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Hygienic Quality of Ready-Made Chilli Paste
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ABSTRACT

Fifty-four samples of ready-made chilli paste packed in closed containers were selected from three
different producers in the markets.The results of hygienic test indicated that all samples of these ready-made
chilli paste had A, lower than 0.85. The average value of A,, and pH were 0.633 and 5.4, respectively. The
total viable bacteria counts were ranged from log,q CFU/g 2.079 - 6.505, most of them were Bacillus spp.
None of the samples were found to have Salmonella spp., Staphylococcus aureus, Escherichia coli or Bacillus
cereus. Clostridium perfringens were found ranging from log,, CFU/g 2.000 - 3.322 and found in all brands
of chilli paste. The hygienic quality of ready-made chilli paste were compared between these packing in closed
and opened containers. The results revealed that A, amount of lead and preservatives, numbers of B. cereus
and C. perfringens were found to be higher in the opened than closed containers. No synthetic color was found
in any samples, neither opened nor closed containers. Study of shelf-life of ready made chilli paste packed

in closed containers indicated that they were in good condition up to 6 months without changing the quality.
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Table 1  Ajy and pH of ready-made chilli paste obtained from local market (in closed container).
Kind of namprik Producer Aw Ay average pH pH average
Namprik narok 1 0.589* 5.2%
2 0.400 0.556 6.8 5.8
3 0.680 53
Namprik tadaeng 1 0.672 5.9
2 0.607 0.645 4.6 54
3 0.655 5.6
Namprik maengda 1 0.665 6.2
2 0.633 0.662 43 52
3 0.689 5.2
Namprik playang 1 0.645 5.1
2 0.617 0.642 44 4.9
3 0.656 5.1
Namprik sawan 1 0.599 6.3
2 0.608 0.626 5.4 6.1
3 0.671 6.7
Namprik plakuloa 1 0.639 4.6
2 0.691 0.668 5.1 5.0
3 0.675 5.2
Total average 0.633 5.4

* Data obtained by average of 3 samples
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4.3 Escherichia coli %dlﬂuﬁﬁﬁi%
AUANHULYDINAATUNDIMIT IRTITHAIW AOAC
(1990) 40 966.24

4.4 Salmonella spp. Tinsziam AOAC
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4.5 Staphylococcus aureus SICERR oY AOAC
(1990) Y0 975.55

4.6 Clostridium perfringens Tz
AOAC (1990) 99 97630 naaouduiulagit Re-
verse CAMP Test (§3W3 LazAne, 2536)

4.7 Bacillus cereus 31?1313“%\1% AOAC (1990)
99 980.31
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Table 2 Microbiological quality of ready-made chilli paste obtained from local market (in closed
container).
Kind of namprik Producer TVC Mold C. perfringens E. coli
log,, CFU/g log,, CFU/g log,; CFU/g MPN/g

Namprik narok 1 4.322* 0* 0* <3*
2 6.505 3.079 2.000 <3
3 4.633 0 0 <3

Average 5.153

Namprik tadaeng 1 4.176 2.000 2.792 <3
2 5.447 1.477 0 <3
3 5.699 0 0 <3

Average 5.107

Namprik maengda 4.279 0 2.699 <3

5.398 0 0 <3

3 3.903 0 0 <3

Average 4.527

Namprik playang l 1 4.079 0 0 <3
2 5.477 1.477 3.000 <3
3 4.000 0 0 <3

Average 4.519

Namprik sawan 1 4.079 2114 0 <3
2 5.114 0 0 <3
3 4.146 0 3.322 <3

Average 4.446

Namprik plakuloa 1 2.079 0 0 <3

3.301 1.000 2.000 <3

3 3.301 0 0 <3

Avcrage 2.894

Data obtained by average of 3 samples

B. cereus, S. aureus and Salmonella spp. not detected in all samples
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Table3  Morphology, physiology and biochemistry of microorganisms isolated from ready-made chilli
paste in closed container.

Isolate no.

Characteristics #1 #2 #3 #4
Morphology rods rods rods rods
Gram + + + +
Spore + + + +
Motility + - + +
Nitrate reduction + + + +
Catalase test + + + +
Indole - - - -
Acid from arabinose + - + +
Acid from xylose + + +
Acid from mannitol + - + +
Anaerobic growth - + + +
Starch hydrolysis + + + +
Growth in 7% NaCl + + - -
Gelatin liquefaction + + + +
Alkali on citrate + + - +

Bacillus Bacillus Bacillus Bacillus

megaterium mycoides spp- coagulans

Table 4  Comparison of microbiological and chemical qualities of ready-made chilli paste packed in
closed container and opened container.

Quality Namprik narok Namprik tadaeng Namprik maengda
closed open closed open closed open
A, 0.51 0.60 0.60 0.69 0.65 0.69
pH 6.1 53 5.2 4.6 59 4.4
Synthetic color (mg/kg) ND ND ND ND ND ND
Lead (mg/kg) 0.08 0.31 0.02 0.17 0.05 0.27
Preservatives  (mg/kg)
benzoic acid ND 52.0 ND 138.0 ND 58.0
sorbic acid ND ND ND ND ND ND
Salmonella spp.in 25 g ND ND ND ND ND ND
B. cereus (log,, CFU/g) ND 2.000 ND 2322 ND ND
S. aureus (log,, CFU/g) ND ND ND ND ND ND

C. perfringens (log,, CFU/g)  2.362 4.000 2.000 3.255 2.519 3.851

ND = Not Detected
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Table 5§  Microbiological and chemical qualities of namprik tadaeng and namprik narok packed in closed
container after storage for 1, 3 and 6 months.
Storage times (month)

Quality Namprik tadaeng Namprik narok

1 3 6 1 3 6
A, 0.607 0.689 0.691 0.589 0.652 0.680
pH 5.4 54 55 5.8 5.8 5.8
TVC (log,, CFU/g) 5.447 5.000 5.903 4.633 4.785 4.000
Mold (log,, CFU/g) 1.477 2.000 2.000 2.000 2.477 3.079
E. coli (MPN/g) <3 <3 <3 <3 <3 <3
Salmonella in 25 g ND ND ND ND ND ND
S. aureus (log,, CFU/g) ND ND ND ND ND ND
B. cereus (log,, CFU/g) ND ND ND ND ND ND
C. perfringens (log,, CFU/g) 2.792 2.477 2.431 2.000 2.903 2.079

ND = Not detected
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