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A Development of Red Chili =
Paste Sauce Recipe Used as
a Topping of Crispy Rice
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Abstract

The objectives of this research were to develop a recipe for red chili paste
sauce that was used as a topping crispy rice and to study the acceptance of the
developed product. A Randomized Complete Block Design (RCBD) was planned to
compare the sensory quality of 3 formulas of red chili sauce using a 9-point hedonic
scale in appearance, color, flavor, taste and overall preference. The results of the
study showed that formula 3 of chili paste sauce recipe received the highest score
in the acceptance test. The mean values were 7.00, 7.65, 7.21, 7.76 and 8.59,



respectively. According to the acceptance test of 100 consumers, it was found that

the percentage of consumers accepted the product in the moderate level. The
developed of formula red chili paste sauce used as a topping of crispy rice
contained total microorganisms, yeast and mold, which was safe for consumption
according to Thai Community Product Standards. (28/2546)

Keywords : Crispy Rice, Rice-berry, Red Chili Paste Sauce.
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