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The production of chili sauce suitable for community enterprises
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ABSTRACT: This research aimed to study formula, production process and storage condition of chili
sauce that suitable for community enterprise. Produce chili sauce formula 1 (40% chili, 17% sugar,
15% garlic, 14% vinegar, 11.6% water, 2% salt and 0.4% xanthan gum) and consumer’s acceptance
test, found that this formula was too spicy and low sour. Then, adjust the chili to 30% (formula 2),
35% (formula 3), and 40% (formula 4) and used 18% vinegar instead of 14% and test again. Results
showed that chili sauce formula 3 (35% chili, 17% sugar, 15% garlic, 18% vinegar, 12.6% water, 2%
salt and 0.4% xanthan gum) was the most acceptance and pass the standard of chili sauce from Ministry
of Public Health Notification. Pasteurization chili sauce at 90+2°C for 15 minutes followed by hot fill
can reduce the total aerobic plate count, yeast and mold, coli form and Escherichia coli into safety
and standard level. After storage chili sauce bottle at room temperature (28 +2°C) and refrigerated
temperature (4 =1°C) with or without the lid for 30 days, found that viscosity were decrease (p<0.05)
and color were brighter. Storage chili sauce at room temperature without the lid, total aerobic plate count
showed to higher than in refrigerated temperature. Therefore, after open the lid should storage chili
sauce in refrigerator. The results from this study can be adapted to produce chili sauce for household
consumption. However, for complete information should study shelf life and consumer acceptance
after storage for 1 year.

Keywords: chili sauce, the best formula, storage condition
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Farrmula 1, color = 1.25YR412
Forrmula 2, color = 1.25YR4/12
Farrmula 3, color = 1.25YR412
Formula 4,color = 1.28YR4/M12

sirgjapanich, color = 2.0YR410

(B-3) Cpen lid slored at 42170

D,=1.25YR4/12 D,=1.25vR512

Oy= 1.25YR4M2

D= 1.25VRS12 0= 1.25fR412  D,= 1.25vR512

Figure 1 Chilisauce product sample Formula 1, 2, 3, 4 and Sirajapanich (A). The color of chili sauce

(B), compare between initiation day (

DO) and 30 days after storage (

D3O) at 28+2°C with

close the lid (B-1) or open the lid (B-2) and at 4+1°C with close the lid (B-3)
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