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Abstract

 According to a study of hot curry cube production process, the optimum process 

was the warm air drying at 45 C, 3 hrs. followed by 40 C until reaching the moisture 

content of 9-10%.  It provided a quality of product in color and flavor more similar to 

the hot curry paste (before drying) than a product obtained from infrared drying.  In 

cube forming study, a combination of 9% maltodextrin solution and 12% glycerol as a 

binding agent for dried hot curry offered the best cube to form with stability in shape.  

The cube texture showed good stiffness and no dry or damp surface which was 

corresponded to water activity of 0.53.  The sensory evaluation showed that the scores 

of appearance, color, flavor, taste and overall acceptance were very close to the hot 

curry paste.  The consumer survey also found that 85% of consumer accepted this hot 

curry cube either before or after cooking. 

 The proximate analysis of finished product showed that it had moisture, protein, 

fat, ash, carbohydrate, crude fiber and salt of 16.94, 8.17, 4.88, 13.44, 47.03, 9.19 and 

12.04 % respectively. The TBA and water activity were 0.31 mg/kg and 0.58.  The 

solubility was 1.66 second and the L*, a*, b* color values were 30.35, 13.14 and 22.17 

respectively.  The TVC of the finished product was lower than the microbiological 

OTOP standard specifications.  In addition, food born pathogens were negative. 

 Hot curry cubes were wrapped with metallized film (MCPP/OPP) and packaged 

in 2 types of packaging bags: Nylon/LLDPE and PP in order to study shelf life.  They 

were kept at 38  C, 90%RH for 12 weeks. It was found that types of packaging bag and 

storage time significantly affected on changes of moisture content, TBA value, water 

activity and texture hardness of hot curry cube (p<0.05).  Hot curry cubes packaged in 

Nylon/LLDPE bag indicated lower values of above tested parameters than samples 

packaged in PP and could be detected changes after 2 weeks storage.  However, types of 

packaging bag did not affect on solubility and color values of hot curry cube but storage 

time showed significant effect on these parameters (p<0.05).  Furthermore, types of 

packaging bag and storage time did not affect on the microbial load and sensory score 

of product. 

 It was found that the moisture content of product was the appropriate index for 

determining the hot curry cube shelf life.  The product wrapped with metallized film 

and packaged in Nylon/LLDPE bag was the suitable packaging.  At 30 C, 80-75%RH, a 

product in this packaging could last for 1 year 4 months to 1 year 11 months. 


