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Process improvement for shelf-life extension on Northern chili paste
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Abstract

Northern Chili paste (Nam Prik Noom) is generally a short shelf-life food. Its samples collected from
Thonburi areas in Bangkok had 0.90 — 0.93 Aw and pH of 4.7-5.1. They could be stored at ambient temperature for
3 days and refrigerated temperature for 5 days. Its shelf- life extension was done by applying the principle of good
manufacturing practice (GMP) and pasteurization (62 + 1 C, 15 min.) with various packaging types. The results
found that the pasteurized paste in polystyrene bottles, glass bottles, and polypropylene bags could be stored at
the ambient temperature for 9 days and at the refrigerated temperature for 14 days. On the other hand, the paste
in polyethylene jars could be stored at the ambient temperature for 4 days and at the refrigerated temperature for
7 days. In addition, 14 day samples gave acceptable taste and flavor as control.
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Table 1 Microbiological and chemical properties of Northern chili paste sample stored at ambient temperature and

4+1C.

Figure 1 Correlation of viable count and pH of Northern chili paste for GMP process stored at 4 + 1° C.

Figure 2 pH changes of Northern chili pastes from GMP and pasteurized process during storage at 4 + 1° C.

Temp. Day Sample Vigble count® | Yeast & Mold® | Colform® | £ col® pH Ay
cd ab d d =
Ambient o Market 1 .58 340 4.745 4.34 4594 0.0
bc bc de e de
0 Market 2 5.01 423 489 4.85 4482 na2
a a a a 1=
0 GMP 378 378 2.26 2.21 483 0.on
f d f fg a
4 Market 1 652 .56 5.99 5.80 461 WD
ef L] fg gh b
3 Markst 2 621 B.AT B.23 5487 472 WD
b d [ C b
4 GMP 4.95 .32 3.94 3.7 4649 WD
de bc g de b
441C 2 Market 1 .82 425 .10 455 4.74 ND
C d 2 f cd
2 Market 2 6.26 .18 .19 5.058 454 MD
a ab a b bc
2 GMP 3.99 4.00 2.52 270 476 WD
ef d f gh ]
5 Market 1 622 535 541 585 460 WD
ef e g a b
5 Market 2 £33 641 6.54 611 4.70 MD
b [ b b b
5 GMP 4.79 4 61 3.19 315 470 MD
The same letters within columns are not significantly differentat P < 0.05 : *log CFU /g
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Figure 3 pH changes of Northern chili pastes from GMP and pasteurized process during storage at ambient
temperature.

Table 2 Sensory evaluation of Northern chili pastes from improving process stored at 4 + 1° C. and from market.

Day
Characteristics
Commercial® 0 day 7 days 14 days

=] a a a
Color 3248+083| 320°+087 | 340°+ 087 | 3207 +0867

a b a a
Texture 160°+071 | 220" +082 | 1767+ 052 | 1607 082

a =3 b b
Odor 188°+101 | 380°+058 | 296 +045 | 280 + 065
Flavor 06"+ 005 | 356 +065 3287+ 070 208"+ 086
B eSS 16+ 080 | 2767+ 066 | 260°+ 065 | 2887+ 053
Overall satisfaction | 2.84°+ 069 | 380"+ 058 | 296°+045 | 280%+0.65

The same letters within columns are not significantly differentat P < 0.05

* Northern chili paste in glass bottle from Chieng mai province
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