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ABSTRACT

The developments of chili spur pepper (Capsicum annuum L. var.
acuminatum Fingerh. ) products were conducted to increase Asian market export
potentials and eliminate oversupply problems. This study aims were to (1) survey and
analyze the output problems of Chili Spur Pepper for food industry (2) study the
purchasing process of Chili Spur Pepper, problems which the middlemen as well as the
manufacturing plants had faced. and (3) develop some new seasoning products made
from chili spur pepper as a prototypes for local manufacturers to conform with the
market demands. The result of this study shows that (1) most of the planting areas were
in the north region of Thailand with the production output per rai ranging from 1,000 to
6,231 kg. The average producing cost was 16,827.45 baht per rai. The three popular local
chili cultivars were Mae-Ping, Wieng-sa, and Yok-siam. The study results also show that
(2) the problems they faced include; the uncertainty conditions of chili production yield,
the unreliable of the planters lack of qualities checking equipments and price
fluctuation. Thailand was found to be the most chili products exporter among the
countries in ASEAN. The results of process and product development (3) show that
washing freshly harvested pepper in 1 ppm ozonate water for 10 min. gave the highest
efficiency in reducing both of the target pesticide residues; chlorpyrifos and profenofos
on fresh spur pepper. Both chlorpyrifos and profenofos residues were not found in
ozonate water after washing contaminated chili. From the microbial activity studied, it
was found that 200 ppm of sodium hypochlorite washing solution achieved the highest
results on decontamination of Clostridium perfringens on fresh spur pepper, as 1.99log
CFU/g (99%) reduction. Clostridium perfringens cells were not found in this washing
water. In the order to optimize the condition of dried chili production, results showed
that blanching at 90°C for 3 min followed with 0.3% SMS (sodium metabisulfite) and 1%
CaCl, (calcium chloride) soaking for 10 minutes then drying with one-stage temperature
at 65°C for 20 hours was the optimum condition. Dried spur pepper contained low
moisture content 9.5-12.5% and its quality achieved the Thai industrial product
standard. Thus these conditions may consider as the alternative method to apply in
washing and drying chili serving for food process. From product development study; five
chili pepper seasoning products (Sambal); Sambal ROA, Sambal Padang, Sambal Balado,

Sambal Terasi and Sambal Ashi Lampung were investigated using one green chili pepper
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and three different red chili pepper cultivars include: Yok-Siam, Mor-ra-gote and Hot chili.
The result showed that color and flavor of all chili peppers stored in frozen condition at
-18 °C for 4 months were similar to the fresh one. Under brine solution storage for 4
months followed by sensory test, it was found that the product had no green smell,
product hotness degree was lower and product’s texture was soft but not mushy. Using
either fresh or frozen green chili pepper gave the better color and flavor product than
those made from green chili pepper in brine solution. Red chili pepper in brine solution
gave Sambal product that is mainly sour such as: Sambal Asli Lampung Ny. Lily, Sambal
Balado and Sambal Terasi. In order to maintain product sensory quality and product
safety during long term storage heat sterilization process at 100°C for 20 minutes was
needed. This method would bring the product’s water activity down to 0.75 - 0.8
depends on production formula. From the consumer test of Sambal products during
the product exhibition in Jakarta, 195 testing panel was characterized into two groups;
one 12.3 percent was either importer or retailer and the rest 87.7 percent was regular
consumer. Among the testing panel; 110 or 56.4 percent was female while 85 or 43.6
percent was male. Average age was 44 years old; the youngest was 18 while the oldest
was 75. The preference categories that consumer select the product was the taste and
hotness degree. The result showed that among four different Sambal products; ROA, Asli
Lampung and Padang were accepted by Indonesian consumer as 32.45, 25.20 and 23.28

percent respectively. The lowest accepted was 19.07 percent for Balado.
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