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Descriptive Test of Fermented Chili Mash

Please rate the odor intensity according to the scale below. The hig
‘ o
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APPENDIX A

_\(_}v

e number

indicate the intense the odor. For example 1 represents the least% /hile 5 indicate

the most concentrated odor.

Odor Intensity:

STARTER A

FLAVOR AUl

Raw chilies

Sour

Sweetie

Flowery

Yeasty

Fungi
Stinky

Flat

STARTER B

FLAVOR

ALO2 | ALO3

Raw chilies

Fungi

Stinky

Fruity

Flat
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APPENDIX B

Hedonic Form

Place an (X) in the box that describe how much u like or dislike each contribute \z

SAMPLE : : ,

How much do you like or dislike the look ODOR of this pepper

mash?

B e el Any comments?
8 Like very much A R
7 |.ike modecrately
6 Like slightly
5 Neither like nor dislike
4 Dislike slightly '

3 Dislike moderately
2 Dislike very much ’
|

8 ILike very much 0‘ e‘
Neither like nor dislike

il
%
Or

How much do you like or dislike the look TASTE of this pepper mash?

C ilbe oY > v v

) Like extremely Q \ . W™y comments?
Like shightly

How much do you like or dislike the look SOUI

Dislike extremely ? p "\Y'
e
ro/ I

ILike moderately
5
4 Dislike slightly
3 Dislike moderately \T 'é
2 Dislike very much \
1 Dislike extremely (] A :c')

— naph? é\
9| Like extremtly | Any comments?
8 LLike very much : 0 : —
] [.ike modecrately
6 Like slightly \ e (3)
5 Neither like nor dislike l %
4 | Dislike slightly Q/
3 Dislike moderately S \
2 Dislike very much ’ -/
| Dislike extremely

\

How much do you lik w the look LO‘O[‘I!chpcr
mash? 2~

( ,‘ (e ex > Y/
9 LLike extrer \) Any comments?

w

D¥akad Odcrately
2 Dislike very much
] Dislike extremely
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How much do you like or dislike this pepper mash?
)

Like extremely Any comments?

[Like very much

Like moderately

Like slightly

Neither like nor dislike
Dislike slightly
Dislike moderately
Dislike very much
Dislike extremely

‘-—\l\)‘w BN AV Ko EN | (-] N

[

Is there anything specific that you really disliked about this chili mash? v
Is there anything specific that you really liked about this chili mash? R
]

s At
NI -



APPENDIX C

Forward and Reverse DNA Sequence for Lb. plantarum ALO1, Lb. pentosus ALO2
Lb. plantarum AU2,

Lb. plantarum ALO]1

Sequence (Forward)

GGGGAAAAGGGGGGGGCTATAATGCAGTCGAACGAACTCTGGTATEC NI GGTG
CTTGCATCATGATTTACATTTGAGTGAGTGGCGAACTGGTGAGTAACAJGTGGGA
AACCTGCCCAGAAGCGGGGGATAACACCTGGAAACAGATGCTAﬂ:&CCGCATAA
CAACTTG GACC(iCA'I‘GG'I‘CCG/\GCTTGAAAGA'I"GGC']‘TCGGC'I&Q‘ LGACTTTTGGA
TGGTCCCGCGGCGTATTAGCTAGATGGTGGGGTAACGGCTCACTGGCAATGAT
ACGTAGCCGACCTGAGAGGGTAATCGGCCACATTGGGACT CACGGCCCAA
ACTCCTACGGGAGGCAGCAGTAGGGAATCTTCCACAATG AAAGTCTGATG
GAGCAACGCCGCGTGAGTGAAGAAGGGTTTCGGCTC Al AC CTGTTGTTAAA
GAAGAACATATCTGAGAGTAACTGTTCAGGTATTGAC ACCAGAAAGC
CACGGCTAACTACGTGCCAGCAGCCGCGGTAATA CGTTGTCC

GGATTTATTGGGCGTAAAGCGAGCGCAGGCGGTTEITT AAGC
CTTCGGCTCAACCGAAGAAGTGCATCGGAAACTG AAGA
GGACAGTGGAACTCCATGTGTAGCGGTGAAAT AACAC
CAGTGGCGAAGGCGGCTGTCTGGTCTGTAAC [CQPAAGTATGG
GTAGCAAACAGGATTAGATACCCTGGTAGTCCAJ AC AATGCTAA
GTGTTGGAGGGTTTCCGCCCTTCAGTGCTE® CATTCCGLCT
GGGGAGTACGGCCGCAAGGCTGAAAC, (&spGGCCCGCACAA
GCGGTGGAGCATGTGGTTTAATTCGAA TACCAGGTCTTG
ACATACTATGCAAATCTAAGAGATTZGA ACATGGATACAGG
TGGTGCATGGTTGTCGTCAGCRKHAc%a” TTAAGTCCCGCAAC

