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Abstract

This study was conducted to investigate the effect of Korean red pepper extracts on physiological and sensory characteristics.
The Korean red pepper extracts were added to chocolate at weight percentages of 0, 2, 4, and 6%. The sensory characteristics
made with various Korean red pepper concentrations of the additives were measured as follows: color values (L-value,
redness, and yellowness), total phenol, total capsaicinoid, total carotenoid, and ABTS radical scavenging activity. In sensory
evaluation, significant differences (p<0.05 and p<0.01) were shown in taste, spiciness, and overall acceptability depending
on the addition of pepper extracts. However, there were no significant differences in the properties of aroma and bitterness
for chocolate.
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Table 1. Recipes of chocolate added with powder of Korean

pepper extracts (2)
Chocolate (inner)
Samples” Chocolate Extract Total
(Shell) xirac Chocolate  Cream
owder
C 500 0 360 140 1,000
cC2 500 20 340 140 1,000
CC4 500 40 320 140 1,000
CC6 500 60 300 140 1,000
Y Means

C: Control (The chocolate without Capsicum annuum L. extracts)
CC2: The chocolate added with 20 g powder of Capsicum annuum
L. extract
CC4: The chocolate added with 40 g powder of Capsicum annuum
L. extract
CC6: The chocolate added with 60 g powder of Capsicum annuum
L. extract
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Table 2. Moisture contents and color value of various
Korean pepper chocolates”

Color value?

Samples Moisture )
content(%o) L a b
C 291+0.0°  72.120.1 2.140.1° 24.240.3°
cCc2 2.7140.1° 71.3+1.2 2.4+02° 25.240.1°
CC4  263+0.1°  70.60.2 2.940.1° 29.440.0°
CC6  2.55+02°  70.30.9 3.1%1.0° 32.140.1°

) Meantstandard deviation. The abbreviation is same as Table 1.
23 Values in the same column that are followed by a different letter
are significantly different (p<0.05) by Duncan's multiple range test.
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Table 3. Total phenol, total capsaicinoids, total carotenoids, and ABTS radical scavenging activity of various Korean pepper

chocolates”
Samples Total phenol content Total capsaicinoids Total carotenoids ABTS scavenging activity
P (mg GAE/100 g)? (mg/100 g) (mg/100 g) (%)
C 156.3£2.4° 0.10+0.0° 10.1£1.0° 51.4+4.4°
cC2 163.7+1.1° 0.210.5° 12.941.4° 59.8+2.1°
CC4 169.244.1° 0.310.2* 13.540.1° 63.4£3.2°
CC6 170.3£2.3" 0.33+0.2° 15.3+0.2° 67.1£2.0°

Y All mean values are triplicate determinations. Values in the same column that are followed by a different letter are significantly different

(p<0.01) by Duncan's multiple range test.

? Total phenol content, expressed in milligrams of gallic acid equivalents per 100 g of each samples. The abbreviation is same as Table 1.
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