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ABSTRACT

Khanom Jeen Nam Ngeaw is a food that is popular with consumers, both local people and

tourists. Khanom Jeen Nam Ngeaw has important components which are Nam Prig Nam Ngeaw.
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The basic taste of Nam Prig Nam Ngeaw has a salty, spicy and sour taste from tomatoes. The
ingredients of Nam Prig Nam Ngeaw consist of dried chilli, coriander root, galangal, turmeric,
lemongrass, red onion and garlic which the recipe has been varied on regional gastronomic
heritage. which provided antioxidant activity. The objective of this research is to analysis of
antioxidant activity of Nam Prig Nam Ngeaw picked from different province of Northern Thai
region were detected. The result showed that the highest total phenolics content found in
Chiang Rai Nam Prig Nam Ngeaw 2 with the value of 1.47 mg/g ready-to-cook chilli paste and
the following by Chiangmai Nam Prig Nam Ngeaw 1 was found the total phenolic contents
of 1.07 mg/ g ready-to-cook chilli paste. The highest percentage of DPPH scavenging activity
of 9.93 was also found in Chiang Rai Nam Prig Nam Ngeaw and the following by Chiang Rai Nam
Prig Nam Ngeaw 4 was found DPPH scavenging activity of 8.63%.This finding indicates that Chiang
Rai Nam Prig Nam Ngeaw 2 was the best traditional recipe for product development for either
local people or tourist based on total phenolic contents and antioxidant capacity.

Keyword: Nam Prig Nam Ngeaw, Total phenolic contents, antioxidation capacity
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