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The study of sensory evaluation and microorganisms of
fresh Khao Mao in Sakon Nakhon province
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ABSTRACT: The purpose of this study was to evaluate the qualities and shelf life of 3 fresh Khao Mao samples
from 3 origins, which were Khon-Sri village (Wanon Niwat district), Nayor and Klang village (Akat Amnuai district)
Sakon Nakhon province. The products had been investigated in the sensory preferences (Hedonic scale test ,1-9 point)
including appearance, color, toughness, taste, rice flavor and overall acceptance and also the microorganism quality
as total microorganism and yeast & mold at a temperature of 5°C, 15°C and 25°C for one night. The shelf life study
of 5 conditions include plastic jars, plastic jars with oxygen absorber, high density polyethylene bags, aluminum foil
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bags, and aluminum foil bags with oxygen absorber kept at temperature of 5°C, 15°C and 25°C for 4 weeks were
studies the quantity of total microorganism and yeast & mold. The sensory preferences result of fresh Khao Mao
from Klang village was the best toughness (P<0.05) which the score was 6.77+1.76, while another of the sensory
preferences test was not significant (P>0.05).Furthermore, the total microorganism of all fresh Khao Mao were not
significant (P>0.05), whereas the yeast & mold of fresh Khao Mao from Nayor village which stored at 5°C was minimal
amount (P<0.05), which the quantity was 7.7+0.6 cfu/g. The shelf life study of the Khao Mao in different packages
kept at 5°C, 15°C and 25°C for 4 weeks to evaluated the shelf life at 30°C. The results from the total microorganism
of fresh Khao Mao from Klang village, Nayor village and Khon-Sri village in aluminum foil bags and added oxygen
absorber at temperature of 5°C could be prolonged for 91, 84 and 91 days, respectively. However, the yeast & mold
results of fresh Khao Mao from Klang village, Nayor village and Khon-Sri village in aluminum foil bags and added
oxygen absorber at temperature of 5°C could be stored for 57, 55 and 58 days, respectively. Furthermore, the oxygen
absorber added in all packaging could prolongthe shelf life of sample.

Keywords: fresh khao mao, shelf life, oxygen absorber
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Table 1 The sensory results (Hedonic scale test) of fresh Khao Mao

Rice origins Sensory score
appearance™ color™ toughness™ taste™ rice flavor™ overall
acceptance ™
Klang village 6.47+1.43 6.57+1.36 6.77+1.76 ° 5.97+1.96 6.17+1.74 6.87+1.59
Nayor village 5.87+2.10 6.47+1.72 5.20+2.35° 5.93+2.13 6.13+2.19 5.87+2.06
Khon-Sri village 5.57+1.33 5.97+1.47 4.37+2.41° 5.57+1.98 6.20+2.06 5.97+1.77

*>e-Means followed by a different letter within the same column are significant different (p>0.05)
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Table 2 Total microorganism of fresh Khao mao which stored for 1 night

Rice origins Stored temperature (°C)  Total microorganism (cfu/g) Yeast and mold (cfu/g)
5 17.7+4.4™ 26.3+7.8™
Klang village 15 19.0+15.5 41.0+5.0
25 21.7+14.3 63.3+32.6
Nayor village 5 49.5+40.0™ 7.740.6°
15 68.7+65.1 10.8+1.0°
25 72.3454.9 13.0+2.6°
Khon-Sri village 5 13.3+4.8™ 48+3.8"™
15 24.3+14.5 7.2+3.3
25 58.3+62.8 32.5+47.9

*>¢Means followed by a different letter within the same column are significant different (p>0.05)
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Table 3 The estimated shelf life (days) from total microorganism of storage fresh Khao Mao in different

conditions

Rice origins Packaging Stored Temperature
5°C 15°C 25°C 30°C
Klang village plastic jars 79.13 35.22 19.66 13.84
plastic jars and oxygen absorber 89.4 44.10 24.85 18.25
high density polyethylene bags 91.05 35.69 23.14 15.61
aluminum foil bags 81.28 37.77 23.44 16.87
aluminum foil bags and oxygen absorber ~ 91.05 46.01 30.91 23.10
Nayor village plastic jars 62.94 29.18 14.69 10.47
plastic jars and oxygen absorber 76.13 33.25 15.58 10.80
high density polyethylene bags 64.42 32.35 15.13 11.09
aluminum foil bags 76.38 29.25 15.69 10.39
aluminum foil bags and oxygen absorber 83.85 31.34 15.97 10.45
Khon-Sri village  plastic jars 81.92 36.59 16.90 11.81
plastic jars and oxygen absorber 91.48 36.77 27.84 19.10
high density polyethylene bags 82.61 36.89 28.06 20.08
aluminum foil bags 89.70 35.03 27.32 18.56
aluminum foil bags and oxygen absorber 91.00 39.37 28.28 19.94
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Table 4 The estimated shelf life (days) from yeast and mold of storage fresh Khao Mao in different conditions

Rice origins Packaging Stored Temperature
5°C 15°C 25°C 30°C
Klang village plastic jars 51.29 38.70 17.82 15.34
plastic jars and oxygen absorber 57.40 4416 30.24 26.75
high density polyethylene bags 46.87 42.96 28.03 26.52
aluminum foil bags 44.29 32.94 20.97 18.24
aluminum foil bags and oxygen absorber 48.62 38.00 22.23 19.61
Nayor village plastic jars 44.63 35.14 13.51 11.73
plastic jars and oxygen absorber 47.85 42.40 26.31 24.50
high density polyethylene bags 43.78 35.00 15.06 13.23
aluminum foil bags 36.92 30.68 26.99 24.92
aluminum foil bags and oxygen absorber 54.72 49.14 27.66 25.78
Khon-Sri village  plastic jars 54.07 44.07 17.51 15.44
plastic jars and oxygen absorber 56.76 44.76 20.59 18.04
high density polyethylene bags 43.20 34.29 21.03 18.74
aluminum foil bags 57.91 46.87 22.25 19.73
aluminum foil bags and oxygen absorber 63.01 48.56 26.89 23.56
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