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Abstract

The color changes and sorption characteristics of dried whole red pepper stored at various relative humidi-
ty and temperature were studied. Dried whole red pepper was browned at relative humidity above 67%, and
was molded at relative humidity above 84%, and was decolorated at relative humidity below 32%. Therefore,
about 50% RH condition was suitable for the preservation of dried whole red pepper and the safe moisture
content levels for storge to prevent decolorization were ranging from 15.65% to 19.62% dry basis (DB) with
varying temperatures. The moisture contents of monolayer value for the dried whole red pepper were ranging
from 7.52% to 9.23% (DB) with varying temperatures. The third order regression equation for the
equilibrium moisture content prediction with relative humidity was determined.
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Fig. 1. Moisture contents of whole red pepper du-
ring storage under various humidities at
5C

Abbreviations are:B, browning; SB, slight
browning; M, mold;D, decolorization
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Fig. 2. Moisture contents of whole red pepper at

different temperature and relative humidity
Abbreviations are the same as in Fig. 1
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Fig. 3. Moisture contents of whole red pepper at
different temperature and relative humidity
Abbreviations are the same as in Fig. 1
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Fig. 4. Sorption isotherm curve of whole red

pepper at 5, 15,25 and 35T
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Table 1. Monolayer value and optimum storage
moisture content of whole red pepper

with temperature

Temp. (T) Monolayer value Optimum MC
5 9.23%(8.45)*  19.62* (16.40)**

15 8.42 (7.77) 17.89 (15.18)

25 7.96 (7,37 16.78 (14.37)

35 7.52 (6.99) 15.65 (13.53)

* Dry Basis
**Wet Basis
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Fig. 6. Determination of enthalphy of wetting for

various moisture contents of whole red
pepper
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Fig. 7. Variation of enthalpy of wetting with
moisture contents of whole red pepper
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Table 2. Regression equation for EMC prediction
with RH at 5C

Degree ‘Of Regression equation R’
polynomial

1 st Y=0.570X—2,979-------eeereens (1} 0.839

2nd Y=0.014X"—0. 889X +23. 571--- (2) 0.961

3rd Y =0. 000356X"—0. 041X*

F 147X 0,072 oemeeeenes (3) 0.993

X =RH, Y=EMC

R*= multiple correlation coefficient

15T 10, 000283X°—0. 031X *+1. 13X +1. 706----------+- (4)
(R*=0.994)

25T @ —0.000104X™+0. 0186X™—0. 636 X+ 15. 465--- (5)
(R*=0. 976)

35T © —0.000107X°+0. 0187X" 0. 622X 1
14, 367 oorcmermmmmmmneen e (61 R"~=0.963)
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