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ABSTRACT

The production of chili pepper extract powder from fresh chili pepper by foam-mat drying
was studied. Three fresh chili peppers namely Red Cayenne Pepper, Thai Bird pepper and Green
Cayenne Pepper juice were extracted by using fruit juice extraction machine then oleoresins from
chili pepper pulp were extracted by ethanol. The physical and chemical properties of fresh chili
pepper juice and oleoresins were investigated and found that red chili pepper was the most
appropriate for production of chili pepper powder. The physical and chemical properties of fresh
red chili pepper juice included lightness (L) of 30.97+0.33, redness (a*) of 36.40+1.30, yellowness
(b*) of 26.47+1.13, total acidity of 0.103+0.0004%, pH of 4.05+0.02, total soluble solids of
8.07+0.12°Brix and capsaicin of 776.92 mg/kg (dry basis). Antioxidant activity, determined by way
of the radical scavenging activity method using DPPH was 86.45% and total phenolic conpounds
was 1,258.59 mg/kg (dry basis). The foam-mat drying experiment was carried out by varying
foaming agents (Methocel™, egg albumin, and combination of Methocel™ and egg albumin),
distilled monoglyceride content (0, 0.5, 1.0, 1.5 and 2.0 g.), maltodextrin content (0, 5, 10, 15 and
20 g.) and NaCl content(0, 1,3and5 g). A study on foam-stabilizing agents (distilled
monoglyceride, maltodextrin and NaCl) was also conducted. It was found that the combination of
Methocel™ and egg albumin at the concentration ratio of 1.5:3 g, 15 g of distilled monoglyceride,
10 g of maltodextrin and 3 g of NaCl showed the appropriate foaming properties during production

of red chili pepper extract powder by drying at 70 °C for 3 hours. The physical and chemical



properties of chili pepper extract powder included moisture content of 5%, a_ of 0.271, lightness (L)
of 63.85, redness (a*) of 25.98, yellowness (b*) of 53.66, capsaicin of 54.93 mg/kg. Antioxidant
activity was 60.29% and total phenolic compound was 263.32 mg/kg (dry basis), and production
yield was 13.96%. After storage at 27+2 °C for 12 weeks, moisture and water activity of chili
pepper powder increased (p<0.05) while L, a*, b* values and dispersibility decreased. There was no
significant change in solubility. Total plate count and yeast and mold count were slightly increased

during storage time.



