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Abstract  

 This research work consists of 4 sections; (1) development of high consumer 

preference of garcinia Tom-Yum formula, (2) optimization process of drying garcinia 

Tom-Yum mix, (3) processing condition of cubic garcinia Tom-Yum, and (4) effect of 

packaging material on quality changes of garcinia Tom-Yum. The highest consumer 

acceptability formula of Tom-Yum contained lemon grass, galangal rhizome, shallot, 

garlic, kaffir lime leave, red chili, coriander root and dried garcinia, 13.07, 9.80, 6.53, 

16.20, 9.14, 6.53, 3.26, and 14.58 %, respectively. To obtain the 12-15 moisture content 

(%) the Tom-Yum paste was dried in vacuum dryer at pressure 75+25 mmHg, 

temperature at 50-70 
o
C for 6-7 hr. Optimization drying condition provided a good Tom-

Yum soup yielding the higher score of flavor, souring taste and overall attributes when 

compared with commercial soup. To obtain the garcinia Tom-Yum cube, the dried Tom-

Yum paste, dried kaffir lime leave, salt, sugar and maltodextrin respectively, 40.94, 7.19 

16.28, 27.16 and  8.42 %, respectively was mixed and subjected to compression under 

the pressure of 300 lbs/inch
2
.  L, a, b values of garcinia Tom-Yum cube packed in 

polypropylene, nylon, and aluminum foil bag decreased as storage time increased. 

However, aluminum foil could protect the deterioration of product color and flavor 

better than other packaging materials. Moisture content tended to increase as storage 
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