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Survey of contamination of the Aflatoxins, Ochratoxin A, Acrylamide, Sudan Red and Light Filth in Chili
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Abstract

Chilies are commonly used in Thai dishes. The contamination of Aflatoxins, Ochratoxin A, Acrylamide and
Sudan Red in dried and ground chilies may influence consumer health, including cancer. In addition, extraneous
materials such as light filth contaminating in chilies may be pathogen carriers causing harm to consumer health.
The aim of this study is to conduct a survey on dried and ground chilies found in the fresh markets and
supermarkets in Bangkok Metropolitan Region and imported samples obtained from Thai Food and Drug
Administration. A total of 81 samples consisting of 20 samples of dried chilies, 10 samples of
non-roasted ground chilies and 51 samples of roasted ground chilies were collected and then analyzed. The
results showed that the contamination levels are 3.86 ug/kg for Aflatoxins (non-detected to 34.07 ug/kg), 15.27
pg/kg for Ochratoxin A (non-detected to 119.9 pg/kg), 1.60 mg/kg for Acrylamide (non-detected to 11.7 mg/kg)
and Sudan Red was not found in all samples. In addition, 98.8 % of samples were contaminated by light filth such
as insect fragment, whole insect, hairs and synthetic fibers. 37 samples (45.7%) were exceeded US. FDA Defect
Action Levels. This study showed that Aflatoxins, Ochratoxin A, Acrylamide and Light Filth (except for Sudan Red)
contaminated in all types of chilies (sealed and non-sealed containers, branded and non-branded products).
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