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Functional properties of selected Thai non-coconut curry pastes
and their ready-to-cook products

‘Curry Paste’ is the unique way of Thai cooking. The combination of fresh herbs
and spices not only provide aroma and flavour but also health benefits against some diet-
related chronic diseases. However, this claim has never been proved scientifically.
Therefore, this study aimed to determine the functional properties of water and/or ethanol
extracts of 4 Thai curry pastes namely Gaeng Pah, Gaeng Liang, Gaeng Som and Gaeng
Leung and their ready-to-cook non-coconut curry soup together with Tom Yum soup by
using in vitro model. The water or ethanol extract of these curry pastes and soups were
tested for 6 functional properties. They were Anti-thrombosis, Fibrinolytic activity,
Antioxidant, Anti-hypertension, Anti-ageing and Apoptosis induction. It was found that
Thai curry pastes and their products showed various functional properties. The buffer
extract from Gaeng Liang curry paste showed distinctive activity in both anti-thrombosis
‘and fibrinolytic property. The ethanol extract of all four curry pastes had great antioxidant
activity. Both water and ethanol extract of Gaeng Som and Gaeng Leung curry pastes
completely inhibited the ACE enzyme activity regarding to the anti-hypertension
property. For anti-ageing property, the ethanol extract from Gaeng Leung curry paste
showed the highest activity in Tyrosinase inhibitory activity. The study of ready-to-cook
curry soup showed the lost of potency of some functional properties. For example, in
contrast to its curry paste, Gaeng Liang had neither anti-thrombosis nor fibrinolytic
property. Some properties remained the same potential whereas some showed greater
potency in functional property after undergone the cooking process. The antioxidant
property of curry soups was almost as potent as that of the extracts. For anti-hypertension
property, the great potential of Gaeng Liang in the inhibition of ACE activity still
remained the same. On the contrary, for anti-ageing property, Gaeng Pah curry soup
showed almost twice as much of the Tyrosinase inhibitory activity compared to its curry
paste extract. Tom Yum soup had the highest Tyrosinase inhibitory activity. For Apoptosis
Induction, which tested in curry soup only, it was found that Gaeng Liang had the
greatest potent compared to the other curry soups. Besides, Gaeng Liang also showed the

minimal necrosis rate among the group.





