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Abstract

Shrimp dip (kung-jom) is a fermented foods generally known. 1t is a dip food type. Tastes sour,
salty taste and look good. Good shrimp dip must havea fragrance. Sour taste rather than salty.
Characteristics of good shrimpdip must be orange. Not too mushy shrimp, The study of consumer
acceptance to quide utilization from product development. 8y studying consumer acceptance {30
parsons) from the basic recipe of shiimp dip 3 recipes. The results showed that the shrimp clip recipe 2
(Atirach, 2001} received a score of recognition appearance, color, odor, flavor, texture And overall liking
more than shrimp dip recipe 1 and ‘shrimp dip recipe 3.Bring shrimp dip products that have been
recognized by consumers were stored at 4°C and 30°C 0-49 day of storage duration,L* a* and b* values
stored at 4°C tend to increase moare than stored at 30°C. Study the change in pH vatue. Shrimp dip
products stored at 30°C 0-26 days storage.The pH pH value start at 7.9 decreased steadlily until day 14
pH valueat 4.6. Varying the amount all of rmicrobial, Yeats and mold.The results showed that the shrimp
dipproductsstored at 4°Cless than the shrimp dipproducts stored at 30°C. The results showed that the
shrimp dip products storage in 049 days at 4°C and 30°C did not found Clostridium petfiingens,
Salmonella spp., Parasite womm, But found number of Bocilius cereus<30x10 CFU / q. Escherichia
coli<3.0 MPN/g. According Community Shrimp dip Products StandardNO. 147/2546,
Keywords: Consumer acceptance, Shelf life, kung-jorn.
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