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Development of Roasted Chili Paste Mixed with Mung Bean Hull
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Abstract

This research was aimed to develop the formulation of roasted chili paste supplemented with mung bean
hull to enhance the nutritional value. The suitable basic formulation of roasted chili paste was selected and the
different amounts of mung bean hull supplemented in roasted chili paste was determined. The result found that the
addition of mung bean hull at 25% in roasted chili paste had the highest liking scores (p<0.05) and the nutritive
values including protein, ash, carbohydrate, and fiber of roasted chili paste supplemented with mung bean hull
were higher than those without mung bean hull (p<0.05). Additionally, quality changes in the roasted chili paste
supplemented with mung bean hull stored at 30+2°C for 28 day were studied. The result indicated that no change
in a,and pH values of roasted chili paste supplemented with mung bean hull were observed in 28 days of storage
(p>0.05). However, roasted chili paste supplemented with mung bean hull had the decrease in L*, a* and b* values
after storage (p<0.05) and had microbiological quality as Thai community product standard in tittle of Namphrik

phao (4/2013).
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F1 9B nLEE N AN Taa AN L wWindu 20.82 AN a* windu 2.95 way AN b* windu 3.72

5.2 AMIANHOUEN NYAWYTEIENNARA TN ds AN aTE

F151991 7 AnuauqauvisEianne lunandsiwsnid@ENaenda@aaiiuineniflung 28 Ju

WANNITALSNE (F14)

AAENTRN9AUTE N, 4/2556
0 7 14 21 28
qAwRdTT v ; ; - - - <1x10* CFU/g
Hafuazan - - - - - <100 CFU/g
Escherichia coli - - - - - <3 CFU/g
Staphylococcus aureus - - - - - <10 CFU/g

= N | a o
UNIENYE] - NNIEDN Un@ Ll?mmimmummﬁmwmuum

+ YN NUANRALNG ﬂ?mmﬁumm‘gmﬁﬁwum
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¥ ' 1
o & o A o

annnnsAnEagnIiuinEIRARS T WInILasl Aendadaa taafuine nguug e

' v
& o

28T 28 FU WY WIWINILETLARNGa @ sa B uqAuYTEiIuNA Bafuaysn Escherichia coli WAz

v
o o« )

Staphylococcus aureus HiUNIATFIUANUA T UNIRTFIUNEATUTTNTUUINTNEN (KT 4/2556)
a o a o
3q1TUANNFIAE
Ao Yy o 2 o o A @ 2 o = = o o A '

annnasadsldinnlaends@aaiiiuamvasannnszusunisuilsgldadaoazilasnannaudida v ls
Faun a.feurn 1l lunsuantnwIningdilasndaiden lnadaentadeaqnuiunldiessdsznavuea
Aflulansngengn (Faauaz 91.07) saeniAa A n@u Tlsiu i wazlesd Aua1Ay Teaanndasiuauiqe
294 Huang et al. (2013) Inudndaendaidgafitiuinanilulamsauinndtesddsznauau ) arntiuléivinnism
grenug umNzan uNINRRTNENIN TNINMNGRINLTINEAT 2 Hazuuuauanuzndsramdnialy

