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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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5.2 ANIANHOUEN NYRWYTEIENNARA TN ds AN aTe

F151991 7 AnuduqauvsEianne lunandusiwsnd@aenda@aaiiuineniflunad 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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A NN1sANEIBENITII L N RARS TN N LRLas L Aandadaqtaai uin g g A 1l

©

& o =

92821981 28 31 WU WANTNLNLETHILABN G Ta N TN U AUYITEIauNA A WAL Escherichia coli WAz

v
o o« )

Staphylococcus aureus HiUNIATFIUANMUA T UNIRTFIUNEATUTTNTUUINTIEN (KT 4/2556)
a o a e
AAFUUANTTIAE
annnasaaglfdiaendo@aafiiduimmuaaainnszuounisulsgldadisaianvilaanaingudideiva s
duun a.doum wnlilunisuanunnininnasnilaendaden lnoulaandaduaniiunlddesflsznauaes
A flulamsngengn 3etaz 91.07) saannma Adndu Tlsiu 0 wazrladu nuadu Tsaanafesiueuisy
294 Huang et al. (2013) inudndaenda@aafitfininnnilulamsnninndiesddsznauau o) aantiuldninism
gRINUg UM zaN U INAANUNENINT TAWININNGATNUTIUGATN 2 HAzuuuauansuendszamdnialy
¥ A 1% a v a 1% a v < 1% dl” o o 14 A = Y o
NNANGL (F1ud Funau fusasid Auaouilin frutleduda uazfrunonugaulngsan) (119199 3) aslévinnng
o A o & o A a & a a P o A a A Py
Ananu AN Bunnulaendadanfimunzanlunisuaniwsnidsunldaandadon aisizannatiale i
naRAuaTWINIA Inefiunnaesdendadaan i uiiwinunndazuuuainteuinumngign Ao gas B T
Prunnulaendalaniesas 25 Aam13199 4 Wednaduaendadealundnduriineninngnsiugiululiunn
Sauay 25 N liiRmAmlnauInsresi v NN Aendad e Aeunlathl el wenends aenda@aod 1Funn
ANLTUEEAININNENNNGATAUIN (0<0.05) uiifBrnnultlsin WBsnaudn trumanilulamm uasiBunnubiely
1 0!/ a dy o [ o Oy a a = ol/ = = o 1 J
NINNGUNINENGRINUFIU (p<0.05) dwFutnnnlaiuresinBnendundendadenirunaluiuliunnd1eann
UIWINENGRATAUFIL (p>0.05) eralesannilfendadanimndnlufitiunnlesiutieanin (Fesaz 0.04) Faaen
o = = - v @ o < = P o o & Y A o g6 a a
daden HevAdsznaunaniiuanilulamen pouau Tshiu uazifin auansu Asdenalinansneiinwiniungsy
wasnda@anasifiuinlilsiu Fanaudn Buiueniiulane uasi Buiastaloiaau dousuansueniaaiiuas
NN NIaendalanssmI s LN g unnRiies Wunan 28 Ju HF a, wazAn pH neuuay
waIN v uanseiueel llited Aty (p>0.05) Tnadien a, agfludae 0.92-093 uariAn pH agfludaq 5.02-
5.03 T4ilA a, §9n41 0.6 UATAN pH 44091 4.5 AdAvNdesansasy L Tnvesauvisd lAuazannsafintjisen
N A gy a = = ] @ o ) a - a Ay
1A o) AneliAaniadesidagunnliuszndenisiuineg wiann19nsIaaninieqaursg lanung
|3 2RIRANTEETRENIINIATFINNNINETNMUARIANTNN 7 AINNIATIIUNARTUITHTU 599 TIWTNUNN Nev.
4/2556 (Thai community product standard, 2013) aaifluimsziawdniundseneusiceasaanasng o laun win

WENUAY NITTEN TRANTERNEMEANETINTAN AN LI Rty L IRvedwrEdld Inanssifieuuaznenuag

ﬁ'ma?@ﬂﬂqw%ﬁﬂulﬁﬂﬁﬁuﬁiﬁﬁﬂ%ﬂuﬂ@iu organosulfur, phenolic ag glycosides 1{luFiu (Corzo-Martinez et al.,

2007) dounInians capsaicin, cinnamic acid, o-coumaric dihydrocapsaicin k&% m-coumaric acids GIREY

@
A

dsz@nsnmlunisdudadaqdauniad s (Omolo et al., 2014) T9AN a, Wa¥A1 pH Ta9UIWINEETN ABNd@sI N AN

IndAasiunawsniunsafislaeiien a, 0.90 WazAY pH 5.16 (Apirattananusorn & Chinabhark, 2013) & WiUAAT8N
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BN NILABNGA@EINAN L* a* kay b* ARaInaIaInn1aiuineilugan 28 AU (15199 6) Iaeien L wanapn

ANINATINAINAN L* = 100 LaAdDaae19 aulde L = 0 waRaDeadnn 4010 a* azussenafawnudiden (-a*) Tlauns
= ) = N a 2 A v & 1 o a
AU (+a*) doulni b* azUsene DewNURLNEY (-b*) TUHeAWaed (+b*) Anuan1ImNAaaduanaliiudNNE NN

v v v

wWinaendadaaidnaniueann1adaanan lnaand a* uaz b* azflu@nflelAdlueausd (Lapchutiporn et al.,

al

o '

2008) TNTAAAILDIANA L* a* waz b* a1aiinandfjisenuaanin lnansaeciluuazinnasaedndes luiwsnin

U

v '
o =2

WEaenda a9 d9NaliingN A IUeYAY (A13R11AA) N1 METNNWINLNLETNLUABNEL T8 NAAAN T9RANIT
NARBIADAARBINLITUIN YUY Supang & Sirinard (2011) Wae Lapchutiporn et al. (2008) M’?ﬁ@'ﬂﬁmﬁmmnﬂﬁﬁ?m
aandindugesniuney luhwinenduaendadandsiluaws i liaimaasuladls (Samdaeng et al., 2019)
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