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Two types of chillies cv. “Che-Pha” and “Kee-Nu-Jinda” (Capsicum annuum Linn.) as
commercial types for dehydrated chilli products, were selected for this study in order to examine

quality after processing. Postharvest technologies from harvesting through processing were studied, and

conducted into four experiments. As the first experiment, the suitable cultivar was examined for
dehydrated chilli products. Fruit colouration as an harvesting index was also investigated. For the
second experiment, drying temperatures from 60 to 70°C was tested for an optimum drying
temperature and a drying rate. Quality ¢changes as colour intensity and pungency levels after drying was
examined during storage for the third experiment. The amount of fresh and seed rations affecting on
quality of chili spices during storage was also determined for the fourth experiment. The experiments
were designed as a CRD with four replications (ten fruits per rep.). The data were performed by using
analysis of variance (ANOVA). Means were compared using Duncan’s New Multiple Range Test
(DMRT) at the 5% level.

From this study, it was found that both chilli cultivars were suitable for dehydrated chill
products. At least 80% of red colouration of fruit maturity was necessary required for dehydrated
products prior to processing. Drying temperature at about 60°C was recommended for drying chiili
with a drying time of approximately 30 and 18 hours for “Che-Pha” and “Kee-Nu-Jinda” cultivars,
respectively. Both cultivars gave good colorant in reddish-orange.

Colour intensity was significantly different in both cultivars, and tended to reduce during the
period of six months storage.v Samples stored in a normal light (group 1) condition gave high colour
intensity than stored in a dark place condition. However, the amount of seeds added into spice samples
did affect colour intensity for both cultivars. The more amounts of seeds was added into spice samples,
the lower colour intensity was observed.

The intensity of pungency was various in both cultivars as the different contents of pungent
compounds (capsaicin and dihydrocapsaicin) obtained in fresh and seed of chilli fruits. Higher
pungency was detected in sample of “Kee-Nu-Jinda” cultivar than “Che-Pha” cultivar. Furthermore,
the more amounts of seeds was added into spice samples, the more pungency was also detected
especially in samples of cv. “Che-Pha” not in samples of cv. “Kee-Nu-Jinda”. However, intensity of
pungency was significantly reduced during the period of six months storage in both cultivars.

The aroma of chilli spices from both chilli cultivars was mainly ‘hay-like’. Sample spice from
“Kee-Nu-Jinda” cultivar also gave aroma of ‘ammonia ~like’. Furthermore, the ‘ammonia —like’ aroma
was more developed during six months of storage in samples of both cultivars. The amount of seeds
added into spice samples appeared to increase ‘ammonia-like’ aroma. However, this is not clear as the

data was not statistically analyzed in this study.





