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The objective of this research are to develop an optimum process of chili sauce incorporating
banana (num va). The development steps included comparison using pickled and fresh chili for
making chili sauce. Subsequently, a study of a ripening stage and quantity of banana for
incorporating into the sauce. Finally its keeping quality was also investigated.

A study of pickled chili adding into the sauce ; an increase in pickling time induced increasing
colour (L, a* and b*) of the product, their pH and acidity were also altered significantly as
compared to using fresh chili. The fresh chili was selected to use in the subsequent step.

A study of four ripening stage of banana for making the sauce by choosing, unripe, partial
ripe, ripe and overripe stage, and three levels of added banana i.e. 15% 20% and 25% , the
experiment was 3x4 factorial design. It was found that the ripening stages and quantities of added
banana gave rise to significantly alter (p < 0.05) product qualities such as colour, viscosity, pH,
soluble solid, total acidity, a, and sensory evaluation. Thus 15% of ripe banana was chosen for
the next developing step. .

A study of keeping quality of chili sauce added 15% banana by storing at 30 and 40 °C, the
product qualities of were significantly different (p < 0.05) such as colour, viscosity, pH, acidity

and a . Similar results as the effect of storage temperature were observed for the storage time

allover 30 days. Microbiological quality (bacteria, yeast and mould) of the products displayed less

than 10 cfu/g throughout storage time of 30 days.





