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Abstract

This study was to investigate: the basic recipe of tamarind chili paste, the suitable proportion
of karonda fruit that used instead of young tamarind in the product of tamarind chili paste, the
quality and the chemical properties of tamarind chili paste, and the basic recipe and recipe of
tamarind mixed with karonda fruit. The result of the basic recipe of tamarind chili paste was
acceptable by 50 samples and the 9-point hedonic scale was used in this study. For the appearance,
color, smell flavor, texture and overall taste, the respondents rated the taste for tamarind chili paste
that 240 gram of young tamarind ground per 200 gram pork ground (6:5 ratio) with the very high level
score (8.02-8.20). Then study the substitutions of tamarind with karonda fruit that used 25%, 50% and
75% of the young tamarind weight respectively. The result of sensory test found that respondents
acceptably rate was 75% of using karonda fruit instead of tamarind in tamarind chili paste. For the
quality of the basic tamarind chili paste recipe and the use karonda fruit instead of tamarind
chili paste 75%, color values (L * a * b *) and water activity (aw) were not significantly different
(p>0.05). But tamarind chili paste shows that pH 4.20 that is lower than tamarind chili paste mixed
with karonda fruit, pH 4.49. The chemical composition of tamarind chili paste that substituted with
karonda fruit 75% provides energy 237 kcal, protein 11.5%, fat 10.5%, ash 4.47% ,carbohydrate 23.7%
(fiber 5.20%) and moisture content 49.33%. Moreover, tamarind chili paste mixed with karonda fruit
contents iron 1.71+0.01%, Phenolic content 1.49 mg GAE/g extract and it has antioxidant activity
DPPH 4.68 pumole Trolox/g extract.
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uzvwgeuiiindniesniiusvzidulooinis
W [9], [10] drunansimienansusenay
Wuaﬁﬂﬁgﬁum A1875 Folin-Ciocalteu reagent
LazasiuouLadass DPPH wud1 USiauans
Usenaviluedniamusludminuzaugnsiugiu
wavanINaugnuuINkaedan 1.49 uay 1.47
fadnfunsaunadasieniuens muadu dali
uansnaifusta 2 ans (p>0.05) wsithm3nuzY
ansiuguiiqnidiueyyadasy DPPH Wiy
6.43 lulaslualnandnaniudiag1e aandn
thwsnugumamgnuuILes Aifigrddiueyya
a5z DPPH winiiu 4.68 lulaslualnSendsensuy
§e81 (p<0.05) edlmsihndnuranalduyany
goudaiiaudonuariuda 39 P. Tangkanakul
et. al [11] fnenuaivayuinluldeniasiube
ugyufiansUszneuiiueanuliniifigniiuoyya
aasgqnﬂ’jwLLazmﬁmﬁmﬁﬁﬂfww%ﬂmmlwwmwﬁm
JUTInuvesansUTENRUUeAnLaTa1sATUDUYA
Tutiinagansislidunanvesndoanaayylns
vaneviadadunanieifisinuuszlowd nans
ApssiauAT TN TIeNNENLL Y ILENT

=

WUFIULAZEATHANGNIUILASTOEAE 75 ARy
fans1afl 7

AT 7 @1508IHaN1IRTITEBY
AaAmalaTUINITAIUAIe LieeSulsLas
Wisuiisulasuinisaedadiuiianuisoiuls
mm?hashﬂf’]w%ﬂ:uw’mLLamfww%ﬂmmmaugﬂ
NUIUUASNUIN ﬁ‘;ww‘%ﬂuzm’lmqmiﬁww%ﬂusmu
Na:uqﬂwmmmﬂﬁwé’nmuﬁ”’wm 237 AlauAae3d
HSovazvesUSunansiulowmse TUshu ludu way
W Wiy 23.7, 11.5, 10.7 uae 4.77 auaeu 39
Lﬂuﬂ%mmﬁﬁmﬂﬂdﬂfww’%ﬂmmugmﬁugm Tu
snuzfithdnusaugasiugu Susiamesnnle
awnsienay 6.24 LarUTinamnutuesas 54.4
mﬂﬂdﬂfﬂw‘%ﬂummqmmauqm/mmum
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A131991 7 AAMIIATINTVDIUININUEL
gINUFIULALEATHANGNAVUILUAS
(USanausie 100 n3u)

a9AUsznaUMALAl Qm*ﬁugm gnane
AUIULAY
W URTYR 212 237
(Alaunas3)
Aslulaiasn (nSu) 228 23.7
TUsfu (n5u) 10.2 11.5
Tughu (n3) 8.85 10.7
W (N$W) 3.77 4.77
nnteams® (n5w) 6.24 5.20
A (n3) 54.38 49.33

wuemn nnleermsidudiunisvesanslulese
wansliiiiudn dndnuzasmaugnyuiuung
faaamislavuinisludiundanuamn
anslulawnsm Tusiu ludfu i uazdadistmman
mmdwﬁww%nmmmgmﬁugm

4. a3U

msdndoniminugvugasiugy 3 gos
lngUszidluaunmmisssamdudanudn {3
IfazuuuarusoutWInuE TGRS 2 gefign
WaunnAmulAgN1sNARBULUU 9-points Hedonic
Scale

N13AN¥INTYNNUINUAIALNULE VL
Tudwdnusnudfulvinisseusutwinuzanni
NAUNULZIINIBNIAASTISoERY 75 Yiail
N1SNARNUNEIUAIIGNNUILUATRLITTUYBS
azuuuaurauiluanugeulusziureuieu
N

Adunse-aa (pH) v WLz
NAGNVLLUASTITIAN 4.49 uAzAn a_ Wiy 0.84
Fernastunnsguinsnda (une.321/2556
g19lu [11]) LLasﬁww’%ﬂmﬂJmNamgﬂwumum

fUsinaansUsenoufluednitavun amdenmn
malaruInsAIuR1e) Wy wEseuavua
Astulawnsn TusAu ludu 161 wazwan wnnd
5’1w§ﬂmmmjmﬁu§w
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