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Retarding of browning formation in red chilli paste
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Abstract
The aim of this research was to reduce browning in red chili paste during storage. Two mixtures (0.5%

NaCl + 1% acetic acid and 0.5% NaCl + 2% acetic acid) were used as blanching media. Blanching temperature
was varied from 80 to 100°C with blanching time at 2, 4 and 6 min. Changes in color (L*, a*, b* and AE*) and PPO
activity were evaluated during storage for 3 months. Using 0.5% NaCl + 1% acetic acid as a blanching medium at
100°C for 4 min resulted in the lowest PPO activity which was not significantly different from blanching at 80°C for
6 mins. A decreasing in a* color value was found in all the treatments. The minimum color difference (AE*) was
obtained when 0.5% NaCl + 1% acetic acid was used as a blanching medium at 80°C for 2 and 6 min, and 100°C
for 6 min. From these results, using 0.5% NaCl+1% acetic acid solution and blanching temperature at 80°C for 6
min was chosen as the optimum condition for pre-treating the red chili for paste preparation.
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Figure 1 Changes in AE * of red chill paste in the treatment after storage for 3 months. (A, 0.5% NaCl +1.0%
acetic acid and B, 0.5%. NaCl + 2.0% acetic acid)
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Figure 2 PPO activity of red chilli paste in the treatment. (A, 0.5% NaCl +1.0% acetic acid and B, 0.5%. NaCl +
2.0% acetic acid)
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