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ABSTRACT

A study of preserving chilli paste (Nam Prik Num) from chilli cv. Chakrapad
by hermitical seal and ultra-high pressure processing subsequently their physical
qualities (color L”, a’, b" values, water activity and moisture content) chemical
qualities (pH, polyphenoloxidase peroxidase and lipoxygenase activities, vitamin C
content, total and reducing sugar) and microbiological qualities (total bacteria count,
yeasts and moulds) were analyzed. The shelf life quality was also investigated by
keeping at 4 °C for 30 days.

A study of quality of Nam Prik Num packed in nylon/LLDPE and aluminium
foil with hermitical seal kept at 4 °C for 30 days. Their overall quality such as color
L™ value, pH, polyphenoloxidase, peroxidase and lipoxygenase activities, vitamin C
content, total and reducing sugar, moderately decreased, whereas color for a” and b
values, total microorganism increased while water activity, moisture content, yeasts
and moulds were relatively constant, with increasing storage time. The statistical
analysis showed all physical, chemical and microbiological qualities of the samples
packed in the two packaging were not significantly different (p > 0.05). When kept for
10 days, both two sets of Nam Prik Num appeared high number of microorganism
count which excesses Thai standard for local products.

The Nam Prik Num preserved by ultra-high pressure at 400 and 600 MPa for
20 and 40 min. then kept at 4 °C for 30 days. Similarly to hermitical seal, the overall
physical, chemical and microbiological qualities of these products decreased
according to the storage time, while color for a~ and b~ values were slightly
increased.Whereas water activity, moisture content and total microorganism were
relatively constant. The statistical analysis illustrated that all qualities of the samples
in every treatment conditions were not significantly different (p > 0.05). The Nam
Prik Num preserved with those 4 conditions appeared slight decrease in
polyphenoloxidase activity (p > 0.05) whereas the activities of peroxidase and
lipoxygenase markedly decreased when compared with the control or untreated
sample (p < 0.05). After keeping for 30 days, the activities of polyphenoloxidase and
lipoxygenase decreased significantly different (p < 0.05), while POD activity slightly
decreased. For total bacteria count, yeasts and moulds in every treated samples were
less than Thai standard for local products. These can be indicated that the high
pressure processing efficiently inactivates microbe in Nam Prik Num.



