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Abstract

The objectives of this research were to improve manufacturing of chili paste with grilled fish and king crab and herbal
chili paste with preserved fish made by The Wife's Household Association (TWHA) to extend their shelf-life at least
1 month without any preservatives addition. The research comprised the following steps: apply 2 altered heat treatments
(heating method) after packing, evaluate physical chemical and microbiological characteristic change of the improved
chili paste products during room temperature storage for 2 months. The experimental data showed that heating in
a steaming pot for 15 minutes was the suitable heat treatment after packing for TWHA's chili paste processing. This method
could reduce microbial load of the products because the total viable count, yeast and mold, coliforms and E. coli
of products were reduced 1-2 log cfu/g. and had longer shelf-life to 2 months for chili paste with grilled fish and king
crab and 1 month for herbal chili paste with preserved fish. The result of sensory evaluation showed that acceptability
score for all attributes of chili paste products under heating in a steaming pot, under heating in an autoclave and
conventional method (non-heat) were not significant difference (p>0.05).
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#3I2TDU AUANHUENNOUMEMN 1A kasaZIINE
Tagms3ama (A L* @ a* uay M b*) @8LeSas Hunter
LAB (Colorflex: Hunter Lab Corlorflex 4510, Hunter
Association Laboratory, Inc. America) AWBseanlye
(Peroxide value: P.V.) (AOAC, 2000) @ pH 8 pH meter
(HACH: EC 30, Scientific promotion, Germany ) ﬂ’%mmﬂ’nu“f?u
(% Moisture content: MC) éhmﬂ‘%'m Moisture balance (MA
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L‘ﬁaqﬁuﬁﬁﬁzwm (Total viable count) [#pfaUALT (Yeast
& Mold) wazt#aladnasuuazd.lala (Coliform & E.coli)
(Downes & Ito, 2001)
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Tungumashwinumeuaem iy msldndailanudulaih
wazmslidsis mansaaainudedunidiimuaasldde 2
uaz 1 log cfu/g MUTIAU (V305088 99 UL 90 MUFIAU)
Tndidssiuiulunguaanimanuarhayulns uaswuh msld
wiiatemudulathuazmslédeis snsnaahnudodad
uazsaelane 3 uaz 2 log cfu/g was 2 was 1 log cfu/g
Iunejmmﬁww%nﬂmihmmm Lmzﬁm%nﬂaﬁﬁaqulm
MUAAY wazdawuh nssumsne 2 Asdananihnlyd
fanansoaainudelaavedi uazs.lala luhwiniis 2 il
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Chili paste types

Parameters

chili paste with grilled fish

herbal chili paste

and king crab with preserved fish

L* Value

a* Value

b* Value

Peroxide value (ml. equilibrium)
rH

Moisture content (%)

Protein (%)

Fat (%)

Fiber (%)

Ash (%)

Total viable count (log cfu/g)
Yeast & Mold (log cfu/g)

Coliform & E.coli (log cfu/g)

22.07°V0.3 33.89°V0.1
18.73 'Vo.1 9.62"'V0.1
23.22"Vo0.1 27.32°V0.1

Non detectable Non detectable

4.18'V0.0 4.70°V0.0
35.98"V0.0 39.38"V0.2
1.78'V0.0 1.07"V0.0
0.10"V0.0 0.26 V0.0
9.4"V0.0 14.13"Vo0.1
3.54"V0.3 5.58 "V 0.1
3.50 V0.1 3.82'V0.1
3.67"V0.0 3.77"V0.2
3.56"V0.1 2.65"V0.2

ngLne.

fmanwshuanmenu luwinuasuiienauandenuadeiiadAgnweada (p<0.05)

ns: liiflanauuandanuasheiied dymeaddacheiivedan (p>0.05)

o

Uil 1 wEadmhniNTe 6 Bmanss

Warvua i T1:

ihnsnUanshauaemfiznameviaiisanuaulaih

T2 : thwinUaraagulwsiishdadieieenuauleh

T3 : hwsnumeanzngameasis

T4 : wdnumHayulwasiizhdadeasia

T5 : thwinUagnawaniilihumssdagdunid

T6 : hwinuanHaaulusilishumssagdunsd
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M7 2 waMInTIUIdUNEdnguene ) Thwinumeauwemne 3 dmaaas

