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LAIDIANENDIMT (Seward, 1 BA 7021, USHY
Sl waileea 919, United Kingdom) 3zl

fhata@Eans 1:10 Yuadmediiians 1:10 W
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wu 5 Su Teglidasanaumnziauazndouiy
Tty 3 mumwnzde Wansu 5 Su winlifinmseiy
yadeliindasn a8 $alae Tusaulalaiily
mmww::l,%ya enusaudadLazsiiy CFU

aansn‘Y

M3A5INIATIEY Escherichia coli (E. coli)
Fighata 50 3N masazans BPB dmsy
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L3NNI sazladingadaans 1:10 Jua
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BPB §%5U1382196078819 90 Hiaaans wehliinnu
azl@eathadons 1:100 uiian 1 szdumsEens
318 1:1,000 Yadageiiszauanadaans
1:10, 1:100 &g 1:1,000 IUIU 1 NadaNs
ldlu Lauryl sulphate tryptose broth (LST)
(Difco™, USA) 52AUANNLABMINGE 3 Vadn
iluvniigamgii 35°C wu 2442 #las su
waztunnuaviean LST lasuauin fe iy
Tunaaasnievsatianasigiiswegin q waau
aa ldinamalunaaasnime winlduaauluiia
24 $las Buuaztufinuad 4843 5119 10 1 loop
910 LST #lvinaunnudazwaangoaslu EC broth
(Ox0id, United Kingdom) %8206 211880 ﬁwlﬂﬂuﬁ'@
(Thermo, ju COL35, U3#n @0 fanstiadu
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HaUIN Av tamaluresndnie naau As LuHaM
Tunasadnig winliwaavuntiin 24 $2Tus
suaztufinua? 48+2 Hlae 1hvase EC broth
Al uauIndauy LEVINE Eosin-Methylene
blue agar (Merck, Germany) ﬂuﬁqmwgﬁ 35°C
WU 18-24 il lelaiifisdoasraiuiuualas
nagauljisengied tuiinanuuvasa EC broth
#lauanisasraiuduiniu E. coli uraly
WSsuieunum99 Most Probable Number
(MPN) senusaiy E. coli MPN @ansu®®

MI0IIIATIEH Salmonella sSpp.

Fedaghe 25 n3N nasazany Buffered
peptone water (Difco™, USA) dwmsutdnan
Gaothe 225 faaans wanliuhiulesldiedacd
wanas ihliinilgamnli 34-38°C W 1842
#las Vuladmeiiidenewdniuasumanm
0.1 Hiadans ldlu Rappaport vassiliadis medium
(RVS broth) (Difco™, USA) lddnmneide
"7;(5 (Julabo, Ju CD B1o9, u3Hn Aulna i,
Germany) auunil 41.5£1°C 11U 2443 #ala
waztliladage i a1 anaInnUNASUMNLIA
1 483305 8911 Muller- Kauffmann tetrathionate
novobiocin broth (MKTTn broth) (Merck,
Germany) ﬁﬂﬂﬂmw1zt§aﬁqmwgﬁ 34-38°C WU
2443 i?'”f[m wé’qmﬂﬁudwtﬁwﬂmﬂ RVS broth taz
MKTTn broth lagdauu Brilliant green agar
(Difco™, USA) waz Xylose lysine deoxycholate
agar (Difco™, USA) ﬁﬂﬂﬁmwwmﬁyﬂﬁqmwgﬁ
34-38°C 1Y 2423 T lalailfisadonsia
futunalaenadaujisendieiuazimdadine
enunaiiu Salmonella Spp. 619 25 N3N ATIANU
w3a lalwy“®

A11503293L1A312Y Staphylococcus aureus
(S. aureus)

Fihata 50 N3N maEsazans BPB dmsu
@eaadnatha 450 Hadans uanlidhiulagldiaag
fnguaImsazlamagradaas 1:10 Yamede
fidaas 1:10 an 10 fadans ldlussazans BPB
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1SULIBNAIBENN 90 Hadans wehlwiinnuazle
fhathedaa 1:100 Tulafmataiszduamuiaas
1:10 W8z 1:100 NUIU 1 JadaNT aNUUEININ
Baird-Parker medium (BPA) ((Difco™, USA)
10U 3 MUINEED NUWZEDIE 0.3, 0.3 UAE
0.4 fiadansaaszauanuFens vlvFEenszane
ToglFuriauisaindslimaunssnsinvihaasfuus
ﬁﬂﬂﬂuﬁ@f (MMM, 54 Incucell 707, U3HW sLud
W) e, Germany) aundil 36+1°C U
45-48 $lua hlalafiidianvasiamznioade
A58 UgUNaMIY Coagulase test uwIulaladi
vuiiamh BPA flsiuaasiaduiuinilu S. aureus
NenunaiuuIu S. aureus CFU aansu“”

