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Abstract

Flavoring production from herb and spice for health was conducted at Postharvest and
Processing Research and Development Division in October 2011 to September 2014. This
research presents the results of drying process, formulation, cooking time optimization and
shelf-life stability of the product. The results shown that the optimal drying temperature of
galangal, lemon grass and kaffir lime leaf were 60°C for 20, 23 and 17 hours, respectively
whereas chili was 70°C for 21 hours. The optimal formulation of Tom Yum flavor consists of
kaffir lime leaf powder 23.08%, galangal powder 19.23%, lemon grass 26.92% and chili 30.77%.
The optimal cooking time in boiling water was 6-8 minutes. Qualities changing of the product
during storage 12 months in aluminum foil bag at room temperature. Result showed that the
product qualities were still within the standard.

Keywords : herbs, spices, flavoring
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4. wissaUnlesinlafimes (UV-visible spectrophotometer)
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Table 1 Chemical and physical qualities of dried galangal

Condition of drying

Qualities
50°C25h 60 °C 20 h 70°C 17 h




Moisture content (%) 10.33 10.10 10.53
Water activity 0.623 0.536 0.538
Color value L* 74.13 ¢ 77.07 a 75.14 b

a¥ 4.18 a 324 b 324 b

b* 10.02 b 10.68 a 9.72 b
Total phenolic compounds (mg GAE/100 g DW) 1063.14 a 1341.56 a 1201.37 a
Total flavonoid (mg CE/100 g DW) 316.85 b 485.46 a 43213 a
Antioxidant (DPPH) (mg VCEAC/100 g DW) 738.13 b 1125.07 a 1002.97 ab
Different letters within a row (a-c) were significantly different (p<0.05)
Table 2 Chemical and physical qualities of dried lemon grass

Condition of drying
Qualities
50°C27h 60°C 23 h 70°C19h

Moisture content (%) 9.52 9.49 7.97
Water activity 0.574 0.564 0.456
Color value L* 75.84 a 74.08 b 74.18 ab

a* -0.11 b 0.70 a -1.23 b

b* 17.40 a 1781 a 1781 a
Total phenolic compounds (mg GAE/100 g DW) 870.94 a 986.92 a 839.57 a
Total flavonoid (mg CE/100 g DW) 303.84 a 326.78 a 303.35 a
Antioxidant (DPPH) (mg VCEAC/100 g DW) 746.04 b 807.08 a 72349 b

Different letters within a row (a-b) were significantly different (p<0.05)



Table 3 Chemical and physical qualities of dried kaffir lime leaf

Condition of drying

Qualities
50°C20h 60 °C 17 h 70°C15h

Moisture content (%) 8.98 8.34 7.82
Water activity 0.565 0.503 0.479
Color value L* 52.48 a 51.38 b 5251 a

a* -4.91 a -5.34 ab -6.09 b

b* 17.27 a 16.04 b 17.68 a
Total phenolic compounds (mg GAE/100 g DW) 1251.48 a 1364.02 a 1268.79 a
Total flavonoid (mg CE/100 g DW) 239.70 c 308.79 a 265.34 b
Antioxidant (DPPH) (mg VCEAC/100 g DW) 373.05 a 412.12 a 381.92 a
Different letters within a row (a-c) were significantly different (p<0.05)
Table 4 Chemical and physical qualities of dried chili

Condition of drying
Qualities
50°C40h 60 °C 25 h 70°C21h

Moisture content (%) 9.19 8.70 8.57
Water activity 0.376 0.376 0.364
Color value L* 50.23 a 50.83 a 50.61 a

a* 28.57 a 28.81 a 28.00 a

b* 2451 b 2597 a 25.75 ab
Total phenolic compounds (mg GAE/100 g DW) 1020.94 b 1147.26 a 1135.07 a
Total flavonoid (mg CE/100 g DW) 152.23 a 161.95 a 156.57 a
Antioxidant (DPPH) (mg VCEAC/100 g DW) 45191 a 484.92 a 476.36 a

Different letters within a row (a-b) were significantly different (p<0.05)
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Figure 1 Sensory evaluation by ideal ratio profile (A: first time, B: final time) of Tom Yum soup
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Figure 2 Phenolic compounds and antioxidant capacity: total flavonoid (A), total phenolic

compounds (B) and antioxidant capacity (DPPH assay) (C) of Tom Yum soup
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Salmonella spp. papnegNsiusNY (Table 5)

Table 5 Moisture content, water activity and microorganism quality of Tom Yum Flavoring

Storage time (Month)

Qualities
0 3 6 9 12
Moisture content (%) 6.93 7.09 8.12 9.54 10.61
Water activity 0.350 0.352 0.369 0.407 0.442
2 2 2 3
Total Plate Count (CFU/g) 90 1.7x10 17x10 18x10 1.9x10
Escherichia coli (MPN/g) <3.0 <3.0 <3.0 <3.0 <3.0
Not Not Not Not Not

Salmonella spp. Per 25 g.
Detected Detected Detected Detected Detected



Yeasts and Molds (CFU/g) <10 <10 <10 <10 <10
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