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Abstract
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Abstract:

More than 30% of red curry paste sold in Thailand were reported to be contaminated
with aflatoxin B; (AFB;), a potent human carcinogen, exceeded the standard levels.
Dried red chili, a major ingredient of red curry paste, has been reported as a main
contamination source. In our study, AFB, artificially contaminated dried red (;hili was
treated with various chemicals including acidic compounds (citric acid and acetic acid),
alkaline compounds (sodium bicarbonate and calcium hydroxide), and oxidizing agents
(sodium hydrosulfite and sodium hypochlorite) at 0.5 and 2% before applying heat
treatments (blanching at 90 or 10 °C and steaming at 100°C, for 10 and 20 min).
Maximal reductions of AFB; (82.9% reduction) were achieved when dried red chili was
treated with 0.5% calcium hydroxide for 2 hrs before blanching at 90°C for 20 min
without changing the physical and sensory properties of red curry paste. However, there
was an impact on the levels of total phenolic compounds (23.8% reduction) and
capsaicin  (73.2% reduction). This treatment is an appropriate method for
decontamination of AFB; in red curry paste and can be further applied for domestic and
industry levels which will improve the safety of the consumption of red curry paste in

Thailand.
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