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The Surveillance of the Ready- to- Eat Dried Chili Paste in Bangkok
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Abstract

This study has an objective to monitor about food additive used and microorganism
contaminated in processed food in package for ready-to-sell that is ready-to-eat dried chili paste.
From sampling some ready-to-eat dried chili paste from local market in Bangkok in B.C. 2556-2557
to Department of Medical Sciences; DMSc for chemical analysis of Salicylic acid, food preservative
(Benzoic acid and Sorbic acid) and biological analysis for 4 kinds of pathogen which are Clostridium
perfringens, Staphylococcus aureus, Bacillus cereus and Salmonella. Results found Benzoic acid
used over standard about 10.00% in B.C. 2556 and 14.00% in B.C. 2557. And found Sorbic acid used
over standard about 3.34% in B.C. 2556 and 14.00% in B.C. 2557. Following the regulation of Notification
of Ministry of Public Health, issue 281 B.C. 2557 in topic of “food additive” that is specified less
than 1,000 ppm. All study samples did not find Salicylic acid that it is not allowed to use in food
products. By the way, results of biological analysis found microorganism over standard from the
regulation of Notification of Ministry of Public Health, issue 364 B.C. 2556 in topic of “food standard
for pathogens”. They were found B. cereus about 23.34% in B.C. 2556 and 34.00% in B.C. 2557,
C. perfringens about 10.00% in B.C. 2556 and 2.00% in B.C. 2557 and all samples did not find S.aureus
and Salmonella. Therefore, this primary study could not conclude about the relationship between
food preservative and pathogens, and then we should have additional studies. For example are
studies about factors that affected to qualities of each kind of chili paste and find suitable
preservative for each chili paste types. From the study above, even though we use more preservative,
we have still found microorganism, too. That is maybe due to use unsuitable preservative for chili
paste. To develop read-to-eat chili paste manufacturer should join with educational institution
and further monitoring program for all ready-to-eat dried chili paste factories to get Primary GMP
standard.

Keywords : Sorbic acid, Salicylic acid, Benzoic acid, Bacillus cereus, Clostridium perfringens
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