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Storage Quality of Tamarind / Roselle Chili

Paste
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Abstract

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

roselie (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,

8.0% ash and 6.2% fiber. Total plate count was lower in the tamarind / roselle chilj

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 Week Teme- Appearance Color Flavor Taste accg‘;:;?)lillity

0 30x2°C 8.4x0.11" 8.40.14° 8.1x0.13% 8.0+0.132 8.3+0.17°

422°C 8.0+0.19° 7.9+0.14° 7.9+0.16° 7.8+0.19 7.80.18°

control 30+2°C 7.9+0.15° 7.5+0.20° 7.540.17% 7.540.16% 7.6+0.16°
4£2°C 7.7+0.13° 7.320.152 7.5£0.17° 7.2+0.16° 7.420.16'

2 30£2°C 7.3+0.18¢ 7.420.19' 7.3+0.20' 7.2+0.142 7.220.19¢

0 30+2°C 8.30.13° 8.320.13° 7.920.17° 8.2+0.14* 8.220.15°

422¢C 7.920.18° 7.5+0.19° 7.5+0.14° 7.520.17° 7.6+0.14¢

rggg‘ﬁe ) 30+2°C 7.920.18° 754019  7.5:0.14*  7.5:0.17 7.620.14¢
4£2°C 7.740.17° 7.7+0.20° 7.6+0.12¢ 7.3+0.192 7.7+0.18"

2 3022°C 7.420.15' 7.4+0.18 7.50.15¢ 7.3+0.18° 7.420.15'

*3 Means + SD with different superscript in column are significant (p < 0.05)
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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+0.222 29.2+0.212 16.220.24* 24.1+0.212
4+2°C 0.84+0.21¢ 29.2+0.212 16.110.23° 23.4+0.23°
control ! 30+2°C 0.85+0.192 29.0+0.20° 16.1+0.212 23.5£0.20°
5 442°C 0.81+£0.194 27.9+0.20°¢ 15.1+0.23¢ 22.1+0.21°
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+0.21¢ 14.7+0.23¢ 21.8+0.17¢
30+2°C 0.81+0.21¢ 27.3+0.22° 15.2+0.21¢ 23.040.20°*
0 30x2:C 0.82+0.22¢ 24.410.229 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+0.20"
30+2°C 0.81+£0.23¢ 23.5+0.23¢ 13.9+0.201 18.8+0.21°
50% roselle 5 4+2°C 0.80+0.21° 23.8+0.15¢ 13.2+0.2059 18.0+0.189
30+2°C 0.80+0.22¢ 22.2+0.19" 13.1+0.249 18.1+0.20¢
3 412°C 0.7920.12¢ 23.6+0.20°¢ 13.0+0.23¢ 17.8+0.21"
30x2°C 0.80+0.21°¢ 21.8+0.24° 12.8+0.21¢ 18.0+0.22¢

*" 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, - = biue)
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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+0.213 6.1+£0.20° 0.3+0.19°
30+2°C 55.2+0.22° 6.0+£0.21° 0.4+0.209
control ” 422°C 54.6+0.23" 5.8+0.22¢ 0.740.19¢
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 54.11+0.22' 5.1£0.19' 1.2+0.20°
0 30x2°C 56.7+0.17¢ 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° 6.1£0.21° 0.4+0.21¢
50% roselle 4£2°C 55.5+0.22° 5.9+0.18' 0.6+0.21"
? 30+2°C 55.9+0.19¢ 5.8+0.20¢ 0.7+0.18*
4+2°C 55.20.20" 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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Table 4 Comparison Microbial Count of Tamarind Chili Paste at 4+2°C and 30+2°C during 3 weeks

[ | Temperature
Week Microbial Count 412°C : 3022°C
| . control 50% roselle ! control 50% roselle
) TPC (CFU /g) i 1.2x10° 6.3 x 10¢ 1.9x10° 8.7 x 107
0 yeast —moid (CFU /g) ND ND ND ND
Colifarm and E. coli (MPN/g) ND ND ND ND
TPC (CFU /g) 4.1 x 10 3.9 x 10° 71 x10% 46x10°
1 yeast —mold (CFU /g) ND ND ND ND
Coliform and E. coli (MPN/g) ND ND ND ND
TRPC (CFU /g) 3.0 x 10° i 7.3x108 4.0 x10° 7.9x10°
P yeast ~mold (CFU/g) ND I ND ND ND
Colfiform and E. coli (MPN/g) ND ND ND ND
‘ TPC (CFU/g) 1.3x 10% 9.1 x 10 5.2 x 10% 9.9x10°
3 yeast —mold (CFU/g) ND ND ND ND
Coliform and E. coli (MPN/g) ND E ND ND ND

Note: ND mean not detect
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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+0.16%
Fat 1.7+0.16° 1.3£0.18°

Ash 5.9+0.15° 6.020.14#
Fiber 3.9+0.17° 6.2+0.18°
Moisture 55.6+0.12° 56.7+0.142
Carbohydrate 18.4+0.18° 14.0+0.17°

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