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Fig 1. Effect of washing and blanching on ascorbic

acid content of pepper
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Table 1 Effect of freezing, blanching types and storagetbn ascorbic acid, total phenolic content

S Ol5 g S sb il i Oles 4ped 4 S
Loy P il S2als 0l (b s Sep Sl dewd Ol
o Ol oIl sl B 5l e AS el

3l 2l Ay VEY s s el s
slezsil (g3l oabel Ixle 36 (Yo rV) Ol any Jloy s
o ol 53 & el sl 1 ol S
o S s gl (K oIS e Ll e
sined ol aled & Ldey en opl 4 5 LS
5038 K5 5 038 Fw Sp Al 038 4TG5
§ 5 4 At OIS (Ol g U el s (pl Ol sl
05 Sl T /A—EA EalS slail 51 iy Sldes 55 (S50
Gl 4 Kb slemil il sdalie & by Ol
s i bl Bl el ol Ol s kB
350 53 el ul dops EV/E LalS 4 e (g ols L
dys [re]as 55, WS Ao Ve B
ook g5 a3 Sy g slexl &85 (Yo ov) oL, K
3555 ¢ glinl 5 by Ol 2 L (S 5 JileO k)

and antioxidant activity of peppeCgpsicum annuum) during six-month storage

Treatment Parameters
Ascor bic acid Total phenolic content Antioxidant activity
(mg/100g d.m) (mg GAE/100 g d.m) (%)
Time (month)
0 655.9 504.7 57.9
2 215.8 463.F 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 3155 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).

s s LS Sl s S Sl Ol
IS OS5 o 53 a8 5 Sy Shals ol Ol
o i osle (’Jf Yoo 5 I ol (vf e 0LV
05 S ek r;f Yoo s I sl t‘; en £Y /A
LAY« doys OVA S LilSlus cdls Olpe 5,

DS 5 5 el ey (ol Wl Olag slesl Ly s s

Lol S oS 5 -Y-Y-v
sl
)J’lj’a Cy J}i’ = odalie V=Y JJJ;- BE) PLY ))k-'w

LS5 Ol 55 ol me Ml s 5 S
YO P P R ON P H1E R WL (R WGV | LR RS WL Pt

ov



Ol ezl 35 5 slasll (g5l oslel >l e

oL CESL” wlor 1

mleSS b LAl At i e 3,5 5 e 3
.[Y\]ML@J“QUC‘}J\QW%J%)J

S RIS bl

e (b3 sl ads JE o5 e Ol YT s
T Jsdr s eds bl b G s e 0L sl
S Soshen S My A Ol (b o3 (i 50 Ol
il yio Slas b ls me Ol ole a3l 0T Ol 5e
Ao e OO (L e g ol Gla e I
&l elil dy o a4 Bl A (68 Ol
o O3 Sls Wgad B (S8, Olgee DDl s sless]
bid s 4yai Jio Oboj 53 O 3L s ole Sla 4ipas
S 331 i s e o ole 3 Sy L (5 Y
Ol il slamdl 18 5y Ol e o2 (53,8 Ol
335 Wy GRS s sl s sl eals Ji 2 58
Sriia i S b dows odd G Bl la W
Dls o of algy odd (5 il la w50 &
S i g Of e L5 ol nl W5 S s
Odd e Cel oS Wil g Of dowgs odd 5 5]
o o o 03 (6 5T e el 4 Lo 3L

T P S RS S ONC R ST iy T
sl gls

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
3 017
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 2.7¢ 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 3.7¢ 57.4 128.% 5.90 3.40
LSD 0.18 3.18 8.29 8.29 2.55

Means with the same letter within a column aresigniificantly 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-imastbrage was evaluated on total phenolic,
vitamin C, ash and mineral content and antioxideatit/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 mita 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 stéatoxidant activity also reduced from 70.5%
in fresh pepper to 58.6% and 57.1% in the sampéehed 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, antioxtdantivity and stiffness whereas blanching
showed a significant effect.
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