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The development of banana stalk curry (Kang-Yuak) in retort pouch

with sterilization process
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Abstract

The research aimed to the proper sterilization condition using a heating process in a retort pouch
banana stalk curry ( Kang-Yuak) . Physical property, chemical property, sensory evaluation, and
microbiological were also studied and investigated. The product was packed in the retort pouch for 140 ¢
and sterilized at 121°C for 8 min, Fo values of the product were 4.89, 7.86 and 6.09 min which correspond
to a standard of the ministry of Public Health. The chemical analysis showed that aflatoxin was not
detected in sterilized product. Moreover, the microbiological result showed that Bacillus cereus,
Staphylococcus aureus and total microorganism were less than 10 CFU/ ¢ for sterilized product in the
retort pouch, while Sallmonella spp was not found. Nevertheless, there were significantly different at the
0.05 level (p < 0.05) in overall acceptability and product appearance at the average score as 6.42+0.99"
and 6.65+1.30° respectively. As the results of product appearance banana stalk curry (Kang-Yuak),
customers prefer the traditional product than the sterilized product by retort pouch.
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