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ABSTRACT

Green chilli paste from Chiang Mai Vanusnun Company Limited was used as
a sample for determining the correlation between the total phenolic content and
antioxidant properties. The samples were collected from different stages of
processing. Unprocessed green chilli paste (before passing through an exhaust box),
degased green chilli paste (after passing through an exhaust box) and sterilized green
chilli paste (after retort) were used for the study. The antioxidant properties were
investigated using different systems of assay to determine the total antioxidant
capacity, DPPH radical scavenging activity, -carotene bleaching activity, and ferrous
ion chelating activity. Results showed that the highest total phenolic content, DPPH
radical scavenging activity and ferrous ion chelating activity were found in sterilized
green chilli paste. The highest antioxidant capacity was found in degased green chilli
paste and the highest B-carotene bleaching activity was found in the unprocessed
green chilli paste. Fresh raw materials (pepper, onion and garlic) and their heat-
processed forms were tested separately to determine the total phenolic content,
antioxidant capacity, and DPPH radical scavenging activity. It was found that heat
processing reduced the total phenolic content, antioxidant capacity, and DPPH radical
scavenging activity in pepper, while these properties were increased in onion. In

addition, the total phenolic content in heat processed garlic was reduced but



antioxidant capacity and DPPH radical scavenging activity were increased. The
antioxidants; capsaicin, quercetin and myricetin in all samples were quantified by the
HPLC technique and the presence of the compounds was confirmed by the LC-MS
technique. The HPLC revealed that the quantity of capsaicin in heat processed pepper
appeared to be reduced. The highest level of capsaicin was found in degased green
chilli paste, followed by unprocessed and sterilized green chilli paste. In contrast, the
amount of quercetin in heat processed onion was increased. Quercetin was present at
the highest level in degased green chilli paste, followed by unprocessed and sterilized
green chilli paste. However, myricetin was not detected in either onion, garlic, or in

any of the green chilli paste samples.
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