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Development of Cubed Chili Paste
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Chili paste is one of the popular ingredients for Thai cuisines. Development of instant
chili paste as cubed chili paste was benefit to increase the comfortable of the consumer‘s cooking.
From the research showed that the optimized formulation for cubed chili paste were dried chili
paste mixed with glycerine 15%. For the optimized cubed hot chili paste process consisted of
preparing dried hot chili paste using Tray Dryer about 70 C for 2 hr until the dried product was
9.5-10.5% moisture content, and pressing the dried hot chili paste with Laboratory pressing
machine for cubed hot chili paste. Cubed hot chili paste was 17 G in weight with 4 cm diameter,
red-orange color as shown in color values of L*, a* and b* equal 57.80, +15.86 and +18.60
respectively. Its absorption capacity was 5.24 by weight. Chemical properties of cubed hot chili
paste were 5.44 in pH, 0.57 in water activity and 10.58% in moisture content. Consumer tet was

conducted using home use test indicated that after they used the product in their houses , they

accepted 88% .
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