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ABSTRACT 173263

The objective of this study was to investigate the effect of blanching agents (citric acid and alum)
and the salt concentration (10%, 15% and 20% (w/w)) on the quality of pickled chili. The data indicated that
both citric acid and alum had no influence an pH, titratable acidity and moisture content of pickled chili.
However, it was found that the pickled chili blanched in alum solution had lower count of total
microorganisms, lactic acid bacteria-and yeasts and molds than those of pickled chili blanched in citric acid
solution. This indicated that alum had greater inhibitory effect on microbial growth than citric acid. On the
other hand, the salt concentration affected the moisture content. It was showed that the moisture content of
the pickle chili increased as the salt concentration increased. In addition, the salt concentration also affected
the microbial growth in pickled chili. The data indicated that the growth of total microorganisms, lactic acid
bacteria and yeasts and molds was decreased as the salt concentration increased. This study indicated that
the combination of using alum as blanching agent and 20% salt exhibited greatest inhibitory effect on
microbial growth. Furthermore, pickled chili should be kept in light protection package in order to prevent
color degrédation. This research suggested that the optimum condition for pickled chili production was to
blanch fresh chili in 1% alum solution then grind up with 20% salt and keep the chili puree in a light
protection container. The information obtained from this study could be useful for setting up the standard for
the OTOP product, pickled chili.
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WInaad (pickled chili paste), Walu? (development), NINA® (process), AN (quality)



