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Quality Analysis of 10 Dried Line Pepper Varieties
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Abstract: In order to select new pepper varieties of high-quality for drying process, the main quality indexes of 10 new
varieties of line pepper were analyzed, such as soluble sugar, capsaicin, dihydrocapsaicin and carotenoid. Through
statistical analysis, correlation analysis and membership function analysis, the best comprehensive quality variety was
selected as Hongguan No. 4. The samples were divided into three types by cluster analysis, including 2 varieties with high
spicy and high carotenoid content, 3 varieties with low spicy and high carotenoid content, and 5 varieties with medium
spicy. The results showed that the membership function analysis and cluster analysis were consistent in the order and

classification of varieties. This experiment could provide a theoretical basis for the selection of pepper processing varieties.
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LLENE S AR AE s il b v plT 2K, 630 nm A0 22 T S
B BER | A BRE IR 4 SR F5 B (scoville
heat units, SHU) 2= 2% v [H [E K 1 i GB/T 21266-
200710 Jr i HEATI0 GE o KU SR A4 LA Zorbax
SB-C18(4.6 mmx250 mm, Sum), JiZh4HK 70% P
%, it 0.8 mL/min, 584 MGINE A 280 nm, W ¥
FEUREY 30 °C, JERERY 10 pl, DABRHRES AN A bR
FRUEST AR UEINZR, THRBR T bR R i — AR
WER SR, JEHE PR EESHEHREGE i RNE .
1.3 HIEAIE

PRSPPI OIS TENE . BOER . EHER  2S
B R YR TS R R SR 3 A,
ZE R Excel 2007 A TR 2 BRI pR%L
4307 R SPSS 22 B4 TAHSGHE ST FIERZE ST .
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2.1 FEEMEWNEFYRSE

PRI T AR LA i 1) (B R BN SRR HE
BR(FR 1) o 10 A HhAE & B2 Rl 5 1~ (X1014,
Y16-54., 4156 3 5 4056 5 5 40E/NaE 5D, bk
SR 3 AN(Y16-110, Y16-135. )1} 10 5, HhFuih
Fh 2 AN (256 15| 2056 45 ) I AT AL Y(E N
11~13.2 Z[a]; SFHkR S 61.7~89.4 cm Z [i]; TR
PRI S A0, BRI SR LT 0 BRZTIEE /)N

1 AR B

Field cultivation data of pepper materials for testing

AR MRESTRRE PR (o) AU TYIRE (%)

Table 1

Feands  BdE EEWALCW) Pk (em) FARBIG ERRBIEA P
X1014 L 114 78.5 ek fit4T
Y16-110  H# 12.9 713 Rek fif4T
Yl6-135 A 13.1 66.2 2 fif 21
Y16-54 FLEH 11.0 75.9 2 fif 21
JIB10% R 11.9 89.4 2 21
EANTH RE R et 13.2 61.7 23 21
5H3E R 12.2 66.4 sk fif 21
aas P 14.2 76.9 23 fi 2T
5SS R 12.6 81.9 ek fi 2T

e R 12.4 82.7 4k fiFLT

€Lt . D s 21.47 11.54 12.18
€L . i 16.47 10.64 13.65
€L . G 16.61 10.69 14.16
S 2. B h 11.45 10.67 13.23
gL £ Gi 10.88 19.49 16.63
©LiY 2. B h 18.63 10.28 12.06
€LY . %P Gy 18.23 12.64 15.80
€L . & Gi 16.02 11.56 12.57
€L . & i 21.65 11.18 12.66
M 2 B R 9.52 8.35 17.53
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Table 2 Nutrients content of dry pepper materials for testing

vl i PERE (mg/g) B (mg/g) AP (mg/g) VRS Ve T A N (mg/100 g)
X1014 366.12 1.30 0.56 31921.63 83.11
Y16-110 42127 0.74 0.34 18575.35 77.15
Y16-135 274.16 1.86 0.69 43709.99 100.14
Y16-54 269.98 1.02 0.50 26126.61 102.14
JIIE10% 316.83 0.25 0.11 6185.02 85.87
251 298.50 0.73 0.51 21224.63 39.47
25635 311.71 0.25 0.08 5619.95 65.32
21584 308.57 2.05 0.71 47204.67 86.69
2585 308.92 0.89 0.38 21673.71 74.32
ARV e 3 282.46 0.42 0.15 9688.29 84.08
¥H 315.85 0.95 0.40 23192.98 79.83
Bt 22 45.97 0.63 0.23 14492.41 17.95
5 R E(%) 14.55 65.71 57.66 62.49 22.48
3 RO E T E] AR e
Table 3 Correlation coefficient between indexes of dry pepper
Bt AT Bl AR Wik R TE 5L ESE N 3
ATV 1
Pl -0.106 1
ZEHE -0.090 0.932" 1
Wik RPEEL -0.102 0.995™ 0.963" 1
I pER -0.161 0.409" 0.206 0.357 1

H: * PR EF W, P<0.05; #*FR 2273 B3, P<0.01,
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Table 4 Quality comprehensive comparative analysis of each samples

B QEEG e TEHME SRR AR B eSS T34 5F R R R 4
LIE4 S 0.255070 1 1 1 0.753375 0.80 1
Y16-135 0.027621 0.898579 0.965788 0.915962 0.968006 0.76 2
X1014 0.635491 0.586086 0.765480 0.632484 0.696264 0.66 3
Y16-110 1 0.275180 0.415771 0.311542 0.601149 0.52 4
Y16-54 0 0.429918 0.674317 0.493130 1 0.52 5
21555 0.257399 0.356165 0.471710 0.386049 0.556085 0.41 6
51 0.188474 0.267497 0.684111 0.375250 0 0.30 7
NE105 0.309679 0.003911 0.041326 0.013588 0.740417 0.22 8
EAR TV e 0.082461 0.095650 0.104088 0.097833 0.711729 0.22 9
2153 0.275805 0 0 0 0.412465 0.14 10
i L 5 w15 20 3 25 b AN SHU {H M4 S8 56 TSR v A I s %o A
510 ——— N s IR
payoeinil WIS 1 PTIHCR E, (HXH T B T 7, A
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BT BEE A B RIS T REAR A

Fig.1 Dendrogram of cluster analysis of each samples
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