KOREAN J. FOOD SCI. TECHNOL. Vol. 35, No. 2, pp. 329~333 (2003)

e

A =I5 9|

BT -
ST L ER TR

KOREAN JOURNAL OF

Ul'q/\l I[I'UI'Q' 7§|

FOOD SCIENCE AND TECHNOLOGY

©The Korean Society of Food Science and Technology

ST

..|

i

A&

Quality of Single-Harvested Red Peppers by Drying Methods

Koo Min Chung* and Jae Moon Hwang

School of Bioresouce, Andong National University

Fruits of ‘Manita’, a red pepper cultivar, and ‘HL’, a cultivar bred for single-harvest, cultivated by direct sowing
method were harvested simultaneously. The red fruits were freeze-, sun-, indoor-, hot-air (65°C), and excessive
hot-air (50% longer time) dried. For Manita, ASTA values of freeze- and indoor-dried red peppers were the
highest (153.6~168.4), and those of sun- and hot air-dried ones were 119.2-131.5. Excessive hot-air drying
decreased the redness by about 9~15% compared to normal hot-air drying. For HL, ASTA values (150.3~171.7)
of indoor-dried red peppers were much higher than other dried peppers. Red pigment in HI. was destroyed
easily during sun drying, showing values of only 49.2~69.2. By excessive hot-air drying, the redness did not
decrease, compared to normal hot-air drying. The organic acid contents of both cultivars were higher in sun-
and hot-air-dried ones than freeze- and indoor-dried ones. Capsaicinoid contents of both cultivars decreased up
to 22% by excessive hot-air drying compared to normal hot-air drying. Sugar contents were lower in all drying

methods other than freeze drying for both cultivars.
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285U AWAZRITF(Indoorys AHo] B AP 4N
ohmE 16~219, HLS 30~-359 E¢F Axsigoen 4
of Hwet ARGHE VHEY] f8te] 65°C I3 AR7]A
27 uhEE] AzE st SEAZIF(Hot-ain)E 65°C
AASEA dTARVE rhuls 16~1741%F, HL 25~26
AlZF AzEF o, A2t BFAZNF(Ex. Hot-aine ANk
IEAZ ARG 50% © 4A AZFAY BRE AxF=
40 WAAE TH3EF #47](Knifetec 1095 sample mill,
Foss Tecator, Sweden)®2 P35t}

SEaY
TH1F FRYFE 1300 AR Azste] Taich.

ASTA Color

By Z223100mLl &F 100 mge) F35=715<t 90 mLe)
SIMES WX EWES B GAoA 44Xt A
AMAE F23 £ 100mLE FE3I3E ©]9] Whatman No.
5 JA2 335l 460 nmolA FFEE SF T T (Model
1601 UV-Vis. Spectrometer, Shimadzu, Japan) TR 2]o] 2]
3] ASTA Color 72 AAMSIHRTIY.

EFE X164

ASTA Color 3F = —
OO T TR T, 15)

ML, a, b)

332729 CIE L, a, b3k 23759 FEHES 93l
ANEE 722 dAAolE Y] 2 BAs ¥, M= RA (Model
JS 555 Color Difference Meter, Color Techno System,
Tokyo, Japan)Z =74 &5t}

F714t

714 EEe AhdTle] FIHoz AHNEE T3t
Aoz FAIEE LR, 288 AEw o Zo] F£H|
sigdth 2271 10 82 100 mL 718k @27] (Polytron
PT2100, Kinematica AG, Swiss) 1% ¢t mpfigl o 14]
7} ©] 200 rpml.E ABA| A}

Capsaicinoids

Capsaicinoids®] &S HE.9 7ro] Hoffman 52 Wl
2]3] HPLC(Shimadzu, Japan)Z capsaicin®} dihydrocapsaicin
o ¥ Y3 ol T Aol

=

2T Ax¥e} 7bo] HPLC(Shimadzu, Japan)E H%, =,
Arge] s Feiglon ARS-SH HH-2 Waters carbohydrate
column(4.6X 250 mm)°| AL eluent®] FAE acetonitrile/water
(75125, F-3H])o] ATH,

EA M2
BEHL 2 & 3 kg o= Ao, A7k HFun
= SAS Z2 WL o)Ll Duncanty o2 3}

2ot o IH

Hz=ghHo w2 nETIFe| HAs

3E75Y AT F ASTAZS WX EW(Table 1), 9Y
79 88 niloke] A%, AuAzdd A dedxd A
o] ZH7} 15672 153622 SAHC® felzt Qlol A =
gtom I the-e PPARI o= 131550} A €
FA2S AL 11929 #E BIoH, olEHn AR
50% o o} HAEatA AxF AL 10159 7P e #S
ol HAzxE ML oF 1535 24T 45
509 14¥) F8% vuE Fe g2EAT 22 33F
g B, WFEARE AP ANART Aol Zz7t 16849
168.12 7V} mgkom #low AZAZRS Aol 11972 7f
o=

wde] HLESS vivdels 29 A
Wte HoFAoh Auidxst Zlo] o
o 453 & e 1A, 98 7Y 8% A
149 5335 AL 17179 7S Btk o=
9] 9799} 141080 & o=z A ARA
E Fol IF9 FLH02 FIEE|o|=e A o}
ARHYSS & F AU T, AFAZRI A 4929
69.29] o}F W& e HAE ), ole EYARA A
29 33 27l oje dide] Bol #As] WE
o). AEAZS e B, HFA BRI R A=
A 7ZE Aol 6699 66508 7 43, 10129
101392 142 F8hH9) A9 722 & 7F vpnele ¢
7 HLE FYARINE A= 7H431A] &2 ez U

