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Abstract
The fried-topie,
polyethylene bag, incubated at 4, 25, and

packed with

37°C, respectively. Samples stored at
25°C for 6 weeks were found that the

" TBA(thiobarbituric acid) value, color

and sensory score was significant
different with fresh samples. Furthermore,
the samples stored for 16 weeks were
found the number of mold was
5. 8X10°(cfivg). Evaluation model using
near infrared spectroscopy(NIRS) were
developed for the quality of stored fried-
topie sémples. Simulation experiments

demonstrated that model were able to
identify the sample quality. Statistical
analysis suggested that models could be
used as a rapid analytical technique for
assessment of commercial fried-topie
products.
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Fig.1. TBA value of fried-topie during storage at 25C
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Fig. 2. The L value of fried-topie during storage at 25C



Fig, 2. Sensory score of fried-topie duning storage ar 25°C
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Fig. 4. The b value of fried-topie during storage at 25C



