTUS
N 13 aduil 1 unsiAu-guiey 2559

13

9. §NWA (Begant. 2552, TS Y ST TRty
HANNTTIAEL, 9174773910171 INEAE
wan17A7 el 29 (4): 88-101.

10. 4n3 aATAUIYATA] UAZNGANIE AWINA.
2556. NMMINAUILTII U NINNGaNLEINA.
9ATINEILASIENY) NAT. 36(4): 451-464.

11, gUUNT TURUS. 2547. 419 phyto-phenols i
(AR m;;msmﬁ‘wv. 11(79): 51-54.

12. 97411 wialng. 2556. mm}u‘lﬁ@ﬁmimammmi
AANANARATIFTWINUNINWNBgLlaaAs Y uaw
RENNN9AN BNBLNENE S9udRTeNael. 917477
NI RLNTITIT, 5 (6): 54-66.

13. Supachai, P. 2008. Shelf life analysis of hot
curry cubes. As. J. Food Ag-Ind. 1(01): 43-50.

14, WANHl go3suiiiia uazvian gossuindia.
2554. 9aFaineialy. njamwanuAs.
PAINTUUNUINENAEL.

The Sci J of Phetchaburi Rajabhat University &7»
LZ/ WY
Volume 13 Number 1 January-June 2016 I



	4-2-1-วารสารมหาวิทยาลัยราชภัฏเพชรบุรี TCI กลุ่ม 2
	4.2-1-ตีพิมพ์ TCI 2

