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Abstract

Physicochemical qualities of the different commercial red pepper powder purchased in the market were
investigated. In proximate composition of red pepper powder, crude protein contents were not much dif-
ferent from 10.10% to 10.91% but sample Ds crude lipid was the lowest as 8.28% and Cs was the highest
as 11.43%. The pH values of red pepper powder were not significantly different. The value of L. a and
b of sample C were 46.667, 22.738 and 19.941 respectively, but it showed lower ASTA color than sample
A and had same tendency with capsanthin. The highest content of capsaicin was sample D as 59.93mg
/100g and sample B was the lowest as 25.87mg/100g. Water activity of the sample A, B, C and D were
0.584, 0.676, 0.526 and 0.568 respectively. Sample A, C and D showed safety against microorganisms but

sample B was susceptible to the mold.
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Table 1. Proximate composition of the red pep-
per powder

Sample Moisture Crud? C.ru.de Crude

protein lipid ash

A 154 1091 9.36 6.54

B 158 10.60 11.19 5.78

C 123 10.65 11.88 6.18

D 14.1 10.10 8.28 6.68
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Table 2. Colorimeter, ASTA color and capsanthin’s content data with different red pepper powder

. Capsanthin
Sample L(Lightness) a(Redness) b(Yellowness) ASTA color
(mg/100g)
A 41.132 17.614 13.320 82.32 75.0
B 41,942 15589 12.145 54.44 510
C 46.667 22.738 19.941 66.25 53.9
D 42909 17.379 13.540 85.44 80.0
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Table 3. Organic acid contents and pH of red pepper powder (mg/100g)
Sample Citric acid Quinic acid Ogxalic acid Succinic acid pH
A 44840 1347.89 2027 - 5.142
B 399.18 421.99 5.19 99.83 5179
C 779.03 657.19 11.08 - 5,148
D 390.04 920.73 14.35 353.78 5.098
Table 4. Content and ratio of capsaicin and dihydrocapsaicin in different red pepper powder
(mg/100g)
Sample Capsaicin Dihydrocapsaicin Capsaicinoids Capsaicin/Dihydrocapsaicin
A 55.40 3.13 58.53 17.70
B 25.87 2.33 28.20 11.10
C 38.53 3.07 41.60 12.55
D 59.93 3.00 62.93 19.98
©<0.05, n = 10.
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