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Development of Karanda (Carissa carandas L.) Thai Dipping Sauce for Chicken
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ABSTRACT

The aims of this research were to select the
basic recipe and develop Thai dipping sauces for
chicken from karanda juice, which was used to replace
vinegar at 0, 25, 50, 75 and 100%, respectively. The
panelists gave the highest score and accepted Thai
dipping sauce for chicken from karanda juice at 100%
substitution level, especially the odor and taste
scores (p<0.05). The effect of karanda juice used to
replace vinegar on the characteristics and qualities of
karanda Thai dipping sauce for chicken was also
studied. For physical properties, the color of karanda
Thai dipping sauce for chicken 100% was darker, due
to the color of karanda fruits and viscosity value was
higher than basic Thai dipping sauce (p<0.05). For
chemical properties, the total soluble solid of karanda
Thai dipping sauce for chicken 100% was 64.50+0.01
°Brix, pH value was 2.99+0.0 3, total acidity was
1.82+0.02%, total phenolic content was 0.75+0.00 mg
GEA/g sample and DPPH scavenging radical activity
was 6.25+0.00 pmole Trolox/g sample. In addition,
karanda juice used to replace vinegar in Thai dipping
sauce for chicken was found to have higher
carbohydrate content and calorie than basic recipe
Thai dipping sauce. Karanda Thai dipping sauce for
chicken was safe from pathogens and spoilage
microorganisms, which complied with the standard
for Thai dipping sauce.

Keywords: Thai Dipping Sauce for Chicken, Karanda
Fruit, Product Development, Quality
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Table 1 The basic recipe of Thai dipping sauces for chicken

Recipe of Thai dipping sauces for chicken

Ingredient (g)

1[8] 2 [8] 3 [9]
Red chili 200 230 70
Pickled garlic 100 35 40
Garlic - 50 60
Pickled garlic juice - 210 -
Vinegar 600 630 240
Water 300 210 -
Sugar 675 710 90
Salt 20 20 3
Tapioca starch 10 - -
Chili Sauce 100 - -
Coriander root - - 15
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Table 2 Sensory evaluation scores of the basic Thai dipping sauces for chicken

the basic Thai dipping sauces for chicken

Sensory evaluation

1 2 3
Appearance™ 7.74+0.76 8.01+0.65 7.88+0.91
Color™ 7.68+0.71 7.81+0.81 7.72+0.69
Odor™ 7.79+0.84 7.74+0.59 7.68+0.78
Taste™ 7.74+0.57 7.78+0.96 7.71+0.72
Texture™ 7.72+0.75 7.81+0.92 7.75+0.59
~ Overall liking™ 7.79+0.76 7.94+0.87 7.80+0.86

™ The superscripts with the same letters within the same row are not significantly different (p>0.05).
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Table 3 Formulated Thai dipping sauces for chicken from karanda juice

Ingredient (g) Formutas
0% 25% 50% 75% 100%

Red chili 230 230 230 230 230
Garlic 50 50 50 50 50
Pickled garlic 35 35 35 35 35
Pickled garlic juice 210 210 210 210 210
Sugar 710 710 710 710 710
Salt 20 20 20 20 20
Water 210 210 210 210 210
Vinegar 630 472.5 315 157.5 -

Karanda juice - 157.5 315 472.5 630

Table 4 Sensory evaluation scores of Thai dipping sauces for chicken in different karanda juice

Formulas
Sensory evaluation
0% 25% 50% 75% 100%

Appearance 7.68+0.87°  7.70+0.76°  7.64+0.71°  7.73+0.96" 8.01+0.95°
Color 7.26+0.69°  7.53+0.57°  7.54+0.56° = 7.92+0.78%®°  8.09+0.67°
Odor 7.11+0.68°  7.14+0.72° 7.06+0.81¢ 7.32+0.74° 8.38+0.93°
Taste 7.24+0.70°  7.34+0.67°  7.30+0.88°  7.49+0.56° 8.41+0.65°
Texture 7.52+0.73°  7.49+0.84°  7.45+0.98° 7.78+0.92°  7.61+0.82%°
Overall liking 7.23+0.76°  7.13+0.68°  7.19+0.74° 7.29+0.62° 8.21+0.57°

The superscripts with the different letters within the same row are significantly different (p<0.05).
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Table 5 Physical properties of Thai dipping sauces for chicken from karanda juice

Physical properties basic 100% of karanda juice
Color L*™ 28.86+0.11 27.66+0.64
a*" 21.29+0.13 21.17+0.17
b* 13.63%+0.16 11.52°+0.80
 Viscosity (cP) 905.26°+1.10 1267.33°+2.82

The superscripts with the different letters within the same row are significantly different (p<0.05).

" The superscripts with the same letters within the same row are not significantly different (p>0.05).
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Table 6 Chemical properties of Thai dipping sauces for chicken from karanda juice

Chemical properties basic 100% of karanda juice
Total soluble solid (°Brix) 62.50°+0.01 64.50°+0.01
pH value 3.38%°+0.05 2.99°+0.03
Total acid (%)™ 1.92+0.08 1.82+0.02
Total phenolic content (mg GAE/g wt basis) 0.42°+0.00 0.75°+0.00
DPPH scavenging activity (ICso pug Trolox/ml) 6.28°+0.01 6.25°+0.01
Moisture (g/100g) 29.0 27.2
Total carbohydrate (¢/100 g) 69.1 70.6
Protein (¢/100¢) <1.25 <1.25
Fat (g/100g) 0 0
Fiber (g/100g) 0.97 0.97
Ash (g/100g) 1.92 2.15

~ Calories (Kcal/100g) 276 282

The superscripts with the different letters within the same row are significantly different (p<0.05).

™ The superscripts with the same letters within the same row are not significantly different (p>0.05).
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Table 7 Microbiological properties of Thai dipping sauces for chicken from karanda juice

Microbiological properties basic 100% of karanda juice
Total viable count (CFU/g) <10 <10
Yeast and Mold (CFU/g) <10 <10

Salmonella spp. (in 25 ¢)

Staphylococcus aureus (in 0.1¢)

Not detected
Not detected

Not detected
Not detected
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v v
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