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Cubed Hot Chili Paste Product
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Abstract

Hot chili paste is one of the popular ingredients for Thai cuisines. Development of instant hot chili
paste as cubed hot chili paste was benefit to decrease loss of the products and to increase the
comfortable of the consumer's cooking. The major processes for preparing cubed hot chili paste
consisted of preparing dried hot chili paste using Tray Dryer about 70 C for 6 hr until the dried product
was 9.5-10.5% moisture content, and pressing the dried hot chili paste with Laboratory pressing machine
for cubed hot chili paste. Cubed hot chili paste was 25 G in weight with 4.5 cm diameter, red-orange color
as shown in color values of L*, a* and b* equal 45.47, +10.69 and +14.00 respectively. Its absorption
capacity was 3.30 by weight. Chemical properties of cubed hot chili paste were 6.21 in pH, 0.57 in water
activity and 10.23% in moisture content. When cubed hot chili paste was dissolved with water, it changed
into hot chili paste, which had the qualities similar to fresh hot chili paste. The results of sensory evaluation
showed that mean liking scores of hot soup prepared from cubed hot chili paste was lower than hot soup
prepared from dried hot chili paste. However, they were non significantly difference (P>0.05). From this
research indicated that cubed hot chili paste could be used for replacement of dried hot chili paste and

fresh hot chili paste.
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Table 1 The formulations of chili soup from Instant chili paste, fresh chili paste and dried chili paste

Ingredients Chili soup from chili soup from chili soup from
Instant chili paste fresh chili paste dried chili paste

Instant chili paste 100 g - -
Fresh chili paste - 100 g -
Dried chili paste - - 259
Water 480 ml 480 ml 480 ml
Coconut milk 480 ml 480 ml 555 ml
Fish sauce 15 ml 15 ml 15 ml
Sugar 30 ml 30 ml 30 ml

Source: Applied from Lobo chili paste of Globo Foods, Inc.
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Figure 1 Laboratory pressing machine for cubed hot chili paste
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Table 2 Physical and chemical qualities of Instant hot chili paste, fresh hot chili paste and dried hot chili

paste

Qualities' Instant chili hot paste  Fresh chili hot paste Dried hot chili paste
Physical L* 41.73£0.74° 46.10£0.39° 42.71+0.95

a* +13.21+0.32° +18.03+0.12° +14.49+1.60°

b* +8.75+1.02° +18.24+1.23° +13.75+ 2.03°

Water absorption - - 3.28+0.02
Chemical pH 5.03+0.09° 5.40+0.07° 5.17+0.04°

a, 0.78+0.01° 0.93+0.02° 0.56+0.01°

%moisture 76.92+0.04° 84.53+0.04° 10.16+0.04°

"Mean in the same row not followed by the same letters are significantly different (P<0.05)
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Table 3 Mean liking scores' of chili soup prepared from Instant chili paste, fresh chili paste and dried chili

paste

Sensory attributes Chili soup prepared Chili soup prepared from Chili soup prepared
from Instant chili paste fresh chili paste from dried chili paste

Color 5.38+0.71° 7.03+0.65° 6.52+0.53°

Odor 6.03+0.60" 7.12+0.58° 6.81+0.62°

Texture 6.38+0.43" 6.65+0.41° 6.42+0.64™

Flavor 5.89+0.34" 6.73+0.49° 6.58+0.57°

Overall liking 5.63+0.79" 6.80+0.94° 6.62+0.97°

" Mean in the same row not followed by the same letters are significantly different (P<0.05)
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Table 4 Physical and chemical qualities1 of dried hot chili paste and cubed hot chili paste

Qualities Dried hot chili paste Cubed hot chili paste

Physical L* 44.17+2.01"° 45.47£1.11"°
a* +10.59+1.57"° +10.69+0.58"°

b* +13.85+1.98"° +14.00+2.33"°

Water absorption 3.25¢+ 0.03" 3.30£0.02"°
Chemical pH 6.19+0.02"° 6.21+0.01"°
a, 0.58+0.01" 0.57+0.01"
%moisture 10.11+0.03"° 10.23+0.02"°

" Mean in the same column not followed by the same letters are significantly different (P<0.05)
NS Mean in the same column are not significantly different (P>0.05)
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Table 5 Mean liking scores' of chili soup prepared from dried hot chili paste and cubed hot chili paste

Sensory attributes Chili soup prepared from Chili soup prepared from
dried hot chili paste cubed hot chili paste
Color 6.58+0.43"° 6.52+0.43"°
Odor 6.76+0.51"° 6.64+0.47"°
Texture 6.48+0.59"° 6.57+0.55"°
Flavor 6.810.53"° 6.75+0.59"°
Overall liking 6.79+0.76'° 6.74+0.68"°

" Mean in the same column not followed by the same letters are significantly different (P<0.05)

S Mean in the same column are not significantly different (P>0.05)
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Figure 2 Cubed hot chili paste
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