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ABSTRACT

order to produce the high-quality of dried red pepper saving energy, we developed

the 2 dryers equipped with combined solar and far infrared heating fabric(SAFIHF) and

compared the quality of SAFIHF-treated red pepper with that of the pepper treated with

conventional drying such as natural and hot-air drying. the results obtained were as

follows:

1)

)

“)

The drying time of red pepper took 3days in the hot-air dryer, 3.5days in the
shelves type - SAFIHF. 4.7days in mat type - SAFIHF and 14days in natural
drying.

Amounts of electric power consumption to produce 50kg dried pepper took 400kw
in the hot-air dryer, 38lkw in the shelves type - SAFIHF and 399kw in the mat
type - SAFIHF dryer. As compared to hot-air drying, the shelves type-SAFIHF
showed 4.75% of the electricity savings.

As a result of determination of intensity of red-pepper using-a colorimeter, the red
color intensity(a value) of the peppers was affected by drying methods and
especially a value of red pepper treated with the shelves type - SAFIHF and
natural drying was appeared to be 35.2 and 36.0, indicated that these peppers have
better clear red color intensity than that of hot-air drying.

The contents of capsaicinoids in peppers treated with the shelves type - SAFIHF and
natural drying showed higher up to 17.2% and 24.6% than those of the treated with

hot-air

Thus, these results indicated that the shelves type - SAFIHF dryer was more suitable

drying method for producing the high-quality of red peppers compared to other drying

methods in energy efficiency and quality of red pepper powder

722

< I Al



Se AREQ BREe nF Axle BE 37k ANE e 7R DR F7b
=

| o]&3l7lole qErt Be A

N
My
= b
e o
0 X
<)
Fo
ok,
-9,
of\
)
ok

Aotk 3 H e For oA Az A slar, =
7he] ANFA AR 2Dl dF G771 2 AL TFEAF Y AUA &AvEE By RE
Zatsta ok A 4F P87 Eow AENdA T nES S HEA o8
Zlgo] FEEIL glony, o2 FE ALVFEAEF] A712dr] WE B A=A 9
Aeg ol&d AE7)7]e S8l FFHL e dAoltk o] WFLTIAAE FHELE
HEG Atdle oA Il H oz Ao gk AAolth B dFdlMe 1F T T
ALdAxzAF 55 A E9A AT T =S AHFd) Rxddos A4 A=
LAA 71ES §FF MUARAE AxFAE Nt aF A HuF Aes &
Holaa skt

2 ARS F87] S8t 29 19 22 259 dAeA HELIA A2FAE AZ} st
ARgaETE AErE Az AR F4L 7FE 1,200mm, AlE 550mm, %] 1,500mmo|th. ¥

& 1,100mm, A& 6,600mm °|t}. YA FEhA= 1729 Zo] & YAt

E 2A4A 9 JtAd) v @
KN )

A 018 F 9
=

)

ki

)

D

o da o
A A

=2
Y
‘

.

oy

4
i

<9 1> A9k Az (1,200><X1,500mm) HEY AZZA (1,100%6,600mm)



Tmm "

7 A2 AuFe] FA54S vwEAstr] fske] 2009~201087HA] 75 S3HAHE
AR EAZZNA BFAuEo R Auid xFaFE 8E Sc~9¢8 kol st
Al AR Z2 ol&sink AXAAe AR AZE AL AERIA AxZA] 250
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F 2. 1E7}F9 capsaicin E4J0 th3k HPLCO] %7

Items Conditions
Detector Fluorescence Ex. : 280nm, Em. : 310nm
Column Hypersil C18 BDS (5 pym, 4.6 x 250 mm)

Column oven temp.

Mobile phase

40C
Methanol : Water : Acetonitrile :
(47 : 42 : 10 : 1, v/v/v/V)

acetic acid

Flow rate 1.0 mL/min
Injection volume 10 w0
3. 43t A 1H
AZZAE AnF] Ao A9 %H 77 237 2yt dFHZE73.0%) > dFYA
ARtE(35Y) > YA HEFU7Y)E HIdAx £22FH UYRT=E 93 ~ 11¥€7HA
71Zro] @EHE a37F AT 4 AXAGAE 1Fdxd L8 AYFS13] dxA
AntE Az A (61kw), YIEY AXAR(115kw), AlHAZ7](400kw)7} 2L EAoH, o=
593 AuF FUF 250kg (DAF 50kg)o = A3 Lo dEEe Muty HAxEX
(381kw) < FIEE 7AZZX(39%w) < Al HAZ7|400kw) 2 ARHE AGZFdE haprt ¢l
qix & 5 AW FANAGeR Aty AxFX e Al Adx7] i 4.75%9 A4
ZEA7E AAFHATKEE 3)
33 AXFAE daF dx2AT B AL AYEF09. 9.18~10.2)
T % A Ay AFAH dEY Al dF €T30V # FHYTD)
A F Tl kg) 40 80 250 40
Az 282717(Y) 35 47 3.0 14.0
AZ 22 H FHkw) 61.0 115.0 400.0 0.0
AXFAE A FFE4S ERE 4 2348 2 diFE2 A2 T3 A7t
o, B3 HAIAHZEY AS AEHE BRE W ol R Lo 55%F 2 HAxR
Al vt mEol 718 Ao 2 FAFEJT HIAEA FHfEo] £ A Hdxd
2o HE 717 14U (% 3)2 A7) WEoR sAE
® 4 AXRAAE AaFo] FEA
_ s3ig AGE FEHE BhF & (%)
ZA X E = -3 —‘-,_z_E_l) - =
4237 TE (g/70) o ETF ) wam ww A
LA A (A) 14.5 21.2 1 95.0 4.0 1.0 5.0
A2 e d Wi EF(B) ” 21.8 1 9.5 20 15 35
Al EFAZ7I0) ” 226 1 95.0 5.0 0.0 5.0
) (AAHF)(D) y 21.2 1 93.0 15 5.5 7.0
V) BFEFE : 1:10%0] 8}, 2:11-20% 3:21-30% 4:31-40% 5:41%©] 73
6. ESIEE AT £ 725



© 2 capsanthin ¢F 35%, B-carotene®} vilolaxanthin
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] AE(A) 379 a¥ 352 b 209 a 106.0
LA W EF(B) 323 d 339 ¢ 19.1 b 105.1
Al 3270 333 ¢ 338 ¢ 209 a 104.9
HY (AL AZ) (D) 352 b 369 a 202 a 108.8

Y Lightness, ? Chromaticity coordinates, ® American Spice Trade Association value
¥ Mean seperation within by Duncan’s multiple range test, p<0.05 level

AZZAE 139 wl@g 44#<2A capsaicinoids (capasicin + dihydrocasaicin)2] ¥#-2
AANN Aty AxAX} HIAZ7F 143 2 152 mghE AlFIFAZ7] HAZxol 4§
I A HolA, dAed Ay AxAX 9 AU XA 9 capsaicinoids®] o] AlHE
FAZ ) 172% 2 246% AE EA FAHATk

AZFA TR capsaicin dihydro-capsaicin capsaicinoids
(mg%) (mg?) (mg?)
LA A9rE(A) 9.6 4.7 143 a Y
A ] W EF(B) 9.1 45 13.6 ab
Al EFHA=Z710) 9.0 32 122 b
HP(ALAR) (D) 10.5 4.7 152 a

Y Mean seperation within by Duncan’s multiple range test, p<0.05 level
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