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Production of Basil Sauce from by Product of Shrimp Paste Liquid

qunsaius lavednvaniegy

a a 1
UREYRALY F30

]

AR MINTIND WNSIaTNARSUIUTEIY AnEInemansuasnalulagn Tz

WINedsmAluladsvransIty Inewans

179 ny 3 shualdia o. &0 2. 9% 92150, Ing 075 204064 E-mail : supraewpan@yahoo.com

s 1]
Unanga
a o I3 o a & a o &
nanAuge1sudnlaganiens I lundn Sued
JouvslaaduunnlulssineeBonsiusandels Liesannd
sayIflaniziaziiansomisgs uenantuiindusandel

|

o ' < a I~ & =
bAIEYBINNT EJFJNliﬂGHJJSLUﬂWiNaﬁﬂ%ULIﬁ’Ju‘WLUU“U'EJ\‘]LVE’J‘N

Y =

Wunanassldannisuindsduindefaiuisatunld
Uslowdld nsAnuwiadeiifnguszasdlunininesvan
fanamanliusslon inoRaundurealsisa lnehveanan
nnszurumsminazTuriiunisnsesuazanlinudeud
gaungii 60-70 samuaiTea uu 4-6 $alu teLdunisiien
aamLazLﬁumiahl,%aqﬁuw%'ﬁuwéqu nFrndurmsdng
gnsnsnangeaUTIsaTinulzan 9Inn1sAnvINITHaUYL
wanfusigaaUgasansiwnsiaindvdnney wuiigesd
wngauUsEneudie tavitn 45 nfu thana 45 niu LRGN
sa (wdes) 12,5 n3u udlednlne 5 n¥u waysa 2 n3u vin
fory 0 n3u namdion 11 ndu uazluneins 2 ndu thluwa
1w03lsdi 80-90 asmwalTya Uy 30 WA NANTNAABUTL
wuhduslaalviniseensundndusiveaUsesagnsnsingiain
dwinngtlussdutunansiassdurouan Tesdusenouma
it Ao Usmmsmaudiu 1 Tusiu luifu uasSinanndedos
Ay 53.80, 4.79, 520, 1.41 uag 5.53 auawudlud a,
wag pH WU 0.84 Uag 639  INNITANYINANITILATIER
USuruqdunidvanuanasfad 91 LiAuninsgiu
wARSATignaNMNTINYBITRAVDBLNATL (HBN.1317-2538) T
snualiUinugdunidtmunliiiu 30 Telatronsudogng

USuau Saduays Ty 10 lalatidensudiegng

fdfy: Umiinngd weausesansing veausesa

Abstract
Fermented products, especially fermented
shrimp products are extensively consumed in southeast
asian countries. The product imparts delicacy and high
nutritional properties, and also umami taste and rich

flavor. However the processing of shrimp paste had a
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liquid by product from shrimp salting step. This study
aims to use this liquid by product as a raw material for
hony basil sauce production . The liquid of shrimp paste
fermentation was heated for 4-6 hours to reduce the
moisture content at the same time the boiling also
contributes to partial sterilization of the sauce. The basic
formula was selected from 4 reference formula. It was
found that the selected formula with the highest
sensory evaluation scores was 45 g. dehydrate liquid by
product, 45 g¢. sugar and corn flour, soy sauce,
monosodium glutamate, garlic and basil were 5, 12.5, 2
and 2 g. respectively. The pasteurization condition was
at 80-90°C for 30 minutes .The proximate analysis of the
product showed 5.20 % protein, 1.41 % fat, 4.79% ash,
53.80% moisture and 5.53% salt content. Physical and
microbiological properties of the sauce were also
determined a,, and pH were 0.84 and 6.39. Total plate
count was 23 CFU/g. Yeast and mold was non-detected.
Microorganism were complied the standard for sauce

set by TISI. 1317-2538.
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