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Effects of hot-air drying temperatures on quality of green peppers
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Abstract: The characteristics of green peppers were investigated after
treated with hot-air drying at temperatures of 55, 60, 65 and 70 C.
Then the qualities of dried peppers were analyzed and compared. The
results showed that the drying rate and decline of water activity (a, )
were faster as the hot-air drying at higher temperature. Compared
with other dried peppers, the treatment dried at 70 °C displayed
higher the preservation of chlorophyll, Vc, rehydration radio, the

hardness and toughness. However, the drying time was too long
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when peppers dried at 55 “C, which could cause high production
costs. Considered the qualities of dried peppers, the temperature of
60 ‘C was suitable for drying pepper products.
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Figure 1 Hot-air drying velocity curves of green pepper

at different temperatures
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Figure 3 Relative humidity value curves of green pepper

at different temperatures
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Table 1 Effects of eifferent hot-air drying temperature

on quality of peppers (n=3)

W/ WERE VeREE/
T OREE/Y %

55 15.04%1.57" 17.4340.05¢

WAL oKt

1.47£0.01* 3.4540.13°
60  33.564+2.13* 43.68+0.25° 1.1840.02¢ 4,000, 22°
65 18.64+1.17" 28.06+0.18> 1.28+0.01" 3.1840.15°

70 19.13£3.35" 26.32+0.05° 1.23£0.01¢ 3.4040.30"

T —FE R R AR B SR B M2 R (P<<0. 05),
160

65,70 C T ALY K Ve FR BB R K B K L # A B 3% 7
25 (P<C0.05) ., Jit BB T A J2 V0 92 5 B A 2L Az 45, I A ()
SR TR R W, SRS IR IR & — R
FRE B G R — B O R A AR, B 4 3R R
file D TR Bt I T Ve B S A8 8 TR R R B A K M
Rl ABAR B RN M ) ST AR i . R 1 WA, 60 °C
T B A 4 7 /N 5 U8 I U B TR T R R 2 L A 1 4 £
W 0 A

MR 1IE A 1:60 °C 1B, R 2 U i 48 722 Al
BN MR Ve MR R R E KKK, 560 CTHEAM
Fe 265 A1 70 °C T4 i e) 4, AR AE LY Ve SR B R MR
5 B R RS K e R 2 AR (P<<0. 05) . HRE Sh 48 R FE (3K
560 CH WAL .55 C MK L, (5 M B R L FE fiE
KWL R B A Ve 58 B R B 3 R R (P<<0. 05),

25 IR, TR e I ok A T I R v AR s T
B8 7 7 D ST o 45 6 8 e I O B B 5 Y 1 T A IR B
EARE TR B EME 60 °C T 12 h B3] 7 5 QF 3
TR AR 8 Y0 IE M TR AE .
2.3 XMEWMEBFENM

LT 08 5 BRI A AR e, TR BB S KR N
8 Vo A I €0, 5 b v 22 IR 1) 25 A A O A% 0 B 1 O 1l 25
I 4,

16
m 55 C L]
12 ® 60 C
gl 465 N
¢ ] v 70 C 4
= YT,
>‘H“_':: o v .
a
4t 4
2
N SN
12 x .

L* a* b* c* h* DE*

B4 BBAEHSEAEHERNEE /A
Figure 4 Chroma difference of samples and standards

at different temperatures

e &L 4 AT LB R AR @ B AR S AR ME L 60, 65,70 °C
T L a T OEAE . BB K UM X A o L 0
¢ oh R T T RN B S PR M X A o L B . 55 C R Y
K% DE " kKL R Al RE 2 55 C i F 4 ) ad K, F 3%
R BB T RO 25 AR, B 4 iR B, 5 55,70 C
M .60.65 CTHERM L™ va” 0" wc” wh " Fl DE " # A X}
BN BT BE R ALY (% AR AL R/ BE B S AR A
WA, 2 BHIB G R RR A FE S REITE S e
bR AT LR B ST .

