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ABSTRACT 240004

Chilli, garlic, shallot and galangal are important ingredients and sources of
phenolic compounds with high antioxidant activity in Thai chilli pastes. Chemical
analysis on the raw materials revealed that shallot presented the highest quality among
these, in terms of antioxidation activity compared with 1 g. of vitamin C (from DPPH
assay (28.09 g/ml) and Hydroxyl radical scavenging (37.94 g/ml) methods), and
phenolic compound content of 6.74%. The ‘Tadang’ chilli paste samples in this
research were produced by varying the 4 main ingredients and processing under
temperature 75-85°C for 20 minutes. The selected samples were GgL.SH, CHGH, SH
and SM as screened on the basis of high consumer liking scores and high antioxidant
efficiency. The experimental samples contained capsaicin content in the range of
0.0022-0.0066% and were classified as ‘mild’ heat level (323.52-989.86 Scoville Heat
Unit). Their phenolic contents were in the range of 5.16-7.18% and antioxidant
activity compared with 1 g. of vitamin C from DPPH assay method were 110.58,
133.38, 176.66 and 178.96 g/ml respectively. GgLSH sample presented the highest
antioxidant efficiency, 1.63-1.80 times higher than commercial samples sold in
market places. Principal Component Analysis (PCA) and Partial Least Square (PLS)
methods were employed to analyze relationship among physical and chemical
properties, volatile compounds derived from instrumental analysis (GC-MS and
Electronic Nose) and flavour profiles by trained panelists. The 4 experimental and 2
commercial samples were different mainly regarding their distinct odors and were
grouped in 3 as follows, 1) galangal-like odors relating to alcohol volatile compounds,
2) sour-tamarind like odors relating to acid volatile compounds, and 3) savoury, Ka-
pi and fish sauce odors relating to aldehyde and ketone compounds, including signals
from e-nose sensors. Consumer acceptance test (n=129) revealed that samples SH,
SM and GgLSH were similarly liked but less than commercial samples, whereas
CHGH was the least liked sample. The information on product quality in terms of
antioxidant activity compared with vitamin C had no significant effect on consumer
acceptance (p > 0.05) as consumers paid more attention to taste and spiciness of the
product than its nutritive value.





