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ABSTRACT

The objective of this study is to examine the thlamln retentlon
Kin Nem. (fermented pork) which have been kept snd treated in different
1evels of temperature; 1) room temperature 2) 4°C in the refrlgerator
and 3) being cooked through process of frying. Experiment was conducted
stapting.with the p#eparation of 53 packages of Nam with identical
coﬁbingtiqn?bf ingredients. Anaiysis of thiamin, pH, nitrate and nitrite
from sample were perfqrmed by Ehiéchrome Qethod, Glass Electrode method,
Xylenol method énd Sulfanilamide ﬁéthod respectively. Thése contentsr
are amnalysed from Ném on different days atrdifferent levels of

temperature treatment.

From experiments, the average values of thiamin content in Nem
kept at room temperature for 1,2,3,4,5 and 6 days are b.L17k, h.léhs,
3.9932, 3.8385, 3.637L and 3.4608 mg/l00 gm dry weight of Nam respectively.
The average value of thiemin content in Nem kept fermented in room

temperature for three days and then kept in refrigerstor for 1,2 and 3



days ere 3.97G6, 3.7539 and 3.6683 mg/100 gm dry weight of Nam respectively,
while the average value of thiemin content in fried Nem (after kept

fermented for three days) is 2.7874 mg/100 gm dry weight of Nam.

' The average value of thiemin contents in Nam kept at room
temperature for 1 dsy, 2 days‘ and.:_’, days are found to decline significantly
(P<0.01), However, the thlam:l.n contents in Nam kepﬁt at room temperature
‘forl 4,5,6 days are found not significantly different {ISD = 0.37).
thiamin content in Nam kept at room temperature for 3 -days and in fried
Nam a_ré*fouﬁd significently different (P<0.001), thet /15, thiamin |
'cov..';tent in fried Nam hss been ‘dec.rea,se.d significsnt_ly. The saverage
valﬁe of thiamin contents in, Na.m kept in i‘éffigeratof and at room
tempereture for another 1,2 end 3 days (after kept fermented for 3 days

after mixing) are found not significantly different (P> 0.10).

Thiamin content is fownd to have no correlation with- pH
{r = 0, h199 and P>0.05) while is found to have correlation with nitrate
nitrogen content (r = 0.8148, P<0.001} and nitrite content (r = 0.8912,

P <0.001).
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