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Abstract

The study of freezing effects on the quality of curry chicken filled puff was
conducted. The results in fried curry puff showed that moisture content, water activity and
TBARS were increased but compression force was not. The effect of thawing before frying
did not affect the puff quality. For the fresh frozen curry puff, the freeze-thaw (0, 1 and 2
cycles) did not show the influence on the compression force, color (L, a and b) TBARS and
acceptability on the sensory test but the water loss was increased. During storage of fresh
frozen curry puff at—1 8°C for 3 months, it was not changed on the sensory result while the
water loss, compression force and TBARS were risen. In contrast, fried frozen curry puff
was increased in water loss and lower in compression forced which related to the panelist’s
result. However, the products were accepted after 3 months storage. The result on
microorganism, the Total Viable Count was decreased but Psychrotropic bacteria,
Coliforms, Bacillus cereus and Staphylococcus aureus were not detected during 3 months
storage. After keeping of fried frozen curry puff at 10°C for 7 days, the compression force
was lower but higher in TBARS after 3 days storage. On the consumers’ survey in Hatyai
district, Songkhla province, the result showed that 99 percents of the consumer accepted

fried frozen curry puff.
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