2.4 STEMEEREE AR

0 S A S A B AR T 2o R v U AR R A B D B b

57 B R .l TR 5 AT 0 P R R A 3%



s 5 R &t

2015 % 3

WA . B0 B R4 & Jmy AR AR RE ) SR AN LR B RE 1. &

U KI5 AR B /0N, of o7 77 ity OB B,y AT 6 TT L B
£ AL I T AR 0L B B . TR e I RORE R R T LT
S R AE 7 G R AR R, B 5.6 SE T, 4 A

BETHEMEZKEHNEHHEEAE S EEES AHESEE
(65,70 C) HHARIRE (55,60 CHOMEEFLEDEELER

(P<<C0.05),
097
0.8
E o077
= 06
B .
S 05T
04r
0.3

50 55 60 65 70 75
AR

Drying temperature/C

B 5

Figure 5

TR IR B 2t H AR B K G e M 6 % R
Effects of temperature on chewiness of

the rehydrated peppers
200
150 r

100 -

i3
Hardness/g

50 55 60 65 70 75

TR
Drying temperature/C

B 6 TIRBENETWRILAKEREGH R
Figure 6 Effects of temperature on hardness of
the rehydrated peppers
3 &5k

5 55,65,70 CHIEL, FHUAE 60 °C F U444 F 19 7= & 4h
WLk R R A R . 5 R ARSI Y 42 CH L A B
FEARXS $ e T B Ak TR TR BE . AE R BSR4 P R B2 T 4

FE S0 S 3 32 IR R Rk TR BE Y S e . 7E S U T BF O
WL AT SR R 3 A IR 2 B K T AR B Y 5 i, Sy AR 4k S
PR R T 4 T 20 4 B R 40

2 Z ik
1 BRA L, 5k 70, du i s, A S T) S0 RS 3 ) AR 22 5K MR
PERYSCR BT TR0 ]. RALERFSE. 2013 (11):197~201.

—_

0

12

13

14

16

20

21

WENAN B AL SR S BK BRI ST B R LT, 1 dh Tl
BH47,2006,27(4) : 203~208.

Faustino ] M F, Barroca M J, Guiné R P F. Study of the drying
kinetics of green bell pepper and chemical characterization[ J].
Food and Bioproducts Processing.2007,85(3) :163~170.

TR SCRL, ERGHE, AEHTT . SRR = R R TR L AR 0] ' i
BH2£,2012,33(14) . 11~15,

)], KA, 2013,42(3) :30~34,
B A8 o TR AR A S R LT B
(5):119~122.

XVAE » JEH0, 51 B AN [ 3R b Yk B2 X B DA 8 AR P o o 7
)], &hh Tk, 2012,33(8) :37~40.

RErt, L5252, /5 e RE. Ak T 5 SR B R 1 2 B0 AL F 5T
[JIE s 5P, 2007,23(3) : 119~121.

2L, . R TR R AR ()], B A S LM
2005.22(4) :32~34.

AR HE K T R T LT, A B AR 5 T O i
50~51.

T P BT AU TR AL, 84 BHE . 2002(1) . 5~6.
JEL L BT A L il 3T L AR 25 (ORI A (o 2 R PRI 60 S R R
AL gk B2, 2007(2) :121~124.
el X BEA, S8 IE4 55, (0 2 (SOL IR S B8 A I (0,10 52 45
R WLR RS, 2008(4) :489~492.

Garaz S, ITbarz A, Paga. et al.

&5 LA 2006, 22

, 2004 (7)

Non-enzymatic browning in
peach puree during heating[ J]. Food Researcher International
1999.32(5) :335~343,

W L R Y, G L AR AS TR IE 2% 1 X T AL B Y 5 e
[DJ. #7 ¥ . 15 JLRARBHEE K 3, 2011,

BEH L B, A AN [ 2 Bk B B AR X B K 7 i
SRR ()], AR . 2013,38(11) :30~33.

ELM. HEY @ T2 B R Y B AF 5 LD B - 2 Ak
MK, 2012,

AR 35 W% 95 2 R R S0 ik, A5 IR BE LT AR g i i
()] &5 TR .2013,34(14) :85~90.

1Y 5% 1)

Kolawole F, Olaniyi O. Effect of osmotic pretreatment on air
drying characteristics and colour of pepper (Capsicum spp) cul-
tivars[ ] ]. Journal of Food Science and Technology, 2010, 47
(5):488~495.

JE LIRS T T S 22 BAOK T R R R R R 1 O R B Y
[Cl//HEPrlr T4 p EAM TR S a5 am TR
I3 2010 4F 2 R AR 2 iR SCHE. B I« 4 BUR ML Q24 R
2010:102~106.

Karina Di Scala, Guillermo Crapiste. Drying kinetics and quality
changes during drying of red pepper[]J]. Food Science and Tech-
nology» 2008.41(5) :789~795.

161



