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Abstract

Storage stability of tamarind chili paste (control) in a comparison with tamarind /

roselle (50:50) chili paste at room temperature (30+2°C) and chilled temperature

(4+2°C) for 3 weeks was investigated. The results revealed that the tamarind /

roselle chili paste was more acceptable than the control, and contained 15.8% protein,

6.0% ash and 6.2% fiber. Total plate count was lower in the tamarind / roselle chili

paste compared to that of the control. Also, there was no contamination of Coliform,

Escherichisia coli, yeast and mold during storage.

Keywords: Tamarind, Roselle, Chili Paste
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Table 1 Sensory Scores of Tamarind Chili Paste Samples stored at 4+2°C and 30+2°C for 2 weeks

Sensory Evaluation

Formula Weelk Teme- Appearance Color Flavor Taste accge‘;ﬁ;?)lilli ty
0 30+2°C 8.4+0.112 8.4+0.142 8.1+0.132 8.0+0.132 8.3+0.172
412°C 8.0+0.19¢ 7.9+0.14¢ 7.9+0.16° 7.8+0.192 7.8+0.18°
control 30+2°C 7.9+0.15¢ 7.5+0.20° 7.5+0.17¢ 7.5+0.162 7.6+0.16°
4+2°C 7.740.13° 7.3+0.15¢ 7.5+0.17¢ 7.2+0.162 7.4+0.16
2 30+2°C 7.3+0.18¢ 7.4+0.19 7.3+0.20 7.2+0.142 7.2+0.19¢
0 30+2°C 8.3+0.13° 8.3+0.13° 7.9+0.17° 8.2+0.142 8.2+0.15°
412°C 7.9+0.18¢ 7.5+0.19° 7.5+0.14° 7.5+0.172 7.6+0.14°
o ! 30+2°C 7.920.18¢ 751019  7.5:0.14°  7.5:0.17% 7.6+0.14°
412°C 7.7+0.17¢ 7.7+0.20¢ 7.6+0.12¢ 7.3+0.192 7.7+0.18¢
2 30+2°C 7.4+0.15' 7.4+0.18' 7.5+0.15° 7.3+0.182 7.4+£0.15'

*9 Means + SD with different superscript in column are significant (p < 0.05)
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NENA (p < 0.05) Iﬂﬂﬁﬂw%nu:mugmmuqmz
§iAn water activity SNHUNINNTT WAZAARY
ptednungasiildnsaunsanszidey Tog
A water activity figungdl 4+2°C fAntdaand
A1 water activity ﬁqmwgﬁ 30+2°C
(m39f 2) Tagialuudaniaznisifivinenid
gampgige dniianisidendelide Wesan
anuFouiidiuliiseujisemiaed diulu
AMzfianmsfien water activity asfl Auaasls
Wiudn aundsliswsaliustlonianiis
otflupvsld TmterFunanhiideslusms

aaa (v

Taieewalunawildanseneg wvhfisend

[

TasAn water activity \Huiladefsdlunis
AuaNkarilasiunITidoNdavIndndud
8113 Fefiwalasnsesanisivuneignisiiu

SNETOSHANAUTIONNYT 1HaveInAT water

activity ifuiladiitssduyFunnigalu
pmsfidgdunifamnsniluldlunisesay
wulanazldlunisifindjiseafis1eg uas
q131301HA1 water activity tun13UIEAUIN
\Weqaundsuialadunialaiiduamgiivinli
sy aseasuldlunisauguuazdeeiu
nmadondesemsfiinduainideqdunis
16 wzideqdunifazasadulaldnielian
water activity fi51@ ot Fesiparinlitams
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Wity 0.58-0.75 lumsiawun1siaswued
wueilisy wasefiniswsuresdesaianuui
Tusausiimsnunegeiien water activity Wiy
0.94-096 ATNNULUATISEBdafinal#AANS
Wiy wanand Seflvruddefidneiainy
fuiussenivetynisiivzaadn fud water
activity atfiufianizgumgisneiu ddnd
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n1sswreadeslduiu 14 Yu fafud
gaungd 27°C uay 24 Yullaifiufigungd
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nifumdaiss 8 u Waiufigungd 27°C
ey 12 i’uﬁmﬁuﬁqmwgﬁ 21°C (Auduinnssu
waluladndonsifiuien, 2546)
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Table 2 Water Activity and Color of Tamarind Chili Paste Samples stored at 4+2°C and

30+2°C for 3 weeks.

Color
Formula Week Temp.
L* a* b*
0 30+2°C 0.86+0.22° 29.2+0.212 16.2+0.242 24.1+0.212
4+2°C 0.84+0.21° 29.2+0.212 16.1+0.23% 23.4+0.23°
control ! 30+2°C 0.85+0.19% 29.0+0.20° 16.1+0.212 23.5+0.20°
412°C 0.81+0.19¢ 27.9+0.20° 15.1+0.23°¢ 22.1+0.21°¢
2 30+2°C 0.82+0.23° 27.8+0.24° 15.8+0.21° 23.4+0.22°
3 4+2°C 0.80+0.29° 27.5+0.214 14.7+0.23¢ 21.8+0.17°
30+2°C 0.81+0.21¢ 27.3+0.224 15.2+0.21° 23.0+0.20°
0 30+2°C 0.82+0.22° 24.4+0.22¢ 14.5+0.22¢ 19.2+0.21¢
] 4+2°C 0.80+0.21° 24.2+0.21° 14.0+0.19° 18.5+0.20f
30+2°C 0.81+0.23¢ 23.5+0.239 13.9+0.20" 18.8+0.21°
50% roselle 0 4+2°C 0.80+0.21° 23.8+0.15f 13.2+0.20°¢ 18.0+0.18¢
30+2°C 0.80+0.22° 22.2+0.19" 13.1+0.24¢ 18.1+0.209
3 4+2°C 0.79+0.121 23.6+0.20° 13.0+0.23¢ 17.8+0.21"
30+2°C 0.80+0.21° 21.8+0.24° 12.8+0.21¢ 18.0+0.229