M E CACTCTGGTGAGACT

GAGCGCAACCCTTATTATCAGTT
GCCGGTGACAAACCGGAGGAAGY
GACCTGGGCTACACACGTGCT

GI ATCATCATGCCCCTTAT
B CAAGTTGCGAACTCCGG
AGAGTAAGCTAATCTCT

Sequence (Reverse)

NGGGGCCCCGATCTAGCYAT GGCGAGTTGCAGCCTACAATC
14 ' TCTCGCGAGTTCGCAACTCGTT
4¥GGTCATAAGGGGCATGATGATTTG
ACGTCATCCCCACCEF “"GGCAGTCTCACCAGAGTGCCCAAC
TTAATGCTGGCAALTG/ : GCTCGTTGCGGGACTTAACCCAACA
TCTCACGACACH! ¥ GACHK "GN GCACCACCTGTATCCATGTCCCCGAAG
GGAACGTCTARL TETT e }GC AGTATGTCAAGACCTGGTAAGGTTCTTCG
CGTAGCTTCGaﬁ AAACCACATGLYCCACCGCTTGTGCGGGCCCCCGTCAATTCC
TTTGAGTT, ‘CTTGCGGCCG&@ TCCCCAGGCGGAATGCTTAATGCGTTAGCT
(i(‘/\GC/\CE' MMV GGGCGGAAACCCTCCAACACTTAGCATTCATCGTTTACGGTATG

GTACCATCCATTGTA

GACTAGg GTATCTAATCCTGTTTGCTACCCATACTTTCGAGCCTCAGCGTCAG
) yAGACAGCCGCCTTCGCCACTGGTGTTCTTCCATATATCTACGCATTT
ZGCTRRCACATGGAGTTCCACTGTCCTCTTCTGCACTCAAGTTTCCCAGTTTCC
GATG P TTCTTCGGTTGAGCCGAAGGCTTTCACATCAGACTTAAAAAACCGCCT
GCGCTCGCTTTACGCCCAATAAATCCGGACAACGCTTGCCACCTACGTATTACCG
CGGCTGCTGGCACGTAGTTAGCCGTGGCTTTCTGGTTAAATACCGTCAATACCTGA
ACAGTTACTCTCAGATATGTTCTTCTTTAACAACAGAGTTTTACGAGCCGAAACCC
TTCTTCACTCACGCGGCGTTGCTCCATCAGACTTTCGTCCATTGTGGAAGATTCCC
TACTGCTGCCTCCCGTAGGAGTTTGGGCCGTGTCTCAGTCCCAATGTGGCCGATTA
CCCTCTCAGGTCGGCTACGTATCATTGCCATGGTGAGCCGTTACCCCACCATCTAG
CTAATACGCCGCGGGACCATCCAAAAGTGATAGCCGAAGCCATCTTTCAAGCTCG
GACCATGCGGTCCAAGTTGTTATGCGGAATAACACCCG
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Lb. pentosus ALO2

Sequence (Forward)

NGGGAAAAGGGGGGGCTATAATGCAAGTCGAACGAACTCTGGTATTGATTGGTG
CTTGCATCATGATTT\CATTTGAGTGAGTGGCGAACTGGTGAGTAACACGTGGGA
AA(LIG(C(AQAAQLQGGGQAIAACACC]GGAAACAGATGLTAA?AC

CAACTTGGACCGCATGGTCCGAGCTTGAAAGATGGCTTCGGCTAT GGA
TGGTCCCGCGGCGTATTAGCTAGATGGTGGGGTAAC GGCTCACC/ﬂ%AW GAT
ACGTAGCCGACCTGAGAGGGTAATCGGCCACATTGGGACTGAGARAC@GCCCAA
ALI((lAQGQGAGQLAGCAGIAGGGAA]C11CCACAA16GACG TCTGATG
QAGCAACGCCGCGTGAGTGAAGAAGGGTTHKKKTCGTAAAA$?§KHIGTTAAA

