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ABSTRACT

“Tadang’ chilli paste is normally consumed with vegetables as a dip for their
richness in flavours and tastes. The Tadang samples in this research were produced by
varying the 4 main ingredients (dried chilli, garlic, shallot and galangal) and
processed under temperature 75-85°C for 20 minutes. This research aimed to
compromise proportions of spicy hot ingredients with consumer sensory acceptance.
The product quality such as colour, pH, Aw, %moisture, Yophenolic and %capsaicin
contents, were measured in order to link with consumer liking score on 9
experimental formulations and 2 commercial products. The four product samples had
been selected for consumer preference test based on their high level of phenolic
content (SH, SM, GgL.SH and CHGH.,).

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). Partial Least Square (PLS) methods were employed to analyze relationship
among physical and chemical properties. Flavour characteristics of six Tadang
samples were analysed by GC-MS using Solid Phase Micro Extraction (SPME)

techniques and electric nose (Model SHT15 (gas sensors Figaro USA Inc.)), together

with sensorial Flavour Profile method (ISO 6564, 1985) using trained panellists.

Flavour profiles of the 4 experimental and 2 commercial samples were
mainly different in terms of galangal, chilli and sour tamarind odours detected by
sniffing and tasting, as a result of the main ingredients. Cooked garlic and heated
shallot odours detected by sniffing, were also mildly perceived. The samples were
different mainly regarding their distinct odours and were grouped in 3; the samples
with galangal, sour tamarind and fish sauce ingredients dominated the product profiles
in relation to alcohol, acid and aldehyde & ketone compounds, respectively. The e-
nose also showed high sensor sensitivity responding to the dominating volatiles
classified by FP and GC-MS. Commercial samples showed unique flavour
characteristics relating to alkyl pyrazines, nitrogen and sulfur containing compounds
due to extra protein sources.

Consumer acceptance test (n=129) revealed that samples SH, SM and
GgLSH were similarly liked but less than commercial samples, whereas CHGH which
contained highest amount of galangal was the least liked sample. Consumers
generally preferred a Tadang chilli paste with mild to medium heat (323.52 &
1,395.59 SHU.) and without galangal. PLS prediction model on overall likings score
shows that three key attributes from FP (galangal, sour tamarind and fishy odours),
TG2620-moisture detecting sensor array, and quantity of ketone, pyrazine, sulfur and
nitrogen compounds, are factors that highly affected consumer preference.

The sample (SH) to test Tadang shelf-life was also selected on basis of high
antioxidant activity and high consumer liking score. During four weeks at room
temperature, L* was insignificantly changed (p>0.05) whereas a* and b* were
reduced at week 4. Overall, the product colour was turning to dark red. Tadang a, was
lower when kept at room temperature for 4 weeks, whereas its pH was increased.
When some pathogens such as E. coli, S. aurous were artificially contaminated in the
sample, none of them were found after 14 days after storage. Microbial total plate
count was increased after week 1, then insignificantly changed after week 2, similarly
to and yeast and mold count. The microbial loads of Tadang after 4 storage weeks at
room temperature were agreed with Thai Industrial Standard for chilli paste (TIS
1176-1993)





