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This thesis investigates (1) the production of hot chili anchovy paste and
(2) the development of hot chili anchovy paste with supplementary food ﬁbef.
Additionally considered is (3) the degree of acceptance of hot chili anchovy paste
with supplementary food fiber as determined through testing. Finally,
investigated are (4) the physical, chemical, and microbiological changes in hot
chili paste during its shelf life.

Testing was conducted on the basis of striving to improve the taste of hot
chili paste prototypes. The researcher conducted experiments by cooking
prototypes of hot chili paste mixed with steamed vghava in the proportions of 20,
40 and 60 percent, respectively. Thereupon, the researcher conducted a sensory

perception test of the three hot chili paste prototypes. It was determined
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~ that hot chili anchovy paste mixed with steamed guava at the proportion of 40

| percént was the best choice. To this mixture was experimentally added fiber from
pomelo peel in the proportions of 4.2, 5.6 and 7.7 percent, respectively, of the
weight of the raw materials.

At this point, on the basis of sensory perception testing, twelve experts
selected the best hot chili anchovy paste for packing in a sterilized glass bottle.
Next the paste was kept at room temperature for eight weeks. Every two weeks
the degree of liquidity, the acidic and alkaline content, and changes in color were
ascertained and recorded in addition to determining and recording the total
number of microorganisms, the amount of yeast and the quantity of mold in the
chili paste.

Findings are as follows:

1. The mixture of steamed guava at 40 percent mixed with the hot chili
anchovy paste prototype was deemed the most acceptable by the experts. Paste
texture was thickened and the mixture was more concentrated. The chili paste
became more liquid and so was easy to spread across a surface.

2. The mixture of pomelo peel fiber at 5.6 percent with hot chili anchovy
paste and steamed guava was regarded as the most acceptable by the experts.
With this addition, paste texture was less concentrated. The chili paste was too
liquid and so was not as éasy to spread across a surface.

3. The hot chili anchovy paste with supplementary food fiber was packed
while still hot in sterilized glass bottles kept at room temperature for eight weeks.
Over this period of time no physical, chemical or microbiological changes were
found and the nutritional value of the chili paste remained constant.

Accordingly, the researcher determined that hot chili anchovy paste with
supplementary food ﬁbernweighing 200 grams contained 15.36 grams of food

fiber and provided 548.53 kilocalories of energy.





