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The Product Development of Tamarind Chili Paste Supplementary
Preserved Catfish
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ABSTRACT

This research is to improve the formulation of tamarind chili paste supplementary preserved
catfish, by conducting a study on three basic recipes of tamarind chili paste, based on sensory
evaluation by 9-Point Hedonic Scale with 20 customers. The considerations were appearance, color,
odor, flavor, spicy, texture and overall acceptability. The results found that for every characteristics
of the experiment, there were no significant difference (p>0.05), but most of the customer suggested
that the recipe number two has a mellow flavor and is medium spicy, so this was selected to develop
for preserved catfish in the next recipe. There were recipes by adding preserved catfish in three

different levels : 5 % 10 % and 15 % total weight of all ingredients. The selection from the experiment
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decided by the highest point of sensory evaluation and overall acceptability. The result found that
the recipe number 2 (10% of all the ingredients' total weight) had the highest point of acceptability
in appearance, color, odor and flavor. There were significant difference (p<0.05) between the other
recipes. The analysis of physical test, chemical test and microbiological test found that CIE LAB were
L* = 26.29+0.18, a*= 11.09+0.12 and b* = 19.44+0.57, H° = 60.29+0.50 shown as orange-red shade.
Chemical test found that the moisture was 35.61+0.11%, pH = 4.30£0.00. The properties of
microbiological found that total bacterial count was not detectable. Total yeast and mold were not
found. There was no Escherichia coli. These are following the standard of g¢ood characteristic of fried
chili base on the Thai Community Product Standard number 321/2547.

KEYWORDS: Tamarind Chili Paste Supplementary Preserved Catfish
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