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Abstract

A comparison of physical, chemical and microbiological qualities of Num prig noom
produced by 10 GMP-trained proprietors and 36 venders at Amphoe Mueang, Chiang Mai. It was
found that Num prig noom purchased from the trained and untrained venders had firmness of 1.14
and 0.94 kg respectively, suggesting that products from both groups had juicy texture, because of
high moisture content (75%) or a, 0.95. They pH and acidities were 5.2 and 0.47 % respectively
indicating of low acid food. The determination of preservatives by HPLC method and
microbiological quality of Num prig noom from trained and untrained venders showed benzoic
acid concentration 3,938.3 and 2,965.8 mg/kg, Total plate count 6.43 and 5.74 log CFU/g, Yeast
and Mould 2.20 and 2.03 log CFU/g, E. coli 2.51 and 9.30 MPN/g as well as Coliform 255.6 and
332.6 MPN/g respectively. These suggested that the quality of Num prig noom from both groups
exhibited no significant difference, because they were not neither complied with good-

manufacturing-practice procedure nor the regulation of using food preservatives.