2

2 wholy] wite] M ZHEH o] &8 F UE
M ARA ZHHE Wo| AMEs Utk MZAAA|(CIE
Lab)2 233 %o agte] BNMAEE YehiY &2 F=
9} =& Axo el abto] AFVHRS HL BEE HR
Z B BuE v e, o] A= AREH 20
N AENAEANEL] ASTAUT a@tze] AAATF@E MS
Excel2 ARl 2 A3}, 072209 B8] ASTAZH abglte]
ABAFE 0892 o EUTE I3y H& A=l Hxe v
ol aLtd ASTAZ | AFAISFE ZAIE A3 093082
e AHY ¢ H& oz Yehyth F 59 IRT 1
Z7}29] CIE Labgts}t ASTAZICR ©|E AHAISE ALt
a2 A3}, a ol ASTAE 06, ab U ASTAE -0.06, a/L
) ASTAE 0.728 a/Lito] ASTAZ 7HFF A3aA7 &
o}, abel ASTASHS] AHAA7} ol AL Ao e
U A7 A3k d@Ade] Atk ATARA SR 7
o AEg sgEs 7271Re dr T sRI g me

2 4 Qoma g FoT VRIIF FMLE BA}
3 ASTA%HS #AE AYsEd o B A8 FAH
el EA% A7 A3t 279t
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Table 2. Contents of capsaicinoids and organic acid of dried red fruits in two pepper cultivars

) =

i ) Manita”
Harvest time Drying method - - - — —

Capsaicinoids (mg%) Org. acid® (%) Capsaicinoids (mg%) Org. acid® (%)

97 Freeze 88.5+0.5¢ 2,61 +£0.12° 221+09° 1.81+£0.12¢
Sun 1146+2.5¢ 3.14+0.18* 21.8+0.2° 2.24 £ 0.09°

Indoor 1022+ 1.2° 3.00+0.13¢ 17.6+12¢ 1.66 + 0.08¢

Hot-air 1039+ 1.1° 3.61+0.16° 141+ 04 2,61+ 0.04°

Ex. Hot-air 822+ 148 3.41+0.00® 14.7 £ 0.4% © 2.80+0.07®
9/14 Freeze 128.6+0.7° 225+0.14 23.0+0.5° 1.81 £ 0.13¢
Sun 124.6+4.2% 3.01+0.14% 174 +0.0¢ 2.64+0.15°

Indoor 1225+ 1.0° 2.80+0.12% 306+ 1.2° 1.67 + 0.06°

Hot-air 137.0+ 1.2 3.25+0.03> 20.3£0.6° 2.78£0.03®

Ex. Hot-air 117.8+2.9¢ 3.34+0.05® 159+£0.3° 2.99 +0.08*

DAverages in the same column not followed by the same letter of superscript are not significantly different at p<0.05 by Duncan’s method.

?Qrganic acid as malic acid.

Table 3. Sugar contents of dried red fruits in two pepper cultivars

Manita" HLP
Harvest Drying
time method Fructose Glucose Sucrose Sum Fructose Glucose Sucrose Sum
(%) (%) (%) (%) (%) (%) (%) (%)
977 Freeze 122+07° 107£06* 14+03° 242+10° 124+00° 123£01° 16+02° 264+04°
Sun 112201*  67+0.1° 1.0+03* 19.0+05" 98+03 7.0+02° 06103 174+0.7°
Indoor 80+0.1° 56+02° 33105 16908 451020 43103" 38104 126+ 09
Hot-air 11.0+04> 67103 05104° 182+1.0% 11.1+£03> 86+0.1° 07+02° 204102
Ex. Hot-air 10.8+0.6° 62+£05™ 05+04° 175+14* 11607 79105 06+03° 201+1.5°
9/14 Freeze 122403* 107+0.1* 22+00° 250+04* 98+0.1° 95+01" 18103 21.1%0.1°
Sun 105+08° 61105 06+03° 171£1.0*  94+01¢ 61100 06104° 16.1 £ 0.3+
Indoor 80103 50+03' 42+03° 181409 49+01° 42+02" 35+0.1° 125+ 0.4°
Hot-air 11.0£02° 69+03° 05104° 184109 90+04° 57103 08105° 154+12¢
Ex. Hot-air 104+03" 58+0.1° 05103° 167+£0.1° 90x00" 521018 07+04° 149+ 05¢

DAverages in the same column not followed by the same letter of superscript are not significantly different at p<0.05 by Duncan's method.
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