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ABSTRACT

This study was carried out to expand domestic consumption of paprika through
developing various paprika processed foods. The results are as follows.
1. Investigation of paprika components containing foods selled in the market
o Paprika was mainly used in foods as food colorant in items such as ham, ramen,
and pickled foods.
2. Removal of pericarp of paprika
o Paprika pericarp was removed by soaking in 4% NaOH solution for 2 minute to
shorten the drying time of paprika.
o High quality powder could be obtained by removal of pericarp and slicing
treatment.
3. Development of paprika as intermediate food products
O Paprika powder using hot air drying method was developed.
o0 Paprika powder using osmotic dehydration and hot air drying method was
developed.
© Water soluble concentrate of fresh paprika using macerating, filter pressing and
rotary evaporating
4. Development of processed food using fresh paprika
o To diversify utilization of paprika, paprika processed foods were developed such
as sugar soaked paprika, vinegar soaked paprika and pickled paprika.
5. Development of processed food using paprika intermediate products
o To testify possibilities of paprika as intermediate products, paprika added
processed foods were developed such as paprika added noodle, paprika added
hard candy, paprika added yoghurt and paprika added soap.
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