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EFFECTS OF CHILI VARIETIES, DRYING METHODS, PACKAGING TYPES, AND STERILIZATION
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Abstract:

The objective of this research was to develop the production process of Nam Prik Nam Poo by comparing
the effects of different chili varieties and drying methods on product quality. The results indicated that samples
using green Jinda chili combined with grilling, and bird's eye chili combined with baking, exhibited a grayish-green
hue due to a decrease in L* and b* values. Furthermore, the highest water activity (aw) was observed in samples
using bird's eye chili with grilling and spur chili with baking (p<0.05). Sensory evaluation revealed that consumers
showed the highest acceptance for the formulation using spur chili combined with grilling (p<0.05), based on
saltiness and overall preference scores. Regarding the comparison of packaging types and sterilization methods, it
was found that the use of transparent retort pouches combined with sterilization affected the color of the samples,
turning them dark green due to a decrease in a* and b* values. However, this method resulted in the highest
moisture and fat content (p<0.05). Additionally, the use of both transparent and opaque retort pouches combined
with sterilization led to the highest a., and pH values (p<0.05). Consumers preferred the non-thermally processed
formulation the most (p<0.05) in terms of overall satisfaction. Microbiological analysis showed that the non-heated
samples had a total viable count of 1.92 x 10° CFU/g and yeast and mold counts of 2.80 x 10° CFU/g. Following
pasteurization and sterilization, no viable microorganisms or Salmonella spp. were detected. Escherichia coli was
found to be less than 3 MPN/g, while Staphylococcus aureus, yeasts, and molds were less than 10 CFU/g. These
levels do not exceed the acceptable limits specified by the Thai Community Product Standard (TCPS 293/2547).
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