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Abstract 

Development of the process for Frozen Tom Yam Kung 

production including the preparation of soup and raw materials 

(shrimp and mushroom) ,the production (developed and conventional 

process) process of Frozen Tom Yam Kung as well as the quality 

of product changes during storage at -20°C were investigated. 

Tom Yam Kung soup was prepared by boiling shrimp head in water 

l.ith ratio of 2.5:1 and flavoured with spices and seasonings. 

The result of sensory evaluation showed that the most acceptable 

soup which comparable to the consumer's product profile consist 

of the following ingredients: 4.97 % chilli paste, 0.69 % salt, 

0.38 % monosodium glutamate, 2.68 % lemon juice, 1.53 % lemon 

grass, 1.53 % sterilized milk, 6.12 % kaffir lime leaves, 1.37 % 

fresh chilli, 3.06 % shallot, 1.53 % galanga and 0.54 % sweet 

basil leaves . 

Effects of the preparation process on the quality of 

shrimp and mushroom were s tud.i ed , The result showed that treating 

fresh shrimp by soaking in mixed solution of 1.5 % mixed 

phosphate and 5 % sodium chloride for 10 min. and followed by 

steam blanching gave better yield and better sensory quality than 

control. 
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Mushroom treated by dipping in water under 3 inch Hg pressure for 

10 min. and followed by 29.92 inch Hg atmosphere for 7 min. and 

steam blanching showed better yield but not significantly 

different in sensory quality when compared to the control. 

Quality evaluation of the Frozen Tom Yam Kung including 

chemical, microbiological and sensory quality showed that the 

product prepared by the developed process contained significantly 

higher (p<O.Ol) amount of fat and total viable count as well as 

sensory quality than the product prepared by the conventional 

process. Changes in chemical, microbiological and sensory quality 

of the products during storage at -20 
o 

c for 3 months were also 

studied. The results showed that the TBA value of the products 

prepared by both processes were significantly increased (p<O.Ol) 

but not total viable count which was significantly decreased 

(p<O.Ol) during storage. The quality of products produced form 

both processes after 3 months storage were still acceptable and 

safe for consumption. 
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