Microbial types (log cfu/g)

Treatment
Total viable count Yeast & Mold Coliform & E.coli
T1 <1Vo.0 <1Vo.0 <1Vo.0
T3 2.91"V0.2 2.26'V0.2 1.73'V0.2
T5 3.69°V0.1 4.07'V0.1 3.41°V0.0
WJI'IEILWC?.

manwshuanmenulunnasiinnuuanaiuaaiited aamesda (p<0.05)

a4 o v
Wamvualy

T1 : ihwSnUanghauwseenzniamevdaiisenudulaih

T3 : hwsnuanehwasenighiadeasin

T5 : hwinUamehauwssaniilishumsehideqaundd

a

MIil 3 Hamsasatugaunsdnguee g luhwinuadayulnsme 3 Smeans

Microbial types (log cfu/g)

Treatment
Total viable count Yeast & Mold Coliform & E.coli
T2 <1Vo.0 <1Vo.0 <1"Vo.0
T4 3.31'V0.2 2.26'V0.2 <1'V0.0
Té 3.97°V0.1 3.79°V0.2 2.04°V0.2
WJI'IEILWC'T!.

gmanwshuanmenulunnasiinnuuananiuaaiited aamesda (p<0.05)
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wanzdmiunguuwaithu iesan Senaniasiiogunsaiene
wasiiandny do enuiludesesmslafidlumsauanaims
ddsmsaaanaduluhwinasliegluszduilidogaunid
Tigmnsansalady fliamsomldduiy dlaen
nquaaundduan g Ambiiemadendsluihwindy de
damiainaanuemnuuiaudsldd fissduen o dudh vhdu
0.65 (39136, 2538) Fathy Mmsaam a, Tushwsnliehah
0.65 tlatlosfumsiasnuaaidion evanliguslnaas lisesy
doAmMW uadnuauAsulUGng dumshideqaundd
Toamsiinaseiiziiama 9 adluthwsnify Wudnagmswile
ifussamBmn udnndadiaimenguuithummualih
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wanzuuuitldaglussiurauthunandesouinn Tasazuuu
Tunnandnsaisiu Tifienuuaneaiy (p>0.05) MAaM3
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vssgiBnaizesnuuiiudisimsiojimasndiaiu
waalusiuagiay (115, 2545) sana maumimhanlalums
Uiiﬁgmminfﬂmﬁ'umi%umuwmmmﬂuazmmﬁyumn
meuanld (43501, 2546) Seansanaiudaniaanms
Waufseneananale

Tuauziien pH yahwinUangausee uazthwinlad
anulws funhinanasethdaiiinimasnsteznamaivinm
(gﬂﬁ 4 udr 5 MuAFY) tlasnn nwsﬂuﬁaumuﬁaaﬁuw%ﬁ
fldnaasasningn @eudsiiainsandansald dean
L“ﬂut%ﬂun&jmmﬂ@lmmﬁmmﬂﬁﬁﬂ (Gardmud, 2539)
Tosgaanusasanivlale wasnnnszIumsiianusau
dhedaie Toeuadildil senadasiu 355an] uasame (2548)

1]
1A

fiwuh shwinmjaishunsziumsidai (GMP) mugiy
mswamaslsdinfuinm duna 14 Su asiimsanss
athadatilasuam pH

mngﬂ“’?‘ 6 uaz 7 wuh emuiumaniwinia 2 ey
fiuwaliuanas udadenaniu liwdsuudasinniin Sawih
ﬁ]zﬁﬂ’liUiiﬁgﬁ,’lW%ﬂiuﬂ’l‘lfu:Uiiﬁgﬁ‘ﬂﬂﬂﬁ‘ﬂ WANHANIS
noaasfliAndu uaeed dalimstememadumelumyus
ussagamwuandan tiaean mm%umﬂ“luﬁ@min (Uu
WATENNST, 2541) wazdNe1a 131Lﬁaﬁgﬁuﬁﬁﬂuﬁjamﬁwmﬁw
Gt sumeuganaudsnnmslirmasauud Sinsiidunay
2BNMSWINAIBLOUNAIFAN (shrink warp) Snase Usn
FndassniNehuasimeautm

