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Khanomjeen rarely melt-cown as shown in figure. This phenomenon happens rarely, but most frequent in summer season. This potential risk for Khanomjeen
producers should be solved based on scientific understanding.
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Acidic condition is important to prevent melt-down.
gl ‘LI;&J?] uﬁ‘ﬁ &Tﬂ DEIILANZRY Khanomjeen with appropriate lactic acid fermentation

) nyauandn: 0.2 wosiamud, Wiaw 3.7 - 4.2 (snznidunia)
. T Lactic acid: ~ 0.2% ; pH: 3.7~4.2 (acidic)
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If the initial pH is higher than 6, Khanomjeen liquefaction is induced!
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'8 y Liquefaction with bacterial growth
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Recommendations for Khanomjeen producers against liquefaction risk

U nzviumsninfwmanzayaslaudmainuuudnndaimiasdinii 3.5 linzanwiafion
Appropriate fermentation process of Khanomjeen flour to provide less than pH3.5.
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Check water and product pH for Khanomjeen production.
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