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Abstract

The objective of this research was to study the effect of supplemented Thai curry paste on the
acceptance 4 flavors of Jerusalem artichoke gyoza products: red curry paste, yellow curry paste, green
curry paste and roasted chili curry paste at the levels of 5%, 10% and 15% of the weight of the gyoza
filling ingredients. The sensory quality using 9-point hedonic scale preference test method, it was found
that products supplemented with red curry paste and yellow curry paste received the highest overall
preference score of 15%, green curry paste and roasted chili curry paste received the highest overall
preference score of 10%. Then, study the amount of Jerusalem artichoke powder used as a
replacement for gyoza flour at the level of 0%, 2%, 4% and 6% of the total gyoza flour. The sensory
quality using 9-point hedonic scale preference test method found that products red curry paste, yellow
curry paste, green curry paste and roasted chili curry paste received a liking score for the amount of
Jerusalem artichoke powder substituted for gyoza flour at 2% in terms of color, taste and highest
overall. Thai curry pastes of 4 flavors showed statistically significant differences (p<0 .05). Physical
quality of color of Jerusalem artichoke gyoza products demonstrated that the roasted chili curry paste
showed a higher value L* compared to the red curry paste, yellow curry paste and green curry paste,
the values a* and values b*, roasted chili curry paste is less than the red curry paste, yellow curry paste
and green curry paste. The water activity of all 4 flavors was 0.97. In terms of nutritional values, 100 g.
of Jerusalem artichoke gyoza products (red curry paste, yellow curry paste, green curry paste and
roasted chili curry paste) contained energy of 193.90, 207.03, 205.92 and 223.38 kcal., protein (7.10,
7.16, 7.31 and 8.03 g.), fat (8.98, 8.91, 12.00 and 9.30 g.), carbohydrates (21.17, 24.55, 17.17 and
26.89 g.), moisture (61.62, 58.01, 62.43 and 54.66 g.)and ash of 1.13, 1.37, 1.05 and 1.12 g. ,

respectively. Total microorganisms CFU/g less than 1x10°.

Keywords: Red curry paste, Yellow curry paste, Green curry paste, Roasted chilli curry paste,

Jerusalem artichoke, Gyoza
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Ingredient Red curry Yellow curry Green curry Roasted chilli curry
(%) paste paste paste paste
Dried Red chili 18.95 18.65 - 20.57
Green chilli - - 13.82 -
Yellow chili - 6.92 -
Bird chilli - - 3.68 -
Coriander - - 4.60 -
Galangal 2.63 2.59 2.30 2.85
Bergamot peel 1.06 1.04 0.92 1.14
Lemon Grass 7.89 7.78 6.92 8.58
Coriander root 7.89 7.78 6.92 8.58
Shallot 23.68 23.31 20.74 25.72
Garlic 23.68 23.31 20.74 25.72
White pepper 1.06 1.04 0.93 1.14
Coraninder seed 5.27 4.14 3.68 -
Caraway seed 2.63 3.62 3.23 -
Shrimp paste 2.63 2.59 2.30 2.85
Salt 2.63 2.59 2.30 2.85
Curry powder - 1.56 - -
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Table 2. Sensory score of gyoza mixed with red curry paste at different levels of 5%, 10% and 15%

Sensory features 5% 10% 15%

Color 6.67+0.72"™ 6.87+0.99™ 7.07+0.96™
Smell 6.47+1.36™ 6.31+1.10° 7.20+1.32°
Taste 6.07+1.28% 5.87+1.46" 7.13+1.73°
Texture 6.73+0.96™ 6.87+0.74™ 7.07£0.88™
Overall preference 6.33+0.90° 6.40+0.83° 7.07+0.80°

The different letters in the same row indicate significantly different (p<0.05).

ns: Not significantly different (p<0.05)
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Table 3. Sensory score of gyoza mixed with yellow curry paste at different levels of 5%, 10% and 15%

Sensory features 5% 10% 15%

Color 7.07+0.70™ 7.1340.83™ 7.1041.15™
Smell 6.33+1.68"™ 6.60+1.06™ 7.33+1.29™
Taste 6.93+0.59™ 7.2040.77™ 7.4740.74"™
Texture 6.87+0.64™ 7.07+0.59™ 7.27+0.88™
Overall preference 6.93+1.10° 7.53+0.64% 7.73+0.78°

The different letters in the same row indicate significantly different (p<0.05).

ns: Not significantly different (p<0.05)

Table 4. Sensory score of gyoza mixed with green curry paste at different levels of 5%, 10% and 15%

Sensory features 5% 10% 15%

Color 7.27+0.46° 7.20+0.68° 6.67+0.82°
Smell 6.87+0.64° 7.07£1.10° 5.87+0.59"
Taste 6.53+0.83™ 6.93+0.80™ 6.47+0.74™
Texture 6.80+0.94™ 7.07+0.96™ 6.40£0.91™
Overall preference 7.33+0.82™ 7.40+0.99™ 6.87+0.99™

The different letters in the same row indicate significantly different (p<0.05).

ns: Not significantly different (p<0.05)

Table 5. Sensory score of gyoza mixed with roasted chilli curry paste at different levels of 5%, 10% and

