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ASSESSMENT OF THE MICROBIOLOGICAL SAFETY OF READY-TO-EAT CHILI PASTE AND INSTANT
NORTHERN-STYLE CUISINE SEASONING
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Abstract:

Chili paste and Larb are traditional cuisine in northern Thailand, resulting in a wide variety of production
methods and flavors that are widely consumed. However, certain ready-to-eat chili paste recipes or production
processes may not meet proper standards, posing a risk of contamination by pathogenic microorganisms as well
as microbial contamination from production equipment and tools. In this study, three samples of ready-to-eat
chili paste and instant Larb ingredients were randomly collected from the community in Mae Jedi Subdistrict,
Wiang Pa Pao District, Chiang Rai Province. These samples were analyzed for microbial load using the Total Plate
Count (TPC) method. Eosin Methylene Blue (EMB) and Rose Bengal (RB) agar were employed as solid culture

media. The tests were conducted in triplicate and incubated at 37 °C for 48-72 hours before colony counting.
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