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=Abstract=

The Effect of Light on the Matured Hot Green Pepper
Fruits during the After-Ripening Period

Choon-Ran Park, Soon-Dong Kim*

College of Home Economics, Yeungnam University

Junior College of Yeungnam University, Tae-gu, Korea*

This investigation was designed to determine the influence of light onZthe changes of caps-
aicin, carotenoid and sugar infhot green pepper fruits during the after-ripening period.

The results were as follows;

1. In capsaicin content, the sample in light was increased about twice of that of the Sample
under the darkness.

2. In total carotenoid content, both samples were increased in the same trend. And so, it
might be able to assume that carotenoid pigments were produced without the light.

3. In sugar content, the sample in light was more rapidly decreased than that of the sample
in darkness.
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Table 1. Changes of capsaicin content during the
after-ripening period (% D.W)

After-ripening Period (days)

Treatments
( 0 3 8 15
light 0.14 0.23 0.37 0.40
darkness 0.14 0.14 0.16 0.17
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Fig. 2. Changes of capsaicin content during the
after-ripening period.
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Table 2. Changes of total carotenoid carotent
during the after-ripening period (mg%

D.W)
After-ripening Period (days)
Treatments
0 3 8 15
light 3.7 21.0 109.5 136.0
darkness 3.7 18.2 101.0 130.5
Z2 150
2 a0 o
2 130r o
g !20r
~ 110F o
T oo} /?
e A
s L7
5 )
O //
2of A&
10 m/

15 {day)}
After-ripening period {days)

¢ 5 0

Fig. 3. Changes of total carotenoid content during
the after-ripening period. )
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Fig. 4. Changes of sugar content during the after-

ripening period.
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Table 3. Changes of sugar content during the
after ripening period (mg/g D.W)

After-ripening Period (days)
Treatments
0 3 8 15
T.S 355.5 269.6  180.1  156.0
ght g g 207.1 1919  147.0 1347
T.S 355.5 277.3  213.3  188.4
darkness p ol 9071 200.9 175.4  163.6
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