195663

wadnual samedey 2550 quinuaziminunsinaszasveafiszneums
Tusandaaynsaens YSygrannssumansumidusia anannssumans
ma3vennssumand dszsiunssumsiing:
sparnaas sl A3Wug yanianz, M.S. 140 wih

gadszasnvoInIsAnyInudnyme dmsnuneiiftedse zaafvesdilsenounis
@usTan) $1um 245 AU mmﬂum‘suwauaw"lﬂmwmu1mmmma‘lwuammwmsamn
anudpan1svesglsznoums  ninmsAneImud masgruniskdatininunsdiy
qmaﬂymwmamuwwawmu‘lmytflu"lﬂmnmmgwwammm‘qwu vndudovaz 62.5
w"luumsuunaumi‘lummu'Iﬂu‘l‘n'wuwmunuwmmmﬂuﬁmuwwawmwsmma
awuzildiinnwaadn fRas ey q‘uanumzmuuﬂﬂﬂwqwummmmﬁ’awazmﬂ
iy uavf’\'wﬁawﬂﬂszqﬁaﬂﬂsnc'i‘s'wflu'lﬂmuﬁmmgmwﬁmﬁwﬁqwuf‘imuﬂ dnsu
mslgnunaquanveaninau hiimsUfidamnnasgu msﬁwmmmwmmmmn
wwmﬁwdmﬂnmwaﬂ N Ay ¢1nf unznSnan ﬂmn1wmqmummmmwsmmwnmmu
Tunan #i0 TSnunadaiin a, B414%23 0.96-1.00 dmsnunafeamadin a, 8gluaq
095-1.00 waztimsnunsduiiaa, 8y 11933 0.91-1.00 ANy NInIAwL Tadn 5w
300-400 doanfuasdlanfuuaznudsiiavesly 4917 Fadmidalad BvaEdv uaz
MInTIHY ﬂmmwmqQaumuwumﬂsﬂmuw 5 -ummsmu“luﬂsmmuaumw 10 Tnlail
Gl?)ﬂ‘imt’d WUIY® Clostridium perfringens m“lumwsmmam mwsnumwmmm oy
iwSaunady Tudmdamymsasnsudusznoumsdaulngiluidweausinis

b 4
=1

:’ @ : K.Y o a o o - A” ‘v a gy e
Forim3Inung 3-4 asenedat ludSua 0.5 Alanfy  msidenderimsnunsuedus Tna
o o :‘ a a d4 o o, ' a  a
wamiu1mnﬂtuaﬂumwmmwsmtﬂw’\'m?f nau 1puSnuAwis ldganaradnialings
ﬁaunuamamusnqumnqwm i]tymumsmmanwﬂsuﬂﬂnmswn o miluduuas
naumnmﬂ"mmemsmuwwmmuu AnyUY mwsmmmmﬂnmmmwﬂsvﬂa‘ums
fo hininunsdauasiminunedu SifenziBen S Tiudeneusns Widd §lind 3

a o d : a ! o o 44 4 ]
nduvey samdiRatuna msounadivanau ileduianiin iloazidus hinvanie
4 s g L d _a v_
unz dimdesoonidor Indunen sanmRaluna hinTaunamuatastimSaunalaiy
4 ey e - 28 - 4 v - o’ o ' - ay °y 1q 1ada_a
fifloiwsnunenazidoa mfloudntios Srihiuvian Fues dlindwaz Tildd ndunew

4 ' o a v o o o [ : a 4
T UNA Timsiuiu sand liife dmfugduuvveussyduaiimSauned
v ¥ a & - a a Q2 a a v A
Ausznoumsdnams wannfiqe Ae ganaad@natianula Yaniinliadauazduiy

v
voarhiu'la



195663

Nongluck Auamcharocn 2007: Characteristics of Chilli Paste Required by Small
Business Enterprises in Samut Songkhram Province. Master of Home Economics,
Major Field: Home Economic, Department of Home Economics. Thesis Advisor:

Associate Professor Siripun Chulakarangka, M.S. 140 pages.

The objective was to find out the information on desirable character of chilli pastc
(Namphrik) of 245 entrepreneurs (consumers) in Samut Songkhram Province for developing
the curry paste as they needed. The study was found that majority of the production plants met
the Thai standard of community production, except 62.5% of enterprises of which production
area was not separated from the living area. The container used for processing made from plastic
with smooth surface. For personal hygiene, the producer covered with the clean cloth, cutting nail
and washing the hands every time as indicated in the community production standard, but hair
restraint was not used. The raw materials such as galingale, lemongrass and chilli were washed
during preparation. The a, of all the chilli pastes sold in the market were as following, Namphrik
Gaeng Kua was 0.96-1.00, green chilli paste was 0.95-1.00, and Namphrik Gaeng Som was 0.91-
1.00. The quantity of benzoic acid found in chilli paste was 300-400 milligram/kilogram and
Pongso 4R color, sunset yellow and Tartrazin were added in products. The microbial
determination for the fungi at 5" day of the storage was less than 10 colonies/gram while
clostridium perfringens was found in the Namphrik Gaeng Kua, green chilli paste and Namphrik
Gaeng Som. In Samut Songkhram province, the majority of entrepréneurs were restaurateurs
who bought the chilli paste 3-4 times/week in the amount of 0.5 kg. for each time of purchasing.
The prior consideration of buyer was color and odors of chilli pastes and those were kept at room
temperature in the plastic bag tied with rubber band. Those were encountered either the bad smell
or rancidity. The chilli paste Characterisations of Namphrik Gaeng Kua and Namphrik Gaeng
Som needed by the entrepreneurs should be fine and soft texture, not much dry or wet, no color
added, not so dark in color, good smell, and moderate spicy. For green chilli paste should be fine
and soft texture, not much dry or wet, no color added, not so dark in color, good smell, modcrate
spicy. and yellowish green color. Namphrik Gaeng Phanaeng and Namphrik Gaeng Masaman
should be very soft and oily, slightly sticky, red color without color added, spicy smell. The

packaging should be transparent plastic bag with tightly seal to prevent oil infiltration.