N130197934A518% Bacillus cercus (B. cereus)
Fighata 50 3N masazans BPB d w3y
Foadagi 450 Tadans wanlighiulagldiada
fnanonsazlaniagiadons 1:10 Yiwaadaee
#3029 1:10 31 10 fedans ldluasazans BPB
1SUEIBNAIBENN 90 Hadans wehlwitnnuasle
fhathedaa 1:100 Tulafmataiszduamuiaas
1:10 w8y 1:100 MUY 1 NadaNT a9UURINI
Mannitol-Egg Yolk-Polymyxin (MYP)
medium (Oxoid, United Kingdom) auu 3
INUWIZED Uz FeseEaz 0.3, 0.3 UAz
0.4 fadansaaszauANNFanehlREanszne
TﬂﬂslﬁlwiqLLﬁ'NaLﬂﬁ'sﬂﬁﬁ"munsxﬁ"qﬁwﬁmaﬁuuﬁq
ﬁﬂﬂﬂuﬁ'ej (MMM, 3u Friocell 111, U38n 51l
tAllAda 31NA, Germany) aannidl 30°C
Wy 24 $lus ihlalaiifisedoasiaiudunalos
nadaulfnsendind duwiulaladivuiivih
MYP medium #ilsiuansaaduiuinily B. cereus
anuuailuiuiu B. cereus CFU adansu®

M5m5233tA18¥ Clostridium perfringens
(C. perfringens)

Fahaea 50 N3N NEsazaNe 0.19%Peptone
water §1MIULIDANAIDEN 450 NaDIANT WA
ThhiulaglFieissinanamsazlamaiadans
1:10 Tile Gragfi3oas 1:10 a0 10 Aadans
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laluasazars 0.1%Peptone water d1%5U
139919020819 90 Nadans werlwidnnuazle
fragraiaas 1:100 Juadradraiszduana
393N 1:10 UHz 1:100 MU 1 UadaNT auu
{2911 Tryptose—sulfite—cycloserine agar,
Egg yolk emulsion and Perfringens
Selective Supplement (TSCEY) (Oxoid, United
Kingdom) 117U 3 :Umeie Mutnzidoas
0.3, 0.3 WA 0.4 NADINTADILAUANNEDAN MW
Wanszaralasldurisudeanasliiaunszig
ENYINYBIIUUNN (NTIURIVT e Tryptose sulfite
cycloserine agar (Oxoid,United Kingdom) 1l
ﬂusluamazl%'aaﬂ%twﬁﬁ (BINDER, 3ju KB400,
U3t oaid 8157 16, Germany) aaunail 35°C
w24 Hilua i laladinsduamaiiuiunalagnagay
Ujnsenduadl duduulelafivuiionih TSCEY

Ao v Pl [ .
nlinansiaduduintu C. perfringens MENUKD
{Wluawu C. perfringens CFU gansu“®

MNLAITHENED A

MsIaNRUSn a, A pH uazauiu
qaundd hwuadwsilamenads mslssidfiud
Uszamduiamemasnngusaiiuig 10 au

MIANUDYNIAUYBIEAN I
mamwagmMsiiuinmeanamnu
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11 2.57 0.75 6.84

16 2.57 0.76 6.68
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26 2.65 0.76 6.79

31 2.72 0.76 6.79
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() AINAUBUR
4°C 1 8.50+0.53 8.7040.48 8.40+0.52 8.50+0.53
6 6.80+0.92 7.3040.95 6.60+1.51 6.90+1.29
11 6.90+0.99 6.5040.97 6.20+1.03 6.9040.99
16 6.00+1.49 6.20+1.32 5.70+1.34 6.30+1.16
21 6.2040.92 6.20+1.14 6.00+1.05 6.1040.88
26 6.60+0.97 6.30+1.16 6.30+1.25 6.40+1.07
31 6.80+0.63 6.60+0.97 6.10+0.99 6.8040.79
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35°C 1 8.50+0.53 8.70+0.48 8.40+0.52 8.50+0.53
6 8.00+0.94 7.1040.88 7.60+0.84 7.7040.95
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36 4.0040.82 4.30+1.25 4.40+1.17 4.00+0.82
41 3.50+0.85 3.80%1.23 4.40+1.78 3.60+0.97
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Shelf-Life Evaluation of Food Products
“Nam Pla Wan” Using Accelerated
Testing Method

Patcharee Chittaphithakchai, Manita Looknampetch, Nuttacha Rujiwongsa,
Suleeporn Yeetrakoonrat, Wilasinee Hamniem, and Wachirapa Kheowrod

Regional Medical Sciences Center 5 Samut Songkhram, Department of Medical Sciences, Muang District,
Samut Songkhram 75000, Thailand

ABSTRACT “Nam Pla Wan” is a Thai ready-to-eat dipping sauce typically consumed with sour fruits.
The objective of this study was to evaluate the shelf life of Nam Pla Wan using Accelerated Shelf-life
Testing to understand the quality changes at elevated storage temperatures. Sixty jars of Nam Pla Wan
were stored at 4, 30, 35, and 45°C for 41 days. Samples were analyzed every 5 days to assess quality
parameters, including total microbial count, water activity (aw), pH, and sensory evaluation. After 41 days
of storage at 4°C and 30°C, the product quality remained within acceptable limits. Total microbial counts
were within specified limits, with only slight changes in aw and pH values. Sensory evaluation scores also
remained favorable to the testers. In contrast, samples stored at 35°C and 45°C exhibited decreased sensory
acceptability, reaching unacceptable levels after 36 and 11 days, respectively. The Q.o and Q: values were
calculated as 3.27 and 1.13, respectively, resulting in a predicted shelf life of 123 days at 25°C, which is
consistent with the manufacturers specifications. This study suggests that temperature can be used as a
basis for determining the shelf life of Nam Pla Wan. Additionally, due to the detection of initial microbial
contamination and microbial growth at 30°C, future studies should be focused on identifying sources of
contamination and developing methods to control and eliminate initial microbial contamination, thereby

achieving a longer and safer product shelf life.

Keywords: Food shelf-life evaluation, Nam Pla Wan, Accelerated shelf-life testing
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