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This reéearch was' studied on the quality of chili pastes in the south of Thailand,
Suratthani province. The questionnaire was used as a tool to investigate the liking and
the favor in consumption of readymade chili pastes in general markets. The results
reviewed that the respondents liked the most to buy Sour chili paste, following by Kua
chili paste. The random samples of those 2 chili pastes were analyzed for quantity of
ingredient used. It was found that the dried and fresh chilies were used as a part of
ingredients in both Sour chili paste and Kua chili paste. However, the dried chili was
more preferred than fresh chili. The spices of Sour chili paste were composed of 38.65%
dried chili, 21.50% garlic, 20.65% red onion and 19.29% turmeric. Those of Kua chili
paste were composed of 24.34% dried chili, 9.98% pepper, 14.46 garlic, 13.05% red
onion and 14.56% turmeric, 3.77% galangal (Kha), 3.89% galingale (Krachai), and
15.95% lemongrass. Mostly, all spices were mixed and ground or pounded together.
The Sour chili pastes sold in the markets were contaminated with total microorganisms
at the level of 2.6X10° - 6.4X10" CFU/g and Kua chili pastes wefe at the level of 1.8X10°
- 4.4X10° CFU/g, which were not exceeded the standard regulation (<1X1O6 CFU/g).
Both of chili pastes were contaminated with total yeasts 1.1X10° = 2.9 X10° CFU/g and
1.3X10° — 2.2X10° CFU/g, which were less than the standard (<1X1O4 CFU/qg),
respectively. Total molds were less than 100 CFU/g in both chili pastes (<100 CFU/g of
the standard). The water activity (a,) of Sour chili paste was 0.53 - 0.80, less than the
standard (<0.85) but the two samples of Kua chili paste were more than that. The
results of the insecticide analysis in the spices disclosed that the pepper was the most
contaminated with the insecticide at the level of “found not safe” (25%), following by
dried chili, Kha, Krachai, and lemongrass (each found 16.6%). Most spices were found

the insecticide at the level of *found but safe”, especially garlic (91.6%).





