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Abstract

To inhibit the import of hot sauce, the manufacturing process of the Korean type hot sauce was developed.
Chemical analysis of the imported hot sauce showed as follows; moisture 95.66% (w/w), salt 2.79% (w/w), ti-
tratable acidity 3.62% (w/w), crude fiber 0.42% (w/w), reducing sugar 0.03% (w/w), capsanthin 0.89% (w/w),
capsaicin 4.28 mg% and pH 3.26. Korean type hot sauce prepared with red pepper, salt and vinegar was aged
in oak barrel for 12 months at 10°C. Chemical analysis of the Korean type hot sauce showed as follows; mois-

ture 92.05% (w/w), salt 8.82% (w/w), titratable acidity 3.88% (w/w), crude fiber 3.14%

(w/w), reducing sugar

1.78 % (w/w), capsanthin 0.13% (w/w), capsaicin 2.32 mg% and pH 3.29. Among chemical components, the con-
tents of reducing sugar, salt and crude fiber except capsaicin and capsanthin were more than those of imported
one. Chemical components of the Korean type hot sauce were changed slightly during aging for 12 months.
The cell counts of yeast were increased from 3.2X 10 to 5.2 10" till the second month and those of lactic acid
bacteria were increased from 3.x 10" to 1.5 107 till the third month, those of yeast and lactic acid tacteria de-
creased from the eighth month showed 6.6 10* and not detectable on the twelfth month, respectively. As the
results of sensory evaluation on the Korean type hot sauce were evaluated to be superior to the imported one.
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of chemical components in Korean type hot sauce during aging for 12 months at 10°C

Time Moisture Reducing Crude NaCl H Titratable Capsanthin ~ Capsaicin

(months) (%) sugar (%) fiber (%) (%) p acidity (%) (%) (mg%)
0 72.60 4.98 7.62 7.46 4.40 0.38 0.23 3.37
1 72.68 4.94 7.62 7.46 4.40 0.38 0.23 337
2 73.14 341 7.62 7.40 4.40 0.38 0.23 3.37
3 73.00 4.52 7.61 7.42 4.40 0.38 0.23 3.36
4 73.12 3.11 7.61 7.41 4.39 0.39 022 330
5 74.10 322 7.61 7.31 4.39 0.39 0.22 3.29
6 74.12 3.20 7.60 7.31 4.38 0.39 0.21 271
7 75.00 3.44 7.60 7.22 4.38 0.39 0.20 2.62
8 75.05 3.63 7.60 7.22 4.37 0.40 0.20 2.54
9 75.54 333 7.59 717 4.37 0.40 0.19 251
10 75.99 3.18 7.60 7.13 4.36 0.40 0.18 247
11 76.32 2.76 7.60 7.10 4.35 0.40 0.17 241
12 76.98 2.71 7.60 7.05 4.34 0.40 0.15 235
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Fig. 1. Changes of microbial counts in Korean type
Hot sauce duing aging for 12 months at 10°C. 0—@:
Total cell counts, V—<7: Yeast counts, ll—M: Lactic
acid bacteria counts.
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Table 2. Sensory evaluation of hot sauces on pizza ac-
cording to aging time by hedonic scale”

Parameters ~ A” B? c? D? Tabasco
hot sauce
Taste 31 2.6 2.7 3.7 35
Flavor 3.0 35 36 3.5 34

Color 369 20" 24 42 4.2
Overall 3.2* 2.7 26 3.9 Riva
acceptibility

YEach value represented the mean of 10 observations using
on hedonic scale of 1 (dislike very much) to 5 (like very much).
PA: Hot sauce aged in oak barrel for 3 months at 10°C

B: Hot sauce aged in oak barrel for 6 months at 10°C

C: Hot sauce aged in oak barrel for 9 months at 10°C

D: Hot sauce aged in oak barrel for 12 months at 10°C
*Means with the same letter in a colume are not signifi-
cantly different by Duncan's multiple range test (a=0.05).
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Table 3. Sensory evaluation of het sauces on pizza for
determining sugar concentration by hedonic scale”

Parameters  A? B? c? D? E? P
Taste 34 40 29 3.0 3.2 35
Flavor 24 34° 3.8 39 36 35
Color 19" 4.1 43 43 4.0 4.1°
Overall 24% 37% 34 39 37t 3%
acceptability

"Each value represented the mean of 10 observations using
on hedonic scale of 1 (dislike very much) to 5 (like very much).
®A: Hot sauce without sugar

B: Hot sauce added with 2% sugar

C: Hot sauce added with 4% sugar

D: Hot sauce added with 6% sugar

E: Hot sauce added with 8% sugar

F: Hot sauce added with 10% sugar
*™Means with thc same letter in a colume are not signifi-
cantly different by Duncan’s multiple range test (:=0.05).

Table 4. Sensory evaluation of hot sauces on pizza for
determining garlic powder concentration by hedonic
scale”

Parameters A" B” c? D? E? F
Taste 350 37 3 3™ 27 LS
Flavor 33 33 36 2.7 3.0 2.9
Color 42 38 37 33 32 33

Overall 3.6 36 33 3.1 29 2.6
acceptability

YEach value represented the mean of 10 observations using
on hedonic scale of 1 (dislike very much) to 5 (like very much).
?A: Hot sauce without garlic powder

B: Hot sauce added with 2% garlic powder

C: Hot sauce added with 4% garlic powder

D: Hot sauce added with 6% garlic powder

E: Hot sauce added with 8% garlic powder

F: Hot sauce added with 10% garlic powder

¥Means with the same letter in a colume are not signifi-
cantly different by Duncan's multiple range test (=0.05).
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Table 5. Chemical analysis Korean type hot sauce and imported hot sauce
Samples Moisture Reducing Crude NaCl H Titratable ~ Capsanthin ~ Capsaicin
P (%) sugar (%)  fiber (%) (%) P acidity (%) (%) (mg%)
A 95.66 2.71 042 279 3.26 3.62 0.53 4.28
B® 92.05 1.78 3.14 8.82 329 3.88 0.13 2.68

DA: Tabasco hot sauce, B: Korean type Hot sauce.

Table 6. Sensory evaluation of hot sauces on pizza by
hedonic scale”

Parameters A? B? c?
Taste 427 34 3.6°
Flavor 4.4 3.7 4.5
Color 4.1 4.0° 4.6°

Overall acceptibility 4.5 3.9° 4.3

PEach value represented the mean of 10 observations using
on hedonic scale of 1 (dislike very much) to 5 (like very
much).

PA: Korean type hot sauce with sugar, galic powder and
xanthan gum, B: Korean type hot sauce without sugar, galic
?owder and xanthan gum, C: Tabasco hot sauce

""Means with the same letter in a colume are not signifi-
cantly different by Duncan's multiple range test (0=0.05).
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