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Abstract

To improve the storage stability of Korean red pepper (Capsicum annuum),

the equilibrium

moisture content of the powder and effects of irradiation on the capsaicin, capsanthin and mic-

roorganisms were investigated during its storage.

The equilibrium moisture contents of the powder at 25°C and relative humidities of 43.7, 53.3,
64.4, 75.4 and 84.3% were 13, 18, 25, 28 and 37%, respectively, and the larger the particle size

was, the lower the equilibrium moisture content was under the same storage conditions. Cobalt-60

gamma irradiation degraded partly the capsaicin in red pepper or in solution at dose levels above

500 krad, but did not affect the moisture and capsanthin contents during its storage.

Total viable

cell count of the powder was around 10® per gram and Dy value for the mixed organisms was 210

krad.
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Fig. 1. Rate of approach to equilibrinm moisture
in red pepper powder at 25°C wunder
various relative humidity conditions. M in-
dicates the time when the powder was
visibly moldy.
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Fig. 2. Changes in moisture content of red pepper
powder in storage after irradiation
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Fig. 3. Rate of approach to equilibrium moisture
in red pepper powder of different particle
sizes as stored at 25°C and different rela-
tive humidity conditions. M indicates the
time when the powder was visibly moldy.
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Fig. 4. Viable cell count of total aerobic bacteria
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Fig. 5. Surviving fraction of total aerobic bacteria
of red pepper powder in differing storage
periods up to § months

on glucose nutrient agar plates in storage
of red pepper powder after irradiation
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Table 1. Proximate composition of red
pepper powder

Constituent Percent
Moisture 9.70
Crude protein 8.33
Crude fat 12.59
Crude ash 6.30
Crude fiber 13.24
Nitrogen-free extract 49, 84
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Fig. 6. Changes in capsaicin content of red pepper
powder in storage after irradiation
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Fig. 7. Degradation of authentic capsaicin in
different solvents by gamma-irradiation
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