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Abstract

Physicochemical characteristics of the red peppers dried in hot-air by various processing to shorten drying
time were investigated during storage at ~20°C for 120 days. The pH of red pepper powders gradually decreased
in proportion to storage day, but there were no significant differences between samples during storage. The
pH of red pepper powder treated with 0.1% vitamin C was the lowest as 4.64 at 120 storage days. Capsaicin
and dihydrocapsaicin contents gradually decreased during storage, but the red pepper powder treated with
0.1% vitamin C was higher than others after 120 storage days. As a result of color evaluation, L values of
red pepper powder dried after only mashing and dried after aging next to mashing were higher than the control,
whereas a and b values of red pepper powder dried after mashing were higher at 120 storage days, compared
with the control. Results of color and taste acceptability showed color value of red pepper powder dried after
mashing was 93.0% higher than 43.0% of the control, and in taste acceptability the control was 48.0%, whereas
its dried after treatment of 0.1% vitamin C was the highest value as 92.0%.
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Fig. 1. Changes in pH of different red pepper powder during
storage at -20°C.

@—®: Control (hot-air dried whole fruit), O—O: Mashed and hot-air
dried, ¥—W¥: Hot-air dried cut fruit, v—v: Mashing with 0.1% vit.
C and hot-air dried, B—8: Mashed and hot-air dried.
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Fig. 2. Changes in capsaicin content of different red pepper
powder during storage at -20°C.

@@ Control (hot-air dried whole fruit), O—O: Mashed and hot-air
dried, v—%: Hot-air dried cut fruit, V—<: Mashing with 0.1% vit.
C and hot-air dried, m—8: Mashed and hot-air dried.

30 -
- ‘
2
6% ‘
OB 25
£
o=
a2
T
3
S 20
SE
£
a
15 4 ( . . , . .
0 15 30 45 60 75 90 105 120

Storage time (days)

Fig. 3. Changes in dihydrocapsaicin content of different red
pepper powder during storage at -20°C.

@—@®: Control (hot-air dried whole fruit), O—O: Mashed and hot-air
dried, w—w: Hot-air dried cut fruit, V—v: Mashing with 0.1% vit.
C and hot-air dried, B8 Mashed and hot-air dried.
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Fig. 4. Changes in glucose content of different red pepper
powder during storage at -20°C.

@@ Control (hot-air dried whole fruit), O—O: Mashed and hot-air
dried, v—W¥: Hot-air dried cut fruit, v—: Mashing with 0.196 vit.
C and hot-air dried, m—#: Mashed and hot-air dried.

0.50
0.48
046
0.44
0.42
0.40
0.38
0.36
0.34
0.32
0.30

0.28 . ‘ . . T . : !
0 15 30 45 60 75 %0 105 120
Storage time (days)

Fructose content
(%, dry weight)

Fig. 5. Changes in fructose content of different red pepper
powder during storage at -20°C.

@—®: Control (hot-air dried whole fruit), O—0: Mashed and hot-air
dried, v—W¥: Hot-air dried cut fruit, v—: Mashing with 0.1% vit.
C and hot-air dried, #—#: Mashed and hot-air dried.
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Fig. 6. Changes in L (lightness) value of different red pep-
per powder during storage at -20°C.

@—@: Control (hot-air dried whole fruit), O—O: Mashed and hot-air
dried, ¥—w: Hot-air dried cut fruit, v—v: Mashing with 0.1%¢ vit.
C and hot-air dried, M—#: Mashed and hot-air dried.
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Fig. 7. Changes in a (redness) value of different red pepper
powder during storage at -20°C.

@—@: Control (hot-~air dried whole fruit), O—0O: Mashed and hot-air
dried, v—Ww: Hot-air dried cut fruit, v—: Mashing with 0.1% vit.
C and hot-air dried, M. Mashed and hot-air dried.
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Fig. 8. Changes in b (yellowness) value of different red pep-
per powder during storage at -20°C.

@—®: Control (hot~air dried whole fruit), O—O: Mashed and hot-air
dried, ¥—Ww: Hot-air dried cut fruit, vV—v: Mashing with 0.1% vit.
C and hot-air dried, @8 Mashed and hot-air dried.
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Fig. 9. Color acceptability by sensory test of different red
pepper powder.

A: Control (hot-air dried whole fruit), B: Mashed and hot-zir dried,
C: Hot-air dried cut fruit, D: Mashing with 0.1% vit. C and hot-air
dried, E: Mashed and hot-air dried.
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Fig. 10. Taste acceptability by sensory test of different red
pepper powder.

A: Control (hot-air dried whole fruit), B: Mashed and hot-air dried,
C: Hot-air dried cut fruit, D: Mashing with 0.196 vit. C and hot-air
dried. E: Mashed and hot-air dried.
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