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Abstract

Fresh and dried chilies are ones of economic crops which have been increasing
export expansion since 2011. More agriculturists have turned to chili plantation including
those in Nakhon Ratchasima province. However, the lack of control over appropriate
planting procedures as well as proper post-harvesting management leads to these
agricultural exports contaminated with chemical residues, insecticide and microbes as
inspected and reported by the European Union. This research, therefore, aimed to study the
effect of the irrigation system on the growth rate of chilies, the application of biosurfactant
(BSF) in the washing process and the processing of dried chilies. The findings showed that
all of the three chili varieties (Thai Chili Pepper, Man Dam and crossbred Thai Chili
Pepper) grown with drip irrigation system following three different watering schedules,
every other day, every 5 days and every 10 days, have normal growth rate and crop yield
rate without any differences in height, number of branches and the amount of chlorophyll.
Concerning the application of BSF and Ca(ClO); in chili washing process to reduce
pathogen chemical and physical contamination. The concentration of BSF as low as 100
ppm could reduce the amount of B.cereus, Salmonella spp. And E.coli to be in accordance
with the fresh chilis’ microbial level standard. These three pathogens are the quality
indicator with the highest risk in chilies which are classified in a ready-to-eat food product.
However, the application of Ca(ClO), with the concentration as high as 200 ppm in the
chili washing process was unable to control the amount of E.coli to be in accordance with
the fresh chilies’ microbial level standard. Regarding the chemical quality control, the
application of BSF and Ca(ClO), at the minimum concentration of 50 ppm was able to
control the amount of the aflatoxin to be in accordance with the fresh chilies’ microbial
level standard. Moreover, the application of BSF at the concentration of 50-200 ppm was
able to maintain the red color quality of fresh chilies after the washing process. Regarding
the dried chili processing after the washing process of fresh chilies with the application of
BSF, the application of BSF in the washing process of fresh chilies together with the tray
drying method was more effective than the oven drying method. The application of BSF
with the concentration of 50-200 ppm in the washing process of fresh chilies could control
the amount of aflatoxin which was a significant chemical quality indicator to be in
accordance with the dried chilies’ microbial level standard. Concerning the dried chili
microbial safety, such method could control all types of microbial contamination to be in
accordance with the dried chilies’ microbial level standard. Besides, compared with the
oven drying method, the tray drying method took less time to decrease chilies’ moisture
amount to be in accordance with the dried chilies’ microbial level standard and could
effectively maintain the red color of dried chilies which was the desirable physical quality
required by consumers.





