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Abstract
In this study, the quality and sensory properties of rice-sauce at different aging conditions were investigated. The
moisture content of the rice-sauce sample aged at 35°C for 120 days was 55.08%. The “L” and “a” values of the

rice-sauce sample were 38.90 and -1.22, respectively, while the “b” value of the rice-sauce sample 1ncreased during
the ripening period. In contrast, the pH value was decreased by increasing the aging period. The level of total nitro-
gen content was higher than that of the 90 days’ aging sample. In the sensory test, the values of taste, flavor, and
preference were higher than the 90-days’ aging sample. Accordingly, it was concluded that the aging condition for
the rice-sauce at 35°C for 120 days was the most suitable to enhancing the sensory quality.
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Table 1. Quality characteristics and Hunter’s color value of rice sauce at different ripening temperatures during 90 days
Ripening Moisture i Specific Total nitrogen Hunter color value
temperature (°C) (%) p gravity content (%) L a b
35 58.22+0.06™% 4.69+0.00° 1.26+0.00" 0.19+0.00* 34.56+0.06" -0.41+0.00° 0.20+0.01*
40 58.06+0.12* 4.52+0.00 1.26+0.00" 0.24+0.02" 34.77+0.08" -0.38+0.18" 0.24+0.00"

YValues are meantstandard deviation (n=3).

IValues with different letter within a same column (a-b) differ significant (p<0.05).
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Table 2. Quality characteristics and Hunter’s color value of rice-sauce during different ripening periods at 35°C

Ripening Moisture n Specific Total nitrogen Hunter color value
period (day) (%) P gravity content (%) L a b
90 58.22+0.06°"? 4.69+0.00* 1.26+0.00* 0.19+0.00* 34.56+0.06" -0.41+0.00° 0.20+0.01*
120 55.08+1.31° 4.35+0.00°  1.24+0.00° 0.26+0.04° 38.90+0.01° -1.22+0.01° 5.74+0.04°

YValues are meantstandard deviation (n=3).

IValues with different letter within a same column (a-b) differ significant (p<0.05).
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Table 3. Sensory profiles of rice-sauce with different ripening
periods

temgéfaetrllllrr;g("C) piilgsn(l:;fy) Taste Flavor Color
- Control”  6.6+1.5%% 6.6£0.9" 6.8+1.1°

35 90 6.0£2.4*  6.4+1.0° 6.7£1.2°

120 6.6£0.6°  7.2+0.8° 5.8+0.8"

"Control sample was purchased at the local market .

YValues are meantstandard deviation (n=3).

Values with different letter within a same column (a-b) differ significant
(1<0.05).
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