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Fig. 1 Photograph of red pepper calyx Fig. 2 View of red pepper calyx

removing machine removing machine
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Table 1 Conditions for non-dried red pepper calyx removing

Items Contents
Conveying speed(m/s) 4 grade(0.196, 0.235, 0.300, 0.370)
Input of non-dried red pepper(g/s) 3 grade(100, 50, 20)
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Fig. 3 Weight loss-rate of Pericarp
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Fig. 4 Seperation-rate of red pepper
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Fig. 5 Calyx removing rate of red pepper
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