CHAPTER VI

CONCLUSIONS AND RECOMMENDATIONS

6.1 CONCLUSIONS :o}

This study demonstrated that LAB from both autochthonous and &ochthonous were
potentially suitable to be used as starter culture for fermenliw chili mash. These
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unique flavor producer in fermented chiliN:. Within dayQ‘ fermentation time,

isolates have their own specialty in modifying the flaygrRroWle
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Profile of volaﬁ&wganic acid c?‘)wJ(')und analyzed by static GC-MS headspace
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resulted 10" ification of ethanol as the most abundant compound present in

fermentcygli mash. It also was reported that the three LAB isolates were unique
between each others. Each of the isolates produced different trend of volatile organic
compound which indicated that they are different flavor producer in fermented chili

mash.
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6.2 RECOMMENDATIONS

Evaluation of single starter in fermented chili mash was resulted into rapid
fermentation and good flavor development in fermented chili m%\ OWeVver,
combining the starter together as multicultural for optimum 1‘em%1on was not
determined, and their effectiveness and safety in food were notRel.npted. Sensory
acceptance of the final product of fermented chili mash that rde the commercial
characteristics which is acceptable by consumers c V%Therci‘ore it

. L4
further studies was suggested as listed below: X
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1. To study compatibility of multicultur
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hili Qsh. Mixed-cultural
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To study the shelf-life o%Zﬂed c‘ili
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3. To develop Yni¥ed products oégﬁ;menled chili mash that meet the criteria of
N

tradilio%\t fermented sauce. Detail study on additional ingredients such as
v@sall and preservatives has to be determined in producing the finished

product of fermented chili mash that is commercially acceptable by the consumers.
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