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Effect of blanching in hot water and storage time on the color change
of bird chilli (Capsicum frutescens Linn.) sauce
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ABSTRACT: The objective of this study was to clarify the effects of blanching with hot water and storage time
on color of bird chili or “Morakot chili” sauce. For producing chili sauce, the fresh fruits of bird chili at green fruit
stage were blanched in hot water 80 °C for 1-2 minutes and not-blanched before pickling process in the vinegar
solution (vinegar : pure water, ratio 4 : 1). The ingredients Chili sauce was consisted of pure water, vinegar, fresh
fruit of bird chili (at green mature stage), garlic, sugar, salt, coriander root and modified starch, with the percentage
of 20.10,40.20, 12.10, 12.10, 10.10,4.00 0.40 and 1.00, respectively. After that, chili sauce were kept in glass bottle
and stored in the cold room (25 °C) for 6 months. The results showed that blanching in hot water decreased the green
color, while not-blanching remained green color of chili sauce. Meanwhile, storage time decreased the green color
of chili sauce. In particular, chili sauce at the 6™ month after storage gave the high values of color of L (lightness), °h
and AE, which it means chili sauce turned to yellow color. However, moisture content of chili sauce did not change,
while water activity showed a slightly change during storage.

Keywords: Processing of chilli sauce, chlorophyll
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Figure 1 “Morakot chili sauce” produce from blanching (a) and not blanching chili process (b).
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Table 1 The color changes of “Morakot chili sauce” during storage.
Storage time L a b c °h AE
(month)

0 43.71°+0.21 -1.60°+0.27  31.94°+0.79  31.94°+0.81  90.89°+0.50 -
1 43.71°+0.78  -1.06°+0.21 31.44°+0.66  31.45°:0.66  91.93°+0.41 0.74° +1.21
2 45.25°10.22  -0.95°+0.33  32.61°+0.26  32.63°:0.25 91.68°:0.59  1.74£0.79
3 4520°+0.02  -0.51°40.06  33.69"°+0.13  33.69°+0.13  90.42°+0.11  2.32° +1.19
4 45.01°+1.24  -0.24°°+0.05 34.87°+1.23  34.87°:1.23  90.16°+0.09  3.23" +0.65
5 44.92°0.48  -0.16°t0.13  34.90°+1.18  34.43°+0.66  90.31°:0.19  3.24° £0.43
6 46.76°t0.29  -0.10°+0.27  28.95°+0.83  28.99°+0.81  93.17°+0.60  4.41° +0.78

“ Means within the same attribute with different letters are significantly different (p<0.05)

Means value after + are standard deviation
Table 2 The qualities changes of “Morakot chili sauce” during storage.
Storage time Water activiy Moisture content ™ Viscosity
(month) @) (%) (cp)

0 075+ 0.03° 76.93+0.14 904.93+19.89°
1 075+ 0.09" 76.80+0.15 912.24423.11°
2 075+ 0.05° 74.85+0.38 894.47+24.38°
3 076+ 0.04° 76.7620.19 0385+18.66°
4 076+ 0.03’ 76.79+0.16 88663+13.38%
5 077+ 0.06% 75.77+0.46 874.77+17.38"
6 078+ 0.05° 75.36+0.87 865.32+19.89"

““ Means within the same attribute with different letters are significantly different (p<0.05)

Means value after + are standard deviation
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Figure 2 The color changes of “Morakot chili sauce” during storage.
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