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Abstract
Tom Yam is Thai famous soup that has been processed for seasoning production. However, the seasoning had
a lack of flavour as-traditional one. This research aimed at developing the quality of dried seasoning from grey-oyster
mushroom in both laboratory and scale-up levels. The results revealed that seasoning containing 4.0 concentration of

modified formula had been accepted from a consumer group who was 15 - 45 years old. The optimal processing condition
for this seasoning was a drying at 60 °C, 0.71 m/s of air velocity for 12 hours. The physical characteristics as moisture,

rehydration, water activity, L*a*b* colour were 7.72%, 98.67%, 0.457, 33.09, 15.03 and 27.75, respectively, and
the proximate analysis as ash, carbohydrate, protein, fat, crude fibre and energy were 16.98%, 61.77%, 7.08%, 2.12%,
4.33% and 294.56 kcal, respectively. The microbial growth was not found when examining with total plate count and
yeast/mould count. Tom Yam soup from this seasoning had quality as traditional cooking. After scaling-up and analysis
of production cost, the product cost was 1.39 baht/gram. Moreover, the product acceptability of the product was 1n
a best level with 9.07 of mean favourable score. | |
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