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Quality of Single-Harvested Red Peppers

Koo Min Chung*, Seung Kyu Kwon and Jae Moon Hwang
School of Bioresouce, Andong National University

‘Manita’, a red pepper cultivar being cultivated currently and ‘HL’, a cultivar bred for single-harvest by
National Horticultural Research Institute were grown by direct sowing and raising seedling methods, respectively,
and all the fruits on the tree were harvested once. Fruits were grouped into 6 grades by color and appearance
and their chemical compositions were analyzed. Generally, ‘HL’ showed less redness and contained less amounts
of capsaicin, organic acid, Vit. C, and sugar than ‘Manita’. Regardless of cultivar and cultivation method, red-
old fruits, ripened and partially dried on the plant, had more red color (21-30%) and more capsaicin (40.0-78.3
mg% vs. 33.2-52.7 mg%), but less sugar (12.70-16.69% vs. 14.46-17.43%) than red-fresh fruits. No difference was

found between direct sowing and raising seedling.
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Table 1. Fruit grade and description of red pepper

Fruit grade Description
Red-fresh Fresh red-fruit
Red-old Red fruit, partially dried on the plant (over-ripened)
Light red Light-red fruit (not fully ripened)
Damaged Red fruit, partially damaged or diseased
Mixed Fruit with red and green color
Green Green fruit
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Table 2. Redness and contents of capsaicin, organic acid, and Vit. C of single-harvested red peppers”

Redness?

. Cultivation . Capsaicin® Organic acid” Vit C¥
Cultivar method Fruit grade (A‘“ﬁr;"g ;)3 ergg of (mlfi’% _db) g(% _db) (mg%, db)
Manita Direct red-fresh 1.280.00" 46.2+0.52¢ 2.71+0.05* 926+119°
sowing red-old 1.55£0.01* 56.1+3.56" 2.27+0.13% 1051+121%
light red 0.88+0.01¢ 439+521° 2.33+0.13" 1200+52%
damaged 1.20£0.01° 46.414.09° 2.08£0.00° 1029£40™
mixed 0.59£0.01° 31.310.16 2.36:+0.03° 1295429
green 0.07+0.01° 76.6£5.54* 2.09+0.02% 1200+2%
Raising red-fresh 1.2310.00° 52.740.38¢ 2.2110.02° 945+30¢
seedling red-old 1.56+£0.02° 78.3£1.10°¢ 2.59+0.10° 1187+6°
light red 0.80£0.00° 51.1£2.33¢ 2.37+0.08* 5724(¢
damaged 1.10£0.00¢ 65.0+0.56" 2.38+0.12% 586129°
mixed 0.50+£0.03° 40.1+£1.08° 1.8330.16° 691116
green 0.08+0.01° 60.6£1.53° 2.37+0.02 1490+2*
HL Direct red-fresh 1.000.00° 33.241.02¢ 2.01+0.05° 339+4¢
sowing red-old 1.30£0.02* 40.040.74° 2.27+0.00° 308+4°
light red 0.64+0.00° 22.0£0.33° 1.9940.10° 313+5¢
damaged 1.00+0.20° 27.740.79° 1.58£0.05¢ 499126¢
mixed 0.48+0.00° 19.6+0.33f 2.15+0.08" 577+11°
green 0.0710.01° 52.5%£1.39* 2.47+0.00° 690£23*
Raising red-fresh 0.9310.01° 29.6x0.77° 1.8120.05° 608x11°
seedling red-old 1.18+0.00* 27.6£5.58° 1.85+0.04° 730+2°
light red 0.77£0.00¢ 15.440.62¢ 2.08+0.03 60010°
damaged 0.9310.01° 17.5+0.66° 1.50+0.02° 20248°
mixed 0.43+0.01¢ 38.4+1.09° 2.10+0.10° 804122
green 0.06+0.01° 60.512.86 2.66+0.00° 503+21¢

YRedness and contents of capsaicin and organic acid were measured with dried red peppers, and Vit. C content was measured with raw red peppers
?Mean value of two measurements+standard deviation. Means in the same column not followed by the same letter of superscript are significantly

different at p<0.05 by LSD method
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Table 3. Sugar contents of single-harvested red peppers (as dry weight basis)

Cultivar Cultivation method Pruit grade Fructose® (%) Glucose” (%) Sucrose? (%) Total sugar (%)
Manita Direct red-fresh 10.96+0.21* 5.65+0.12* 0.82+0.01¢ 17.43
sowing red-old 10.21+0.12° 5.64+1.07° 0.84+0.01¢ 16.69
light red 9.63+0.06° 5.66+0.09* 0.75+0.01° 16.04
damaged 6.84+0.10° 2.82+0.04° 0.92+0.01° 10.58
mixed 9.85+0.08° 6.69+0.06° 1.15+0.01° 17.69
green 4.61+0.05° 4.41+0.08° 2.24+0.01* 11.26
Raising red-fresh 10.31£0.40° 5.50+0.14° 0.99+0.17° 16.80
seedling red-old 9.19+0.27° 3.25+0.08° 0.84+0.10% 13.28
light red 9.04+0.09° 5.11x0.09° 0.81+0.01¢ 14.96
damaged 5.49+0.06° 2.23+0.01° 0.71+0.04¢ 8.43
mixed 8.64+0.28° 5.47+0.15° 1.57+0.12° 15.68
green 5.64+0.09° 4.80+0.04° 2.10+0.15* 12.54
HL Direct red-fresh 9.18+0.04° 4.88+0.11%® 0.87+0.02" 14.93
sowing red-old 8.13+0.14° 3.89+0.13° 0.73£0.01° 12.75
light red 7.74+0.03¢ 4.18+0.00° 0.80+0.01™ 12.72
damaged 4.46+0.11° 1.82+0.06° 0.77+£0.07° 7.05
mixed 10.54+0.20° 5.68+1.01° 1.02+0.19° 17.24
green 6.35+0.09° 5.35+0.01% 1.55+0.07% 13.25
Raising red-fresh 8.87+0.48° 4.84+0.23° 0.75+0.11°¢ 14.46
seedling red-old 7.88+0.11° 3.97+0.06% 0.85+0.04% 12.70
light red 8.78+0.03° 4.27+0.05° 0.98+0.03™ 14.03
damaged 5.33+0.01° 2.51+0.02f 0.91+0.02% 8.75
mixed 9.23+0.35° 5.35+0.11% 0.92+0.20° 15.5
green 5.82+0.01° 3.10£0.01° 1.43+0.04° 10.35

YMean value of two measurements+standard deviation. Means in the same column not followed by the same letter of superscript are significantly

different at p<0.05 by LSD method
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