*" Means = SD with different superscript in column are significant (p < 0.05)

L* = lightness (0 = darkness, 100 = lightness)
a* =red / green (+ = red, - = green)

b* = yellow / blue (+ = yellow, - = blue)
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Table 3 Moisture Content, pH and Acidity of Tamarind Chili Paste Samples stored at 4+2°C and

30+2°C for 3 weeks

Formula Week Temp. Moisture pH Acidity
0 30+2°C 55.5+0.15°¢ 6.5+0.19° 0.2+0.20'
] 4+2°C 55.0+0.219 6.1+0.20¢ 0.3+0.19"
30+2°C 55.2+0.221 6.0+0.21°¢ 0.4+0.20¢
control 5 412°C 54.6+0.23" 5.8+0.22¢ 0.7+0.19¢
30+2°C 54.8+0.21" 5.7+0.19" 0.8+0.20¢
3 4+2°C 54.0+0.18! 5.3+0.20% 1.1+£0.21°
30+2°C 54.1+0.22] 5.1+0.19' 1.2+0.20°
0 30+2°C 56.7+0.172 6.6+0.192 0.2+0.19'
4+2°C 56.0+0.18° 6.2+0.19° 0.3+0.23"
1 30+2°C 56.3+0.20° 6.120.21¢ 0.4+0.21¢
50% roselle 412°C 55.5+0.22° 5.9+0.18f 0.6+0.21f
2 30+2°C 55.9+0.19¢ 5.8+0.209 0.7+0.18°
4+2°C 55.2+0.20" 5.6+0.17' 0.8+0.20¢
8 30+2°C 55.5+0.18° 5.5+0.18! 0.9+0.16°

*! Means +SD with different superscript in column are significant (p < 0.05)
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Wiy (4:2°C) fdeqdunidoyluinasinnagiu
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Coliforms, E. coli SaALaz31

Table 4 Comparison Microbial Count of Tamarind Chili Paste at 4+2°C and 30+2°C during 3 weeks

Temperature
Week Microbial Count 4x2°C 30x£2°C
control 50% roselle control 50% roselle
TPC (CFU /g) 1.2x 10* 6.3 x 102 1.9 x 104 8.7 x 102
0 yeast —mold (CFU /g) ND ND ND
Coliform and E. coli (MPN/g) ND ND ND
TPC (CFU /g) 4.1 x10* 3.9x10° 7.1 x 10* 4.6 x 10°
1 yeast —-mold (CFU /g) ND ND ND
Coliform and E. coli (MPN/g) ND ND ND
TPC (CFU /g) 3.0x10° 7.3x10° 4.0x10° 7.9x10°
2 yeast —mold (CFU/qg) ND ND ND
Coliform and E. coli (MPN/g) ND ND ND
TPC (CFU/g) 1.3 x 10° 9.1 x10° 5.2x10° 9.9x10°
3 yeast —mold (CFU/qg) ND ND ND
Coliform and E. coli (MPN/g) ND ND ND

Note: ND mean not detect

ot wdnuzaasriinsinszioed-
Usznaumaadl wudn ﬁww%nu:mugmmuqu
fsanalystiu losu i Teens anadu uas
aslulawsn Wiy 1454017 1.7+0.16 59+0.15
394017 556+0.12 WAy 18.4+0.18 aiifud
ANNAAL mm:ﬁﬁﬂw%nu:mugmwams:L%vﬂu
fusualusiu lasu 1 Teems anadu
wazAslulawmse windu 15.840.16 1.3+0.18
6.0+0.14 6.2+0.18 56.7+0.14 ae 14.0+0.17

wWosifud ausidy (m13197 5) Tasaziiu
Fnsldnsz i sunaunuNs s §enalnil
Ysnalusiiu wasloanis wanndndnsn
NTDWFATAIVAN miﬁﬁﬁw%nu:mugmwau
nzdpy fluemsannin wanglunssBpud
wnfiu (pectin) Faidulnfwasansyiad
ﬂs:nauﬁwmmmaﬂw—ﬁ-mLLaﬂuTsﬁﬂ
Uszana 150-500 vihefusevan Taamniu
fanplunsazaebld swdonsiinea 99
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Table 5 Chemical Composition of Tamarind Chili Paste Samples

Chemical composition

Amount (%)

Control formulation

50% roselle formulation

Protein 14.5+0.17° 15.8+0.162
Fat 1.7+0.162 1.3+0.18°

Ash 5.9+0.152 6.0+0.142
Fiber 3.9+0.17° 6.2+0.182
Moisture 55.6+0.12° 56.7+0.142
Carbohydrate 18.4+0.18?2 14.0+0.17°

*® Means +SD with different superscript in row are significant (p < 0.05)
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