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Abstract

In order to study the red-coloring effects of hot pepper fruit by light treatment during after-
ripening period, ‘Karak Geumjang No. 2 green hot pepper fruits, Capsicum annuum L., after 30 to
35 days from flowering were harvested and white, red and blue light treatments at the energy level
of 40 pwatt/cm?/sec were given at 25°C.

When compared with white light, total chlorophyll contert was strikingly decreased by blue
light treatment and no difference in the chlorophyll contents between red and white light was obs-
erved. The chlorophyll a and & showed a similar decreasing patterns as shown in the case of total
chlorophyll.

Total carotenoid content was higher in the blue light treatment by 31 % than the white light.
However, red light decreased the carotenoid condent as compared to the white light treatment. But
B-carotene was not changed by red light as compared to white light. Blue light treatment incre-
ased B-carotene content (0.71 mg%-f.w.) as compared to white light treatment (0.56 mg%-f.w.).
Therefore, blue light treatment increased red-coloring responses of hot pepper fruit during after-
ripening period. The capsaicin content was slightly increased by blue light and no red light

influence was observed.
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Table 1. The eflect of light quality on color cha-
nges during after-ripening of hot pepp-

@HF - BRI - FEKE

er fruit
™ No. of days ’7777—;'7:47;';;:;
: ) 3 6 9 12
Treatment ™~ 1
White 0.62 13 25| 3.6
Red 0.5 1.4' 24 3.6
Blue 0.9 1.9 { 3.2 4.0

Z=Color score: 0(green)~5(red)

Table 1c} 4 B ubs}l 2ol red ¥ 9 BE HEEL B
POORE B@etd HES F sloy, blue ¥ Jen®
9] tomato PN A S} o] 2 HPES FEY £ 7}
Asiek FERPAA B 4 A blue KXY He B
Be 1% Fol2909, blue ¥ B} energy level
2 OEE B HE dozo dAHd HEsF A
= et

Table 2. Chlorophyll content at the 12th day of

after-ripening period of hot pepper fruit
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| o | 1815 3.50 3.53‘ 1.92
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me%-tw) o | 22] 21 2.0' 1.8

[Tmal} 26.28 5. 151 528 3.01
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Table 3. Total carotenoid and j-carctene contents

at the 12th day of after-ripening period
of hot pepper fruit

.. 1| 12th day of light
campling | treatment
date White[ Red l Blue
(atenoid 1.3 | 961 | 815 ]12.58
|
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(gt w.) 0.09 | 0.56 | 0.56 | 0.71
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