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The Development of Sesame Chili Paste
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Abstract
The objective of this study was to develop Sesame Chili Paste by using 100 % white

or black sesame as substitution of meat. Three kind of Thai chili paste was chosen to studied
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are red hot chili paste (Nam prik ta daeng) , roasted chili paste (Nam prik pao) and hell chili
paste (Nam prik narok), which made from red tilapia. These chili pastes were substituted by
white or black sesame in a standardized recipe. The measuring of food acceptability was
evaluated by using the9-point hedonic scale including appearance, color, odor, taste, texture
and overall acceptance. The result showed that the consumer overall were acceptability of
red hot chili paste, roasted chili paste and hell chili paste, which were using white sesame
(6.97, 7.27 and 6.71, respectively). These chili pastes were tested by using the just about right
scale (colure, smell, taste, sweetness, salty, sour, and spicy) from consumer. It found that
score was more than 70%. Then, three chili pastes were substituted by 100% white
sesame testing acceptability. The results showed that roasted chili paste (Nam prik pao) was
acceptable (8.01). The result also showed that 88 % of consumers would buy sesame chili
paste. The nutrition values of sesame chili pastes (carbohydrate, oil, protein, calcium, iron,

thiamin, riboflavin and vitamin C) were higher than standard chili paste.
Keywords: Sesame chili paste, Black sesame, White sesame
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