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Abstract

Red pepper powder (Capsicum annuum L.) is one of the most important ingredients for making kimchi.
Various aspects of the quality of the red pepper powders (RPP) produced in Korea depending on the varieties
and producing districts were compared. The evaluated intrinsic elements were vitamin C, carotenoid,
capsaicinoid and free sugar contents and the extrinsic element was ASTA (American Spice Trade
Association) colors. The vitamin C content was the highest in Johong (230 mg%) RPP among the varieties
and Youngyang (263 mg%) RPP among the producing districts. Myungpum RPP that contains high level of
carotenoids showed increased level of ASTA color, it exhibited positive relationship between carotenoid
contents and ASTA color. Capsaicinoid level in RPP was the highest in var. Chungyang (126.1 mg%) that
was usually used soup and pungent cook. Free sugar contents which is related to sweetness were the highest
in Youngyang RPP. Youngyang RPP that preferentially used in the preparation of kimchi showed the highest
levels in vitamin C, carotenoid, ASTA color, and free sugar contents, but the contents of capsaicinoid was

the lowest.
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Capsaicin®} dihydrocapsaicing Hoffman®] why(%ej]
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(HPLO)® #AM3lsdst. HPLC:= TSPAHUSA)R 71718
AH4-39 3,  columne  p-BondapakC,, HiE
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Table 1. Vitamin C contents of varieties and producing districts of red pepper powder (unit: mg%)
Red pepper powder Total ascorbic acid Dehydr(ga;cﬂ't;w acid Asc(o;b;:)ac id AsA/DHAA
Varietes
Daimyung 168+13° 86 1.05
Myungpum 166118 73 0.78
Johong 2301214 125+14* 105 0.84
Chungyang 201134 125+14% 91 0.83
Producing districts
Kyongsang province
Youngyang 263t16* 10011¢ 163 1.63
Andong 226+11> 124114° 102 0.82
Changnyoung 156+13¢ : 58 0.59
Chonla province
Jungop 261119 123%11° 138 1.12
Youngkwang 15018% 97 1.83
Soonchang 252+16® 124114° 128 1.03
Chungcheong * Kyonggi provinces
Jechun 12417° 71 1.34
Koisan 220+18° 150x11° 70 047
Leechun 213%15° 116 1.20

A-B. s<Means with the different letters(capital or small letters) in the same column are significantly different(p<0.05) by

Duncan's multiple test,
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Table 2. Carotenoid and ASTA color of various kinds of
red pepper powder

Red pepper powder Carotenoid(mg%) ASTA color
Varieties
Daimyung 286.0£7.8° 85.614.1°
Myungpum 627.6£20.1* 183.4+16.2%
Johong 462.0+23.6° 153.046.9°
Chungyang 355.0+22.5° 93.6£6.9¢
Producing districts
Kyongsang province
Youngyang 497.6+6.2* 125.8+10.7*
Andong 291.628.6° 62.012.8%
Changnyoung 245.636.0" 60.5+1.5°
Chonla province
Jungop 294.418.1° 70.4%1.6°
Youngkwang 326.4+5.2° 70.9+2.5°
Soonchang 250.8+4.4 62.5+2.5%
Chungcheong + Kyonggi provinces
Jechun 355.248.1° 71.243.6°
Koisan 294.445.6° 67.612.9%
Leechun 398.8+11.8° 102.5£7.8°

A-D. =-fhfeans with the different letters(capital or small
letters) in the same column are significantly
different(p<0.05) by Duncan's multiple test.
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Table 3. Capsaicinoid contents of various kinds of red pepper powder (unit: mg%)
Red pepper powder C?giu;)m M{lgr}ci)éa}:;?cm Capsaicinoid CAP/DHCAP
Varieties
Daimyung 30.3£0.8° 17.440.7° 47.7 1.74
Myungpum 38.3£0.8° 24.00.1¢ 62.3 1.60
Johong 50.3+0.8" 35.9+0.5% 86.2 1.40
Chungyang 86.2+0.24 39.9+0.14 126.1 2.16
Producing districts
Kyongsang province
Youngyang 28.810.5° 12.940.1°¢ 41.7 2.23
Andong 28.4+0.2° 16.740.2° 45.1 1.70
Changnyoung 28.910.1° 19.310.2° 482 1.50
Chonla province
Jungop 47.7+0.5* 30.6£1.1 78.3 1.56
Youngkwang 38.4140.2° 30.410.8° 68.8 1.26
Soonchang 46.010.1° 3174117 71.7 1.45
Chungcheong - Kyonggi provinces
Jechun 25.110.2° 19.240.2° 4.3 1.31
Koisan 32.610.1¢ 23.640.1° 56.2 1.38
Leechun 34.5£1.0¢ 23.810.2° 58.3 1.45

A-D. 2'Means with the different letters(capital or small letters) in the same column are significantly different(p<0.05) by

Duncan’s multiple test.

Table 4. Free sugar contents of various kinds of red pepper powder (unit: %)
Red pepper powder Fructose Glucose Sucrose Total
Producing districts
Kyongsang province
Youngyang 10.020.71* 7.4+0.11° 1.7+0.10° 19.1
Andong 8.140.34° 4.7+0.21° 0.3+0.12¢ 13.1
Changnyoung 7.6+0.40™ 4.740.15° 0.140.06¢ 124
Chonlado
Jungop 7.140.55* 3.410.15° 0.610.12° 111
Youngkwang 5.310.46° 2.840.12° 0.240.06° 83
Soonchang 7.710.30% 3.8+0.20° 0.610.08° 12.1
Chungcheong - Kyonggi provinces
Jechun 6.6£0.26° 4.8+0.12° 0.410.08° 11.8
Koisan 7.8£0.25° 4.8+0,15° 0.310.06° 129
Leechun 9.440.55" 6.4£0.06° 0.3+0.03° 16.1

“*Means with the different letters in the same column are significantly different(p<0.05) by Duncan's multiple test.
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