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Abstract

223083

The objectives of this research were to improve manufacturing of chili paste with
grilled fish and herbal chili paste with preserved fish Made by The Wife's Household
Association to extend their shelf-life at least 1 month without any added preservatives and
to develop their packaging and labeling. The research comprised the following steps:
apply 2 altered heat treatments (heating method)-after packing , evaluate physicochemical
and microbiological characteristic change of the improved chili paste products during
room temperature storage for 2 months and develop their packaging and labeling. The
experimental data showed that heating in a steaming pot for 15 minutes was the suitable
heat treatment after packing. This method could reduce microbial load of the products
because the products had Total Viable Count, Yeast and Mold, (Coliforms and E. coli)
reduced 1-2 Log CFU/g and had longer shelf-life to 2 months for chili paste with grilled fish
and 1 month for herbal chili paste with preserved fish. Result of sensory evaluation
showed that acceptability score for all attributes of chili paste products under heating in a
steaming pot, under heating in an autoclave and by normal method (non-heat) were not
significant difference (P>0.05). The determination of two new packaging design of two
categories chili paste on consumer acceptability obtained that panelists prefer the

second design of both chili paste.