&

GAAGAACATATCTGAGAGTAACTGTTCAGGTATTGACGGTATT CAGAAAGC
CACQG(lA\(TA(Q1QCLAGCAGCCGCGGTAATACGTAGG AAGCGTTGTCC
GGATTlAllQGQCGIAAAG(QAGCGCAGGCGGTTHTTA GATGTGAAAGC
CTTCGGCTCAACCGAAGAAGTGCATCGGAAACTGGGA 1G GTGCAGAAGA
GGACAGTGGAACTCCATGTGTAGCGGTGAAATGCGZL T GG AGAACAC
AGIQQCONAGQCGC(lGl(lGGlClGIAAClGAC AG AAGTATGG
UIAG(\AAL\QGAIlAGAlACCClGGTAGTCL CG A \WGCTAA
GIQIIQG\QGGI]IL(GCLLIICAG]GCibLAG GCA T é$CCGCCI
GGGGAGTACGGCCGCAAGGCTGAAACTCAAAG TTG? G GGé?tGCACAA

GCQQIGGAG(AIQTCQTllAAlT(GAAG(TA AA
ACATACTATGCAAATCTAAGAGATTAGACY “
TGGTGCATGGTTGTCGTCAGCTCGTGTCGg
GAGCGCAACCCTTATTATCAGTTGCC

Q(LGOTGACAAACCGGAGGAAGGTGégﬁ!ﬂ

TTARGTCCCGCAAC
O\((lGOQ(]A(ACALG]GCIALAA ATG

TAGGAGGTCTTG
GACMYGGATACAGG

A
A,

é@m GGLGAGACT
TCATGCCCCTTAT
Sequence (Reverse)

GGGCCCCCGATCAGCGATTCCGA 1 AG 1GCAGCC1ACAA1CCG
AACTGAGAATGGCTTTAAGAG ﬁﬂ%f ANE GT1CGCAACTCGT1GT
ACCATCCATTGTAGCACGTGT CAA A[ GGGGCATGATGATTTGAC
GTCATCCCCACCTTCCTCCEGT TCACCAGAGTGCCCAACTT
AATGCTGGCAACTGATAA 1 GCGGGACTTAACCCAACATC
TCACGACACGAGCTGA TGTATCCATGTCCCCGAAGGG
AALGI(IAATCI(1IA : "AAGACCTGGTAAGGTTCTTCGCG
TGTGCGGGCCCCCGTCAATTCCTT
GCGGAATGCTTAATGCGTTAGCTGC
TTAGCATTCATCGTTTACGGTATGGA

TAGCTTCGAATTAA
TGAGTTTCAGCCTT
AGCACTGAAGGG G/

CTACCAGGGTA; TCC v ab
ACAGACCAG/ €T (&
CCGCTACACA M GTTCCACTG;

TGCACTLE;
GE ]((JC[ N

'[GGTGTTCTTCCATATATCTACGCATTTCA
[CTRCTGCACTCAAGTTICCCAGTITICCGA

TTGAGCCGA CTTTCACATCAGACTTAAAAAACCGCCTGC
NWOCCCAATAAATCCGGACAACGCTTGCCACCTACGTATTACCGCG
"GTAGTTAGCCGTGGCTTTCTGGTTAAATACCGTCAATACCTGAAC
WCAGATATGTTCTTCTTTAACAACAGAGTTTTACGAGCCGAAACCCTT
PACGCGGCGTTGCTCCATCAGACTTTCGTCCATTGTGGAAGATTCCCTA
CTGCTXECTCCCGTAGGAGTTTGGGCCGTGTCTCAGTCCCAATGTGGCCGATTACC
CTCTCAGGTCGGCTACGTATCATTGCCATGGTGAGCCGTTACCCACCATCTAGCTA
ATACGCCGCGGGACCATCCAAAAGTGATAGCCGAAGCCATCTTTCAAGCTCGGAC
CATGCGGTCCAAGTTGTTATGCGGTATTAGCATCTGTTTCCAGGTGTATCCCCCGC
TTCTGGGCAGGTTTCCCACGGGT
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Lb. plantarum AU2

Sequence (Forward)

