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ABSTRACT

The objective of this research was to study some parameters affected on dried
foods shelf life. Fifty samples were collected from convenience store from Pornthisarn
vilage Amphur Klong Luang Pathumthani Province during January 2007 to May 2007
.Chemical qualities, such as moisture content and water activity (a,) were also analyzed.
The results showed that maximum and minimum moisture contents and water activities was
found in dried papaya, cracker (Pokki) and Moo Sen Krob ,Moo Yong Krob and Hoy Lai
Ros Ped, respectively. From the analysis of 50 samples for ranked from the highest to the
lowest levels total plate count, yeast and mold in the following dried peanut, fried green

pea,Tua Pak Aa and cracker. (Pokki)
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