Y
v

wul mil,ﬂﬁ'ﬂuu,ﬂawaqa‘immr‘gaﬁ;ﬁuw‘%ﬁﬁq 3 AQu
Tuhwantmeausem Lmzﬁm'%nﬂmi"waquvlws (gﬂﬁ 8 uay
9 mwidu) Fuwnhindisiuagdeiiios Wuwannms
winiulanasydunidisaatinmendanszuaumssinda
qaundddedaieiianmadi 98 asrwaided Wuna1s wil
iaamedinamil mm5m‘hmmawmﬁaf«;ﬁuw‘%ﬁﬁdaTiﬂwhﬁ'u
liaunsofiasimedegdundd dmliudedusniingn
dowdeldnivue @egdunidngudenani Jefsainsn
Tsumasnlumhninuazaiadvlale (Fuoem, 2545)

mMINd 4 wamstsziivaumwneaulszamduiarenihninaeauaeeng 3 Famaass

Attributes
Treatment
Color Odor Taste Texture Overall preference
T1 7.36"V0.5 7.63"V0.7 7.60"V0.7 7.73"V0.8 7.83"V0.6
T3 7.46"Y0.5 7.63"V0.6 7.60"V0.7 7.56"V0.7 7.73"V0.6
T5 7.43"Y0.5 7.53"V0.6 7.63"V0.7 7.80"V0.7 7.70"V0.6
WJI'IEILWC'T!.

ns Liflanauanshsiuathaiiiasdnmadaacaiidadan (p>0.05)

a4 o v
Warvualy

T1 : ihwsnUanghawseenzniamevdaiisenudulaih

T3 : hwsnaneghwasenigniadeasin

T5 : hwinUamghauwssaniilishumsehideqaundd
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mail 5 wamsdsziivgummmenulssamanisranhwdnlaayulnane 3 Fmesas

Attributes
Treatment
Color Odor Taste Texture Overall preference
T2 7.40'V0.7 7.23"V0.4 7.53"V0.6 7.46"Y0.6 7.46"V0.5
T4 7.63"V0.8 7.43"V0.5 7.86"V0.7 7.53"V0.7 7.63"V0.5
Té 7.50"V0.5 7.43"V0.5 7.56"V0.5 7.56"V0.5 7.50"V0.5
NINENG.
ns Liflanauandhsiuathaiiiasdnmadaacaiitadan (p>0.05)
vl T2 hwimlahagulwsighidadsiisenudulaih

T4 shwinuaaulwsiizhigadeada
T6 s dhwinmlanasgulwsiilishumsanidaqgaunss

A L* A a* way A b*

100

80

60

40

pU =—————" 5 & i o

1 i 14 21 28 38 48 58

Juidusnwm

—e— A1 L* —m—@1 a* A b

3UM 2 mswdsuudaswasmdszriumaiuinmihninUmdnwnmaaaaszesim 2 wau

A1 L* @1 a* waz A b*

100

80

60

40

20 4
+ - - - B o = a
0 : : ; : : ‘ ,
1 7 14 21 28 38 48 58

Juifiudnmn

—— @) L* —m—f a* @1 b

3Un 3 madsuulaswasmdssninmafiuinminninuanaulnsaasaszezim 2 Wau
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™M pH
14
12
10
8
6
4 - - + + ‘
2
0 . ‘ ‘ . . ‘ ‘
1 7 14 21 28 38 48 58
Sufiuomn

3UN 4 mswdguudasen pH sswiumafiuingihninUmdnwnmaaaaszesim 2 Wau

A pH
14
12
10
8
6
—
4 = -
2
0 ; ; . ; ; ; .
1 7 14 21 28 38 48 58
Suifusnm

3UM 5 mswdguudasen pH szuiansiiusnimihwinumdayulnsessnssaznm 2 oy

&
AIHTY
100
80
2 60
@
=
>F 40 + + + + -
20
0 . ; ; ‘ . ; ;
1 7 14 21 28 38 48 58
L -
Tunduinm
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