% cll v a v a' % a v [ % dly o o v al' =X v o
NNALNGY (F1ud Aunau fiusannd fnuacdides fubedida waziuauteuiaasn) (An91eh 3) alivionag
o A P & o A a & a a P o A o dl' Py
Aaaenin lddAnsliunaaendadaanunnzanlunsnantinwsndsnilaendadan ieiniunoutiela 1w
RN Insliunnesdendadaci g luinwiniuindazuunacnteuiaasingiian Ao gns B Gl
Prunnudfendailadtesas 25 A1R1999 4 Weadnadsuidasndadaaludniusiiweningmneiugiuluzunn
Seaay 25 in WA uAmingunisrem e nendE nLaendod@ eny Aeulath] TnetdwEninid s denda@ani Funn
ANNTUREAINTMNNENENGATRUTIY (p<0.05) uABNlLsAY Brnaudin ranaueniiulawsn wastFunoudely
1 0!/ a dy o o o Oy a a = nl/ = = o 1 1
NINNTMINTNNGATAUFI (p<0.05) EnFurfanaslasiuestiwdnenduaendadeaitsunalaiuliunnsneain
WWINENGATAUEIL (>0.05) eralesanniaendadanfidndinlufBuinlasiuliesnin Gevaz 0.04) Taldaen
o =~ - o @ o g a o o o & Y a o o a a
daden NesAdsznauvandluanilulawsn Aon@u Tsdiu wavidn Anatsy Aedenaldnansnaiinninian gy
wWaendadaaslininllsiu Bannudi Wanaenilulames uasfannueelaivadu dounudnsneniuniiuay
nMenMaestW NN Naentalanss ensifiuinengung e \wean 28 41 HA1 a, warAN pH NauLay
wasNafiuFnuansineiuaena il il Aty (p>0.05) TnaiAn a, atlugag 0.92-093 uariAn pH atfludag 5.02-
5.03 T9HA a, 439097 0.6 wazAn pH gandn 4.5 Adlavndessanisasnyiuinesyaunisd ifuazamnsniiadisen
A A 9y a p a | @ o ) a - A Ay
Maaisig o) Anelinianis@en@aanininlusendnaninfiuine wiainnisngaadiasziniesqauvsd linunig
|3 2R9RRWYFETIRENIINIRTFIUTN NN UUAAIA ST 7 AINNIATIIUNAATUTITNTI (589 TININLEN NevT,
4/2556 (Thai community product standard, 2013) a1aifunsnzuiwiniuntsznausaairsaunasig o Laun win
a P = aa o o a a a Ay =

WENUAY NITVIEN TAHAN 908NN NBAINEITNT AN TEUTIN ATy RLTnTedwrEd lf Inansuiianuazienuna

ﬁmi‘ﬂﬂﬂqw?ﬁﬁ’]ulﬁﬂﬁﬁuﬁﬁﬁﬂ%ﬂuﬂdm organosulfur, phenolic Wa¥ glycosides \ubiu (Corzo-Martinez et al.,

2007) douNINNans capsaicin, cinnamic acid, o-coumaric dihydrocapsaicin & & m-coumaric acids GIREY

£
A

dsz@ninnlunisdudamaqauniae 1§ (Omolo et al., 2014) T9AN a, WATA pH TB9UIWINNAINLLARNALTHAHAN

IndiRaeiuunwiniuisafisinaiiAn a, 0.90 uazAn pH 5.16 (Apirattananusorn & Chinabhark, 2013) &WiUAAT8S
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a

TBNRLEINILABNE A ETAN L* a* WaT b* anadsunadannnisiusneunan 28 31 (119147 6) Iaeien L* wangen
ANINATINAINAN L* = 100 WAAGDNAT19 Al L = 0 wamaDNgann 491y a* azussenedawnudilisn (-a*) Tlauns

o

al 1 =S al 05/ a X a A v @ 1 Y a
AUAd (+a%) g9uln b* AzUsTENLDRAUATNRY (-b%) TUR9RIUAR4 (+b*) AINRANIINARBILAAS LU NINLEN

|

@naandadaaldnanliusanniaidisanan Tnarnd a* waz b* azifludinnledadnilugu (Lapchutiporn et al.,

(%
'

2008) TNTAAAILBIAA L* a* Uaz b* a1aiinandisenwannin Inansnesiiluuazinnnasaainsos luiweniun

U

' v '
o

V@3N ARNEA 89 d9ualiinNAa1T N A IUesAY (4193110048) NN IHHANINLENLES NI AN A9 NARAN TIHANNT
NARBIFAAAR DI LNIUIS 8BS Supang & Sirinard (2011) Wae Lapchutiporn et al. (2008) 15281440 AN NTeN
aandinduaesnniuney luwnenduaendadenasiuams i ainaaswladli (Samdaeng et al., 2019)

uanaInil AinsrinnageuantaulnamusesiwE nindsuilaendadasluiugefinaresniafiuinm wudi Haas

o o

| | V= o o o o & o ' P
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wwsnung@ENiaendodes Tnaniaisaendodasluiwinmnnssdiensy 25 1Hfunisaeniuainiizinanin
d‘ = 1 v 2 X = QI d’l [~3 o ezdl
g MadadnuAnsinauinisinudulaainng anflulamsn warllshiwinunniu Tnaarunsofiud nu 16
U

goanniiied iunanatnatiaon 28 Ju duiunisdnauAmiingunsesinennfealaandadaaailuanui
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