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The purpose of this study is to find out the available production and packaging
of dried chili. The dried chili used was from the bird peppers. The study found soaking
chili in 25 ppm of sodium hypercholride solution, soft-boiled in 80°C water, dried under
the temperature of 60°C was the most suitable process to produce dried chili. The
aflatoxin analysis, moisture content level and color level showed the plastic bag for hot
food was the most suitable packaging to restore dried chili with no significantly different

“from the other two types of packaging in producing less aflatoxin level and moisture

content (p>0.05).





