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Fig 1. Effect of washing and blanching on ascorbic

acid content of pepper
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Fig 3 Effect of washing and blanching on
antioxidant activity of pepper
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content of pepper
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Table 1 Effect of freezing, blanching types and storagetbn ascorbic acid, total phenolic content

S Ol oo IS sk dndls i Olaj el 4 S
Ly P il el 0l (b s Se Sl dend Ol
o Ol oLl ele 2t 51 ey s LS SRaS

3l SRalS Ao ys VEN ssus el s
szl (gl eslel e 36 (Yo o) O any Jloy s
o il 53 & el a1 @l 5 (S
o (N s bl (IS5 oIS e L s
et e oled oS Mdews 4 opl 4 5 L3S
5038 S 508 Fae sp Al 038 G
g5 4 i A1 (513 pre b el nl Olge  slea]
05 Sy Yo A=A falS slasdl 5 i Slles 5 (S e
Hl ol 4 St sl 4l sdalin & by Ol
o Lid bl Gl el onl Ol s BB
35 55 owelis ol o £Y/8 L2alS 4 s glssll
Juys [re]as M5, oS Ao WV B
b g an p oy s slel ) (YY) 0L s
3550 0 gl 3 bty Ol 2 L (S 5 JeelO5M8)

and antioxidant activity of peppe€dpsicum annuum) during six-month storage

Treatment Parameters

Ascorbic acid Total phenolic content Antioxidant activity

(mg/100g d.m) (mg GAE/100 g d.m) (%)
Time (month)

655.9 504.7 57.¢

2 215.8 463.7 56.4
4 208.9° 428.4 50.1°
6 166.2 420.8 49.2
LSD 45.2 18.8 2.8
Freezing type
Domestic 315.5 471.2 54.1
Semi-industrial 307.9 437.2 52.8
LSD 32.02 13.3 2.01
Blanching type
Boiled water 455.F 469.5 52.7
Steam 168.% 439 54.1
LSD 103.5 33.6 3.2

Means with the same letter within a column aresignificantly different (P> 0.05).

b i alslis a5 s olS 5 Ol
ST DS 5 asm 50 48 55 1y ialS (sl 0l
b Sl oS 1 s U a8 e 006V
55 Kast b 8 Ver s SIS el oS e £Y4/A
LY & doys OVA 5l LlSIs cJls Olge 5,4

SLS 5 sl ey oIl Oley bl s Ao

Lo cdld y Sl ols 5 -Y-Y-¥
LS|
)ﬂfe Cf J},:.u Tl odalie V-V J}b DL PLY )}JGJLQ.A

LS5 Ol 5 ol e Nl e 5 S
S0 bl ol weds i alslas sl 5 S g

ov


https://fsct.modares.ac.ir/article-7-11643-fa.html

[ Downloaded from fsct.modares.ac.ir on 2024-04-25 |

Ol slazl 8 5 slazell (g 3lw o3l Jo-l 0 il

oL @L.p Sl

SIS Cls Al dates i desws 3,5 5 e 3
.[Y\]M@Tgl:d}\g%g%djb);

st sas VYT

Sde bl gl ads s G (6,0 Olpee YT s
=Y Jad g ol &Sl @u@ﬂ.M>@om ols Ul
S sk 03,5 Iy Al Ol b 55 b 5,8 Olpee ¥
il yio Slas bl me el ole aesl L OF Ol 5e
Al e Sl i g sl sl Wped s
&0 dul el day oo B aRdIN e 8 Ol
Ao Ol gls €gad L (690 Ol SN s sleas]
15 s 6 ges oo Ol 3 O LBl s ols (sla 505
S o3Il S s g0l pp sle 3 Sy a3 6 5T
Olon B szl (85 rgr O oy (2 S Ol
53,5 1y s gy r—l}j Alos gl ads Jals 5 g,
St sy S0 b o ol 5 T Gl 4
s i o dowsy old g il lo w300 4 o
G G50 by Ol Cdr Wl o el cpl s &S Wy
OL3 e el & W3l Grar O Al 0l (5 o
o B gy 0 (6 5T (sle gl 4 o LT L
e U e W G oy i oA gs s
I gl

Table 2. Effect of freezing, blanching types

and storage time on Shear force of pepper

(Capsicum annuum) during six-month storage

Treatment Shear force (N/
_ cm?)
Time (month)
0 0.24
3 0.1
6 0.17
LSD 0.01
Freezing type
Domestic 0.16
Semi-industrial 0.15
LSD 1.01
Blanching type
Boiled water 0.10
Steam 0.2¢
LSD 0.04

Means with the same letter within a column are not

significantly different (P> 0.05).
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Table 3. Effect of freezing, blanching types and storageeton ash and mineral content of pepper
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(Capsicum annuum) during six-month storage

Treatment Parameters

Time (month) Ash Mineral (mg/ 100g d.m)

(%) Ca Mg Fe Zn

0 457 97.5' 17.8 8.6" 5.3
3 3.009 44.1 114 4.5 2.7
6 2.78 45° 70.4 3.6 2.6°
LSD 0.065 3.06 25.9 0.36 0.87
Freezing type
Domestic 3.37 61.5 116.9 5.59 3.37
Semi-industrial 3.50 62.8 125.3 64.5 3.79
LSD 0.053 2.49 1.21 0.29 0.71
Blanching type
Boiled water 3.09 66.9" 114 5.33 3.76
Steam 3.78 57.4 128.7 5.90 3.40
LSD 0.18 3.18 8.29 8.29 2.55

Means with the same letter within a column aresignificantly different (P> 0.05).
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Regarding to the necessity of vegetable consumpitios necessary to examine the extent to which
the nutrient content of vegetables changes duriffgreint processes. In this study the effect of
various procedures; washing, blanching and six-ma@tbrage was evaluated on total phenolic,
vitamin C, ash and mineral content and antioxi@atit/ity. Two methods using boiled water or steam
for blanching and domestic and semi-industrial ffeezing were applied. The results showed that
washing did not have any significant effect on wita C and total phenolic content, antioxidant
activity and firmness in pepper while blanching sedia considerable reduction in these parameters
as vitamin C reduced from 1498.6 in fresh peppe0@5.4 in the samples blanched by boiled water
and 392.2 mg/ 100 g db in pepper blanched by stéautioxidant activity also reduced from 70.5%
in fresh pepper to 58.6% and 57.1% in the samp@sched by boiled water and steam, respectively.
The findings revealed that washing and the typéredzing did not have any significant effect on
amount of vitamin C, phenolic compounds, antioxtdaativity and stiffness whereas blanching
showed a significant effect.
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