GGGGAAAGGGGCGGCTATAATGCAAGTCGAACGAACTCTGGTATTGATTGGTGCT
TGCATCATGATTTACATTTGAGTGAGTGGCGAACTGGTGAGTAACACGTGGGAAA
CCTGCCCAGAAGCGGGGGATAACACCTGGAAACAGATGCTAATACCGCATAACA
ACTTGGACCGCATGGTCCGAGCTTGAAAGATGGCTTCGGCTATCACTTTTGGATG
GTCCCGCGGCGTATTAGCTAGATGGTGGGGTAACGGCTCACCATGGCAATGATAC
GTAGCCGACCTGAGAGGGTAATCGGCCACATTGGGACTGAGACACGG?Sg&AAC
TCCTACGGGAGGCAGCAGTAGGGAATCTTCCACAATGGACGAAAGT@L
GCAACGCCGCGTGAGTGAAGAAGGGTTTCGGCTCGTAAAACTCTG r
AGAACATATCTGAGAGTAACTGTTCAGGTATTGACGGTATTTAAC
CGGCTAACTACGTGCCAGCAGCCGCGGTAATACGTAGGTGGCA
ATTTATTGGGCGTAAAGCGAGCGCAGGCGGTTTTTTAAGTCTGrpely

ACAGTGGAACTCCATGTGTAGCGGTGAAATGCGTAGATAT
GTGGCGAAGGCGGCTGTCTGGTCTGTAACTGACGCTGAG g OAAAGTATGGGT

, CACAAGC
GGTGGAGCATGTGGTTTAATTCGAAGCTACGCGAAGAATCTEAG ﬁ%g?TGAC
" AGGTG

GTGCATGGTTGTCGTCAGCTCGTGTCGTGAGAT: 'AACGA
GGGCAACCCTTATTATCAGTTGCCAGCATTAA N AGACTGC
CGGTGACAAACCGGAGGAAGGTGGGGATGAC TCA‘&CCCCTTATG
ACCTGGGCTACCACCGTGCTACAATGGA p é

Sequence (Reverse) ,&
GGGGGTTACGGATACTAGCGATTCGACT AGSFIGCAGCCTACAAT
CCGAACTGAGAATGGCTTTAAGAGA GTTCGCAACTCGT

TGTACCATCCATTGTAGCACGTGTGN 0% GGGCATGATGATTT

GACGTCATCCCCACCTTCCTCCG Gajgels "CACCAGAGTGCCCAA
CTTAATGCTGGCAACTGATAATA CGN%CGGGACTTAACCCAAC
ATCTCACGACACGAGCTGACG GTATCCATGTCCCCGAA
GGGAACGTCTAATCTCTTAEAT AGACCTGGTAAGGTTCTTC
GCGTAGCTTCGAATTAAAC GTGCGGGCCCCCGTCAATTC

CTTTGAGTTTCAGCCTTQQgS,,G” CGGAATGCTTAATGCGTTAGC
TGCAGCACTGAAGGGCLGNACACTOY AA A@WTAGCATTCATCGTTTACGGTAT
GGACTACCAGGGTATCTMTC GCPRPCCATACTTTCGAGCCTCAGCGTCA
GTTACAGACCAGAQ T AggG

TCACCGCTACACAZL @
CGATGCACTTCT,

TGCGCTCGCTT:
CGGCTGCTG
ACAGTTAC,
TTCTTCAGY
TACTGC e
CCCTAREANGTCGGCTACGTATCATTGCCATGGTGAGCCGTTACCCCACCATCTAG
CTARIACPCCGCGGGACCATCCAAAAGTGATAGCCGAAGCCATCTTTCAAGCTCG
GACCAECGGTCCAAGTTGTTATGCGGTATTAGCATCTGTTTCCAGGTGTTATCCC
CCGCTTCTGGGCAGGTTTCCCACGGGTTACTCA

GTGTTCTTCCATATATCTACGCATT
TECTGEACTCAAGTITECCCAGITTCE
TTTCACATCAGACTTAAAAAACCGCC

GACAACGCTTGCCACCTACGTATTACCG

GATATGTTCTSITTAACAACAGAGTTTTACGAGCCGAAACCC
"GCGGCGTTGCTCCATCAGACTTTCGTCCATTGTGGAAGATTCCC
"CCCGTAGGAGTTTGGGCCGTGTCTCAGTCCCAATGTGGCCGATTA
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APPENDIX D

ANOVA Table for Microbial and Chemical Analysis

ANOVA | i 6 LAB Mold and pH %A

yeast 4
LAB ES * n. * * ES
HT & n.s % n. B
1“1 * * * *T *
LAB x FT o * n.s V *
. n.s
*

LAB x HT n.s n.s n.s Yl ;

HT x FT . " ; | ;

LABxFTxHT  * . . e )
: | ]
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