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Time-intensity Evaluation of Hot Taste of Red Pepper Seed Extracts as
Affected by Mixing Ratio of Red Pepper Seed Extracts
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Abstract

This study was carried out to investigate the effect of hot taste of red pepper seed (RPS) extracts in terms
of mixing ratio with red pepper powder (RPP) extracts. As the mixing ratio of RPP extracts to RPS extracts
increased, the solid yield, viscosity, turbidity and Hunter a and b values were increased but the L values was
decreased. The time-intensity curve from sensory evaluation showed that the hot taste of RPP extracts reach-
ed maximum point in short time and decreased fastly while that of RPS slowly developed and maintained
the intensity with a little decrease in the tested time. The mixing ratio of RPP and RPS responded the prop-

erties of their individual hot taste.
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Table 1. Effects of mixing ratio of red pepper pericarp
and red pepper seeds on characteristics of aqueous
extracts of RPP/RPS

Solid Viscosi Absor- Hunter
RPPU:RPS? yield : :;‘y bance
(%) PS) 600nm) L 2 b

0:10 27.03  1.50 1.01 3827 032 14.57
1:9 27.60  2.00 1.87 3785 404 2491
2:8 28.60 2.00 298 3692 622 3081
3:7 31.02 225 312 2762 841 3527
4:6 3464 250 307 2493 1042 36.25
5:5 3582 325 3.01 2281 1250 35.72
10:0 4208 400 3.14 1852 1943 31.39

URPP: Extracts of red pepper pericarp extracted at 70°C for
10min
PRPS: Extracts of red pepper seeds extracted at 80°C for
30 min
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Table 2. Time-intensity parameters for hot taste of RPP and RPS extracts in terms of mixing ratio
RPP: RPS
Parameters

0:10 1:9 2:8 37 4:6 5:5 10:0
L., (intensity units) 5.2 6.2 6.8 75 83 8.6 9.0
T, (seconds) 35 30 25 20 15 15 10
T, x{seconds) 15 10 10 10 5 5 0
Inc rate(degrees) 0.15 0.21 0.27 0.38 055 0.57 0.90
Dec rate(degrees) 0.02 0.06 0.06 0.10 0.10 0.10 0.12
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Average-Intensity

Time(sec)

Fig. 1. Time-Intensity curves of hot taste of the extracts
of red pepper power (RPP) and seeds(RPS) as affected by
mixing ratio of RPP/RPS.
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