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Effect of Opening Ratio of Red Pepper Surface on Drying

Summary

Many researches have been performed to shorten drying time and cost of red pepper in Korea. Neve-

rtheless, an effective drying method for red pepper is not developed yet.

This study was conducted to analyze the effect of opening ratio of red pepper’s surface on drying
for development of an effective drying method. The drying method with punching treatment is expected
to be effectively utilized for shortening drying time and improving quality of red pepper.

1.M B

IFE Ax ARZA dx 54 A gL
At} v g0l 28 FH 5 gl 29} 51(1986) 9]
AT A 39, +8F 80% (wb.) 14
Y5 1371 80C, 20%RHS) A= 2343
M 2atx FEAX7E YA getin
Hag vl Qo

2FQE nFe PX NS @58 HFoz
A, €9HA 59 d7HA "X 02 1
9 Az 5% 4% v ded(o], 19705
A= 70,1974 2 5, 1980 3L F 1987), 3L
€ Addo AxIpYSE W X ABE 3A
@58 4= At Basiyo

A, 2ol LRIHF Az} B-SA 4
Aol 28 78 Mg R s U E FF 29l
A& 7}+8-0] vl sl 143t olu] 5= 7|
o TR TRIF AMXFHo] APHAAAY
A9 Foll glom, FF nE7tE AxF P
Yol A& #2148 Agolr}

28, #&E 139 dxe 78 AHY
H o)) 9] o] Fojx 3 glo} Hopg ABE AL
3 8 8o ARE F4eol & W ow,
Ado] g ANAE Bt AZE T AL
Az NLE @k dols a3 e 5
dov di#e 4o 98 FHzEe FE3A
28 Aoz gotga i

wehA, 8 A7 e dFE IEHF Az
R 9EEA AP PH AnFe Y4
e wgoe A2 ko] Az gL A
871 918t, 1 712 ATEA nF Bv9 A
FEol 139 Ax £5 2 FA vINE

Fe BAstaA st

2. ME o 2y

7l 48 XM=z

IAFE T

EXFR LANER
FQ HEo}

AY ol A4
A Aujg Aoz EH

©

Ry

* ¥TAENLA7

—270—



7

o

il

e

=}
LR

ofol &

Q1 &4 271A F5 o] AEHAL
F+ 198949 8¥ 74 H 8¥ 31¥ A}
HA.

s}
o

X3
i

=

L AE Y

D e A3 R Ax 4¥
aF Ao A 7B 271 L AFe E
13 2o & 1914 739 A 27 A= 7
R 2 71er A2 FAA 23] K7t olgHA|
REE FFL 30mmE A F3FYT)

Table 1 Size and number of holes in punching

Punching Control
Dia. of hole(mm) | 2.0, 2.5, 3.0 | No treatment
No. of holes 4,6, 8 No treatment
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Table 2 Opening ratio of red pepper with respect to hole size and number of holes

Variers Variote - -
Hole dia(mm) No of hole ariety - Jugtoma ariety - Hongil
mb Ao/As mb Ao/As

2.0 4 2.39 0.00251 1.29 0.00402

6 2.64 0.00350 1.32 0.00592

8 2.29 0.00517 1.23 0.00834

2.5 4 2.40 0.00390 131 0.00620

6 2.28 0.00608 1.32 0.00925

8 241 0.00779 1.33 0.01226

3.0 4 232 0.00576 1.19 0.00963

6 2.25 0.00884 140 0.01271

8 2.58 0.01068 1.20 0.01914

Notes) mb : The bone dry weight of red pepper
Ao/As : Opening ratio

Table 3 Drying rate with respect to opening ratio under the drying condition of 60C, 40% RH

Variety - Jugtoma Variety - Hongil

Ao/As vd v Ao/As vd v

0.00251 2.72 2.05 0.00402 4.39 249
0.00350 251 1.89 0.00592 295 1.68
0.00390 2.68 2.02 0.00620 4.97 2.82
0.00517 3.89 2.92 0.00834 4.83 2.74
0.00576 2.09 1.57 0.00925 495 2.81
0.00608 399 3.00 0.00963 5.90 335
0.00779 318 239 0.01226 519 2.95
0.00884 4.27 321 0.01271 5.64 3.20
0.01068 5.35 4.02 0.01914 6.77 3.85
control 133 control 1.76

Notes) vd : Drying rate(% w.b./hr)

rv - Ratio of a vd to vd of control

Table 4 Drying rate with respect to opening ratio under the drying condition of 70C, 40% RH

Variety . Jugtoma Variety - Hongil

Ao/As vd v Ao/As vd v
0.00453 5.96 2.12 0.00381 5.65 1.63
0.00557 5.99 2.13 0.00639 7.76 2.24
0.00653 6.82 243 0.00664 6.48 1.87
0.00838 753 268 0.00963 _ 948 2.74
0.00871 6.37 2.27 0.01045 : 9.28 2.68
0.01338 7.76 2.76 0.01583 9.92 2.87
control 2.81 control 346
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Table 5 Capsaicinoids contents of red pepper
dried under the drying condition of 60

T, 40%RH

Variety . Jugtoma Variety : Hongil
Ao/As Cp Ao/As Cp
0.00251 239 0.00402 331
0.00350 60.0 0.00592 50.7
0.00390 454 0.00620 452
0.00517 20.3 0.00834 56.6
0.00576 264 0.00925 70.1
0.00608 52.3 0.00963 34.5
0.00779 39.1 0.01226 340
0.00884 274 0.01271 42.7
0.01068 28.6 0.01914 16.1
control 318 control 36.3

Notes) Cp : Capsaicinoids contents(mg/100g)

Table 6 Capsaicinoids contents of red pepper
dried under the drying condition of 70

T, 40%RH

Variety . Jugtoma Variety : Hongil
Ao/As Cp Ao/As Cp
0.00453 494 0.00381 36.2
0.00557 255 0.00639 67.8
0.00653 87.2 0.00664 69.9
0.00838 23.6 0.00963 47.7
0.00871 39.8 0.01045 38.3
0.01338 29.0 0.01583 224
control 236 control 49.2
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Table 7 Values-of color of red pepper dried un-
der the drying condition of 60 T, 40%
RH(Variety : Hongil)

Color coordinates®
Ao/As
L a b
0.00402 294 6.0 111
0.00592 30.3 64 115
0.00620 30.3 73 121
0.00834 30.0 7.1 120
0.00925 29.7 6.0 116
0.00963 29.5 6.9 115
0.01226 319 84 12.7
0.01271 304 7.7 12.1
0.01914 29.7 7.8 115
control 29.8 7.3 117

* Absolute measurements

Table 8 Values of color of red pepper dried un-
der the drying condition of 70T, 40%
RH (Variety : Jugtoma)

Color coordinates®
Ao/As
L a b

0.00557 29.7 5.2 114
0.00653 294 5.6 115
0.00871 30.7 79 124
0.00838 302 6.7 12.0
control 29.8 64 117

* Absolute measurements
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