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To prepare the objective
among the color appearanc

bacteria were studied and
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quality control index of red pepper powder, the relationships
e, capsanthin red pigment and the contamination of coliform

summarized as followings;

1. Visual method by human eyes was inadequate to grade the quality of red pepper

powder, - because of the different personal color evaluation.

2. Grading upon capsanthin contents are well agreed with the color appearance of

the red pepper powdeyn. Therefore, color appearance can be correlated with the

capsanthin content.
3. Color appearance of
value a/b; Capsanthin

and it can be used as

he red pepper can be numerically expressed with Hunter-

content(mg/g-red pepper) =0,257 X 10%7%(a/b)
an index of the quality control of red pepper powder.

4, There was no distindt correlation between the comtamination of coliform bacteria

and the color value.
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Table 1. Personal Vlsual Gradmg

Quahty order Peqsonal Grading Group
from low to A B C D

high

(reference)

M-1 M-1 M-1 M-1

M-11| M-3. M-4 M2
Low M-2 | M-11 M-3 M-3
M-3 | M-z M1 M-
M-4 | M4 M-l2 M-S
M-5 © M5 M-13 M-
M-6 | M-22 M-14 M-7
7 M-22 1 M-6 M-18 M-8
M-7 | M-9 M-10 M-
M-g | M9 M-y M-10
M-10 | M-12 M-22  M-11
M-18 | M-8 M5 M-12
! M-9 | M-21 M-  M-13
Y M-12 | M 24 M-21 M-14
M7 M-10 M2 M1
M-19 | M-20 M-20 M-16
M-21 M7 M-12 Moy
High M-20 | M-17 M-8 M-18
M-23 3 M-23 M-19  M-19
M- 54} M-18  M-17  M-20
Agreement ?
to reference 75 |45 45
order (2%)
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Table 2. Quality Grade upon Capsanthin gk 243 EF 2
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Content vt A7l Rol4lR ¢ capsanthin 329
Capsanthin 2o wtel JAMLE Aty (FE 29 1,1, 0350
Grading ontent / Sample blended  FreT - dlel 3T ARSHSE BWANL 4
g—dried) BEe] =% BEste & FEMS dgw 14
I 0.7 S ' 1 1] A 23 u}e}zde] capsanthin 3 FES SFab
I LO0-1.5 $-2,5-12 9 = FY AaaAdE 2y, o] E capsanthin
i 20-2.1  5-6,5~7,5-9 3 EES fess 13y RES AET £ dds
v 2.7-2.8 M-4,M-13, M-15 3 A& @[T
v 3.2-3.3 M-2,M-3,M-14,5-5,S5-10 5 (3) I=7t2e| taEsNiRztn Capsanthin g
| 3.7-4.0 S5-8,5-11,M-12,M-22 5 Bsarguio] i
! 4.5-4.6  M-5M-9,M-20, M-21 9 3% 7}22 capsanthin &3 slAxo=z Al
w49 M-6, M-2¢ 3 %g 4+ At naAve mEsFilsy A4
Ko 55-56 €164 L gopuA9ere ®EfEE CIE. a,,Y %3 Hu
X80 Croun D mergroz mww 2se % 39 % 43 2
Table 3. C.LLE. Color Value of Red-pepper
Gpntin  x oy oz .y Demmmaee g
I 29. 90 26. 21 10. 65 0.448 0.393 589.5 57
i 22.75 18.85 7.89 0.464 0.384 588.5 59
il 16.80 12.28 4,08 0.507 0.371 594.9 67.5
v 14.45 10.47 3.84 0.503 0.364 596. 4 64.1
N 15,38 12,20 3.89 0.507 0.367 595.7 67.0
W 16.38 11.21 3.56 0.524 0.358 598.5 68.5
Vi 16.45 10.65 3.58 0.519 0.355 599.6 66.3
il 16,31 10.80 3.38 0.535 0.354 600.3 71.5
K 16.99 10.91 3.79 0.527 0.357 599.5 68.5
X 16.65 10.98 4.30 0.521 0.344 603.0 64.0
Table 4. Hunter Value of Red-pepper
Copsanchin b L a L a/b E‘fib'z L tan'a/b
I 14.69 23.69 51.10 750.76 0.62 0.0103 31.80
I 16.38 19.05 42,85 681.63 0.86 0.0152 40.70
i 24,25 17.20 .35.05 714.63 1.41 0.0233 54.65
v 23.13 15,52 32.30 747.28 1.49 0.0257 56.13
v 24.53 17.03 34.80 853. 64 1.43 0.0236 55.22
’ ' 28.62 16.84 33.43 957.28 1.70 0.0258 59.53
kil 28.17 15.74 32.61 919.34 1.79 0.0268 60.81
it 31.09 16.90. 32.85 1020. 00 1.84 0.0267 61.48
K 30.61 17.33 33,48 1051.75 1.70 0.0257 59.53
X 31.72 15.55 31,10 1049.99 2,04 0.0289 63.89
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