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Studies on Quality Evaluation of Pepper(Piper nigrum L.)

Wan-Kyu Park, Jong-Hoon Yoon and Chun-Un Choi
Ottogt Research Center

Abstract

Physical and chemical qualities of 13 kinds of pepper imported from South-East Asian countries
and Brazil were investigated. These included length and weight of berry, and color of the powder,
and the contents of light berry, acid insoluble ash, piperine and volatile oil. While physical qualities
of Sarawak special, Sarawak brown and Indian TGEB were the best(berries were larger and weightier,
and the content of light berry was lower), those of Lampong ASTA and Lampong FAQ were relatively
not good. In the other hand, chemical qualities of Lampong ASTA, Lampong FAO and Indian TGEB
were the best. In terms of color, all the samples were almost similar but that of Sarawak peppers

were slightly lighter than the others.
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Table 1. Physical characteristics of black pepper(Piper nigrum L.) berry

Wt. per No. of Ext. No. of Light

Size berry berries matter®’ G. B. berries Husk

Sample”’ (mm) (g per 10g (%) per 100g”’ (%) (%)
MALAYSIA Sardwak 1 428 0.050 247 04 30 5.39 1.0
MALAYSIA Sarawak 2 3.90 0.054 233 0.4 30 0.01 08
MALAYSIA Sarawak 3 4.32 0.055 203 0.3 40 1.92 0.5
MALAYSIA Sarawak 4 4.25 0.047 238 0.1 20 2.70 0.1
MALAYSIA Sarawak 5 3.99 0.042 231 0.1 30 301 0.1
MALAYSIA Sarawak 6 4.06 0.042 235 0.1 30 2.90 0.1
INDIAN MG-1 341 0.035 282 0.1 20 1.71 0.1
INDIAN TGEB 4.30 0.053 208 0.1 20 1.79 0.1
INDONESIA Lampong | 3.56 0.026 396 0.1 30 452 0.1
INDONESIA Lampong 2 3.49 0.024 401 0.1 30 9.24 0.1
VIETNAM pepper 4.16 0.045 216 0.2 30 6.98 0.1
BRAZIL pepper 418 0.047 212 0.1 50 4.90 0.3
THAILND pepper 4.01 0.039 275 0.1 50 3.30 0.2

“MALAYSIA Sarawak 1 =MALAYSIA Sarawak ASTA 2= MALAYSIA Sarawak New York ASTA :3=MALAYSIA Sarawak AAA : 4=MA-
LAYSIA Sarawak special : 5= MALAYSIA Sarawak yellow : 6=MALAYSIA Sarawak brown. MG-1=INDIA Malabar
Garbled No. 1: TGEB=INDIA Tellicherry Garbled Extra Bold ; INDONESIA Lampong 1=INDONESIA Lampong
ASTA 1 INDONESIA Lampong 2=INDONESIA Lampong FAQ

Y Extraneous matter
“'No. of garbled berries per 100g
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Table 2. Chemical characteristics of black pepper(Piper nigrum L.)powder

FA%97} | 17

(unit : %)

Sample”’ Moisture Ash Fat AIAY Piperine Volatile oil
MALAYSIA Sarawak 1 13.1 8.7 3.82 1.17 5.2 2.3
MALAYSIA Sarawak 2 12.6 6.1 3.42 0.89 5.0 2.0
MALAYSIA Sarawak 3 14.3 6.6 3.54 0.98 5.2 2.0
MALAYSIA Sarawak 4 124 6.7 345 0.92 5.1 2.2
MALAYSIA Sarawak 5 13.0 6.5 3.28 0.94 5.1 2.1
MALAYSIA Sarawak 6 13.2 6.7 3.30 0.95 51 2.2
INDIAN MG-1 13.0 8.1 3.72 0.93 54 24
INDIAN TGEB 13.5 8.2 3.38 1.19 5.2 30
INDONESIA Lampong 1 12.6 9.3 4.50 0.80 6.1 30
INDONESIA Lampong 2 12.8 99 5.10 0.75 59 2.8
VIETNAM pepper 14.0 74 3.62 1.10 55 24
BRAZIL pepper 13.0 6.9 4.12 0.98 52 2.2
THAILND pepper 13.2 8.1 3.98 0.96 5.2 22

“The pepper samples were the same as Table 1.
YAcid insoluble ash

Table 3. Hunter value and whiteness of black pepper
(Piper nigrum L.)powder

Hunter Value

a)

Sample L a b W

MALAYSIA Sarawak 1 385 30 96 3768
MALAYSIA Sarawak 2 414 28 98 4052
MALAYSIA Sarawak 3 459 33 112 4465
MALAYSIA Sarawak 4 440 29 101 4302
MALAYSIA Sarawak 5 429 28 9.8 42.00
MALAYSIA Sarawak 6 446 28 108 4349
INDIAN MG-1 431 29 117 4184
INDIAN TGEB 421 36 119 4078
INDONESIA Lampong 1 424 29 94 4157
INDONESIA Lampong 2 423 28 93 4149
VIETNAM pepper 415 30 106 4047
BRAZIL pepper 408 29 110 3972
THAILND pepper 399 30 96 39.06

“The pepper samples were the same as Table 1.
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