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Abstract

Black pepper powder was irradiated at dose of 3,6 and 9 kGy, stored at ambient temperature in order to in-
vestigate the effect of irradiation on their microbial sterilization and physicochemical properties. Total and
coliform bacteria were sterilized by irradiation up to 9 kGy and 3 kGy, respectively, and they were not grown
until the end of storage period. Do value of total bacteria were in the range of 1.39—1.49 kGy. Proximate
composition was not significantly changed according to the increase of irradiation dose except slight increase
of the reducing sugar. The yield of volatile oil was slightly decreased by the increase of irradiation dose.
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Table. 1. Effects of irradiation on the growth of ¢
microorganisms in black peper powder i~ Sample I1I
S
Dose Sample ] ° Sample [ —
(kGy) Total count  Coliform Total count Coliform .S
per g per g v -2
e
0 1.00x10° +++ 1.67x10" 5.00x10° - 3
3 9.60%10" - 1. 17% 10° - <
6 3.00x10° - 1.50% 10° - -
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Fig. 1. Suriving fraction of total bacteria of black
pepper pawder by irradiation
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Table2. Changes in chemical components of irradiated black pepper powder

Sugar Volatile
Dose Moisture  Total Reducing Crude Crude Crude oils
kGy) (%) sugar (%) sugar (%) protein (%) fat (%) ash(%) (%)
0 10. 67 45.8 0.82 12.27 10. 21 3.79 1.43
3 10. 48 44.0 1. 05 12. 57 10. 29 3. 60 1.37
6 10. 86 45. 3 1. 09 12. 57 10. 51 3.61 1.27
9 10, 74 45.5 1.12 12. 57 10. 17 3.62 1.23
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