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Abstract

Chili is a cooked food producing delicious taste to staple for household in all parts of Thailand
since the past. This study aimed to develop the production of traditional chili paste for health and wide
variety and investigate the quality of chili paste products. Results revealed that the optimum formula of
traditional chili paste consisted of basic ingredients as follows: shallot 63%, chilli 8%, garlic 8%, sugar 7%,
galangal 4%, lemon grass 3% and salt 2%. Supplementation of mushroom and longan provided significant
difference quality of chili paste, i.e. physicochemical and sensory properties. It was found that there was a
difference in pulses with physical, chemical and sensory qualities (p<0.05). Development of traditional chili
paste with mushroom and longan supplement in the formula leaded to further application for product

variety and promote the production of local chili paste as a healthier product.

Keywords: traditional chili paste, mushroom, longan
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Table 1 Chemical properties of longan and mushroom

Quality Winuasian Winunaiue anlewis
@ @
pH 6.18 6.20 6.78
TSS (°Brix) 7.23 38.36 82.99
FAN (mg/kg) 1074 8867 2573
PC (ng/g) 1043 3059 3840
TPC (mg/g) 1074 3059 5753
AO (%) 59.76 (7) 47.58 (60) 53.39 (40)

TA= total acidity, TSS= total soluble solids, RS = Reducing sugar content (mg/g), TS = Total sugar content
(mg/g), FAN = free alpha amino nitrogen content (mg/kg), PC = Soluble protein content (ug/g), TPC = Total
phenolic compounds, AO= Antioxidant activity (% ABTS) with dilution in parentheses

Table 2 Ingredients in chili paste of base formula

Ingredients Amount (%)
Dried longan 12.66
Red onion 29.21
Chili 391
Garlic 6.59
Sugar 12.52
Galangal 0.93
Lemon glass 3.41
Salt 7.93
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Figure 2 Ingredients using in the chili paste
development (a) chili paste products from four

formulae (b)

Table 3 Ingredients in chili paste developed from the base formula

Ingredients Amount (%)
Red onion 63.00
Chili 8.00
Garlic 8.00
Sugar 7.00
Galangal 4.00
Lemon glass 3.00
Salt 2.00
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Table 4 Factors using for chili paste development

Formula/ Treatment

Mushroom (%)

Longan (%)

1 5 20
2 5 0
3 0 20
4 0 0
Table 5 Effects of ingredients on colors of chili paste products
Quality L* a* b*
Mushroom (M) ns * ns
5% 43.47+1.80 10.63+1.78 10.88+2.52
0% 41.73+1.35 10.47+2.35 9.86+2.45
Longan (L) ns ns ns
20% 42.22+2.08 9.37+1.51 9.53+2.18
0% 42.98+1.48 11.72+1.77 11.20+2.55
MxL ns ns ns
F1= M5% x L20% 43.65+2.14 10.13+1.94 10.56+2.83
F2= M5% x L0% 40.79+0.42 8.62+0.52 8.49+0.81
F3= M0% x L20% 43.29+1.86 11.13+1.87 11.19+2.74
Fd= M0% x L0% 42.67+1.33 12.32+1.80 11.22+2.96
Table 6 Effects of ingredients on chemical properties of chili paste products
Quality MC (%) TPC (mg/kg) AO (%)"
Mushroom (M) * ns ns
5% 5.93+2.26° 3894+321 51.83+5.74
0% 4.90+1.36" 3987+423 51.50+5.32
Longan (L) * * *
20% 7.05+1.10° 3655+181° 47.16+1.11°
0% 3.78+0.11° 4226+194° 56.17+2.43"
MxL * ns ns
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Quality MC (%) TPC (mg/kg) AO (%)'
F1= M5% x L20% 7.98+0.54° 3619+12 47.23+0.84
F2= M5% x L0% 6.12+0.39" 3690+305 47.09+£1.73
F3= M0% x L20% 3.88+0.11° 4169+89 56.44+3.66
Fd= M0% x L0% 3.68+0.15° 4284+304 55.91+2.02
TPC = Total phenolic compounds
'AO AO= Antioxidant activity (% ABTS) with 40-fold dilution
color 65.70 flavor
0 O Much too weak 70 O Much 100 weak
60 ].Z ::ta:night 60 ;JT:r :z::wigm
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Figure 3 Quality scoring test of chili paste products
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Table 7 Overall preference scores of chill pastes

Formula Overall preference (Scores) ™

3.06+0.86

3.57+0.90

3.60+1.02

3.69+1.03
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