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ABSTRACT

This research aims to study the heating effect on the quality of pre-cooked Hae-Kuen, a
Thai traditional shrimp roll, by preheating process. The effect of heating temperature (80 and
SSOC) and heating time (5 and 10 minutes) on the microbial contents (total plate count; TPC), the
quality including water activity (a ), moisture, texture were determined. Sensory evaluation and
microbial content during storage was analyzed. The results indicated that the microbial contents of
traditional Hae-Kuen (control) were 6.69-9.64 log CFU/g which were higher than the standard
criteria of Department of Medical sciences issue 3, microbiological criteria of food and food contact
in ready to cook and ready to eat food that must lower than 6 log CFU/g. The pre-cooked Hae-
Kuen at 80°C for 5 and 10 minutes had the microbial contents of 1.72+1.78 and 1.35%1.25 log
CFU/g, respectively. The microbial contents decreased to 1.67+1.50 and 1.24+1.03 log CFU/g
after 5 and 10 minutes of pre-cooked at 85 c>C, respectively which were lower than that of 80 °c
for 5 and 10 minutes. The physical characteristics results revealed that water activity (a,) and
moisture content of pre-cooked Hae- Kuen at 80 and 85°C and heating time at 5 and 10 minutes
were not significant in the range of 0.9618-0.9650 and 70.95-71.57% respectively. The results of
texture profile analysis showed that all pre-cooked Hae-Kuen samples had significant higher values
of hardness, springiness, cohesiveness and chewiness than the control sample. The microbial
content of the pre-cooked Hae-Kuen samples storaged at 4-7 °C for 15 days was lower than 6 log
CFU/ g while the microbial content of control sample was 6.89 log CFU/g after 3 days. Sensory
evaluation revealed that no significant difference in appearance, color, aroma, and taste scores
between pre- cooked Hae- Kuen at 80 °C for 5 and 10 minutes and the control sample. The study
concluded that the pre-cooked Hae- Kuen production could extend shelf-life and that product was

accepted by consumers.
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80 °C 85 °C

repl rep2 avg repl rep2 avg
0 3800 71500 71500 5000 3900 4450
1 1800 12250 12250 4400 6500 5450
2 7200 10550 10550 120 95 107.5
3 7550 3900 3900 85 80 82.5
4 15 170 92.5 30 55 42.5
5 10 95 52.5 25 70 475
10 35 10 22.5 10 25 17.5
15 0 130 130 10 30 20
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