15%
Sensory features 5% 10% 15%
Color 6.53+0.99™ 7.07£0.96™ 6.40+0.99™
Smell 6.73+0.59™ 6.80+0.98™ 6.20+1.57™
Tast 7.07+0.70% 7.2740.71° 6.40+1.18°
Texture 7.20+0.64™ 7.40+0.99™ 7.07+0.70™
Overall preference 6.80+0.56™ 7.27+0.70™ 6.87+0.83™

The different letters in the same row indicate significantly different (p<0.05).

ns: Not significantly different (p<0.05)
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Table 6. Sensory score of gyoza mixed with red curry paste and substituted with Jerusalem artichoke

powder at various levels of 0%, 2%, 4% and 6%

Sensory features 0% 2% 4% 6%

Color 7.84%0.55° 7.88+0.60° 7.00+0.76° 7.1240.53°
Smell 7.64%0.76° 7.80+0.50° 6.84+0.69" 6.80+0.58"
Taste 7.56+0.65° 7.84+0.69° 6.36+0.99" 6.20+1.00°
Texture 7.92+0.95° 7.66+0.79° 7.08+1.04° 6.12+0.60°
Overall preference 7.76+0.52° 7.84+0.47° 7.08+0.99" 6.68+0.99°

The different letters in the same row indicate significantly different (p<<0.05).

ns: Not significantly different (p<0.05)
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Table 7 . Sensory score of gyoza mixed with yellow curry paste and substituted with Jerusalem

artichoke powder at various levels of 0%, 2%, 4% and 6%

Sensory features 0% 2% 4% 6%
Color 7.92+0.76° 8.28+0.68° 7.24+0.93° 7.12+0.83°
Smell 7.84%0.80%° 7.92+0.76° 7.20+0.65" 7.6420.64%°
Taste 7.28+0.98" 8.16+0.85° 6.56+0.99° 6.44+0.65°
Texture 7.3620.64° 7.96+0.79° 6.44+0.65° 6.20+1.00°
Overall preference 7.96+0.94° 8.72+0.61° 7.12+0.74° 7.04+0.61°

The different letters in the same row indicate significantly different (p<0.05).

ns: Not significantly different (p<0.05)

Table 8. Sensory score of gyoza mixed with green curry paste and substituted with Jerusalem artichoke

powder at various levels of 0%, 2%, 4% and 6%

Sensory features 0% 2% 4% 6%

Color 7.60£0.50%° 7.96+0.54° 7.2020.79° 7.28+1.20°
Smell 7.68+0.56° 7.40+0.65° 7.12+0.78% 6.92+0.64°
Taste 7.88+0.73° 7.96+0.54° 7.36+1.15° 6.80+1.26°
Texture 8.16+0.62° 8.20+0.58° 7.04+0.61° 5.88+0.76°
Overall preference 8.20+0.64° 8.36+0.86° 7.36+0.64° 6.32+0.56°

The different letters in the same row indicate significantly different (p<0.05).

ns: Not significantly different (p<0.05)

Table 9. Sensory score of gyoza mixed with roasted chilli curry paste and substituted with Jerusalem

artichoke powder at various levels of 0%, 2%, 4% and 6%

Sensory features 0% 2% 4% 6%

Color 7.16£0.99% 7.32+0.90° 6.72+1.06° 6.68+0.69°
Smell 7.32+1.35% 7.48+0.87° 7.1620.80%° 6.92+0.70°
Taste 7.16£1.11% 7.28+0.94° 6.88+1.01% 6.72+0.84°
Texture 7.36+1.04° 7.4020.65° 7.1621.14% 6.92+0.49°
Overall preference 7.40£1.00% 7.64+0.91° 7.24+1.01% 7.00£0.65°

The different letters in the same row indicate significantly different (p<<0.05).

ns: Not significantly different (p<0.05)
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14.77 WA 13.36 ATNAAL A1 Water activity 184

WINWNS 4 FATAWNAL 0.97 (Table 10)

Table 10. Color values, water activity of gyoza fortified with different types of Thai curry paste

Red curry paste
Color values

Yellow curry paste

Green curry Roasted chilli curry paste

paste
L* 46.52 41.23 44.10 61.72
a* 5.88 6.14 2.52 0.59
b* 16.28 15.97 14.77 13.36
Water activity 0.97 0.97 0.97 0.97

4. aspsznaunanll

AR IR T LAuAZ S saWEnUNaLR
SEWINUNINTYA SEWINUNTEAMITL WAz IEW3N
LN IwA991 193.90, 207.03, 205.92 LAz
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W01 1.13,1.37, 1.05 WAz 1.12 N5 ANaA U

(Table 11)

Table 11. Nutritional values of gyoza fortified with different types of Thai curry paste

Nutritional values Red curry Yellow curry Green curry Roasted chilli
paste paste paste curry paste
Total Calories (Kcal) 193.90 207.03 205.92 223.38
Protein (grams) 7.10 7.16 7.31 8.03
Total Fat (grams) 8.98 8.91 12.00 9.30
Total Carbohydrates 2117 24.55 1717 26.89
(grams)
Moisture (grams) 61.62 58.01 62.43 54.66
Ash (grams) 1.13 1.37 1.05 1.12
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Table 12. Microbiological qualities of gyoza fortified with different types of Thai curry paste

Red curry Yellow curry Green curry Roasted chilli curry
Quality value
paste paste paste
Aerobic Plate Count, 65 (EN) 9.2x10° 1.1x10° 1.1x10°
CFU/g
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