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Abstract

This research was aim to improved the seasoning powder of Soob naw mai products,
which include four component ; pla-ra powder, lime powder, roasted sticky rice powder and
cayenne pepper. The products were created as four formula and evaluated the sensory
quality. It was found that the formula which comprise pla-ra powder 60 %, lime powder 25
%, roasted sticky rice powder 15 % and cayenne pepper 0.1 % was the best sensory quality.
[t was so dark black. The L*, a* and b* value was 51.86, 5.24 and 13.73 respectively.
Chemical component analysis including protein, moisture content, ash fat, carbohydrate, fiber

and salt was 17.47%, 5.21%, 0.58%, 4.39%, 76.69%, 0.87% and 8.56% respectively. The pH

of product was 5.13. After storage for 3 months, it was not found microorganisms.



