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Abstract

The objective of this research was to develop the procedure for the production of
fermented fish spicy dip (nam phrik pla ra) by integrating the knowledge from the upstream,
midstream and downstream of the chili paste production process. The procedures have been
optimized for use by small and micro community enterprises (SMCE) community business or
food processing housewife group, with the aim to enhance the quality, safety and shelf-life of
the product. Raw material should first be washed with 100-ppm acidic electrolyzed water
(ACEW) or 100-ppm sodium hypochlorite solution (NaOCl) for 10 minutes (1:20 ratio (w/v)). The
efficacy of the washing process was noted to be higher when combining the use of chemical
with ultrasound. During the subsequent cooking step, 5% glucose syrup or glycerol should
be used for chili paste production to reduce its a,,. The pH of the final product is controlled
by adding tamarind juice combined with citric acid. 500 mg/kg potassium sorbate is also
utilized to extend the shelf- life of the product. Finally, in the elimination and
decontamination steps, thermal processes (steaming at 98°C for 15 min or autoclaving at 121°C
for 15 min) should be used to eliminate spoilage and foodborne microorganisms. Ultraviolet
radiation (7,270 pW/cm?) for 1 or 3 h should be finally used to reduce microbial contamination
before packing. The shelf life of high- moisture nam phrik pla ra (pH 5.0, a, 0.90) without
preservatives was noted to be 1 month, while adding preservative could prolong the shelf life
to longer than 1 month. Estimated cost of production of all nam phrik pla ra products ranged
from 183.02-186.65 Baht/kg; this represents an increase from the current production cost
(178.55 Eaht, sale price 220 Baht/kg) by only 2.5-4.5%.

Keywords: chili paste, nam phrik pla ra, food processing, food safety, shelf life, small and

micro community enterprises



	1_ส่วนหน้า_19 มค 2561
	2_บทที่ 1 บทนำ_19 มค 61
	3_บทที่ 2 ผลและวิจารณ์ผลการศึกษา_19 มค 61
	4_บทที่ 3 สรุปผลการศึกษา_19 มค 61
	5_บรรณานุกรม_19 มค 61
	6_ภาคผนวก_19 มค 61

