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Effects of Dry Chili and Garlic on Sensory Characteristics and

Consumer Acceptance of Numprik Tadang Product
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ABSTRACT

Six formulations of an experimental Numprik Tadang, comprised mainly of various quantities of
dried chilli and garlic, were processed under temperature 75-85°C for 20 minutes. The 6 finished
products obtained range of brightness (L*) and red colour (a*) similar to commercial products, but higher
moisture content. From consumer taste test, the preferred formulation was the product with slightly sour
taste (pH=3.38-3.75) and low to medium hotness (capsaicin content 0.0006-0.0012%, 83.90-184.53
Scoville Unit). The 6" experimental product-formulation (CHGH), which was mainly composed from

dried chili 14.65%, garlic 22.89% and sugar 9.71%, contained highest level of phenolic compounds
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and antioxidant activity among experimental products, and significantly higher than 2 commercial

products (P<0.05). Even though the 6" formulated product received an acceptable but not very high

liking score (5.79 out of 9.0) from consumers, there seems to be potential for further improvement in

formulation, since we found that consumers also preferred the sample (MK1) with high chili content

(20%) when sugar content (20%) was increased in its formulation.
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AazuuuanuzauloeInmes warmazuuy
AnNgaudeaNNLiaadstuagiuliua
winuine Usua suedlaBu wazaranuiu
nsaenlasguilnaasraundnfnainidauig
W3 (pH=3.38-3.75) uazianufialuszau
maathuna (UsuauwadlsBusasas 0.0006-
0.0012 uazANNLEA 83.90-184.53 Scoville
Unit)
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e Ngaulagsingadguilan
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