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Quality Evaluation Index System of Preserved Pepper
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(Laboratory of Quality and Safety Risk Assessment for Agro-products on Storage and Preservation(Chongqing), Ministry of Agriculture, Key
400715, China)

Abstract: Because there is no national standard for preserved pepper, a quality evaluation system of preserved pepper
was established by detecting its physico-chemical and microbiological and sensory indexes based on national and industrial
quality and safety standards for chili products. The quality requirements of preserved pepper were established as follows:

water content, total acid content, salt content and nitrite content should be no higher than 45%, 2.0%, 8% and 5.0 mg/kg,
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respectively, and amino nitrogen content and protein content should be no lower than 0.30% and 3.0%, respectively.
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Table3  Physico-chemical index determination of preserved pepper
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NEED  RE% SE% HElmgky) SE%  (ngky  (mgkg)
A 4207 427 11053 03101 39301 27921 22455 17428 01866 1.5795
B 4202 416 12426 03343 33155 2.8413 19845 6.6252 0.1962 14721
C 4450 428 10949 03232 36227 27009 25546 60978 01832 12790
D 4857 453 06614 03147  3.7941  0.0987 30206 40477 02029 17041
E 4989 442 07884 03407 32174  0.1013 3.0659 45372 02347 17084
F 5017 453 06721 03310 32561 0.0921 25217 50201 03712 2.0143
G 4049 394 13780 03297 33314 00314 22686 35034 01612 09017
H 4051 407 12806 03326  3.2969  0.0782 44616 38182 02170 12124
[ 4438 427 11417 03148 36143  0.0349 22571 26610 02133 13427
J 4394 410 12529 03209 32644 0.0947 26714 27189 02049  1.5103
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Table4 Microbiological index determination of preserved pepper
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Table 5 Limitation indexes in some standards
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Table 6 Sensory evaluation indexes of preserved pepper
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Table7  Physico-chemical indexes of preserved pepper
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Table 8 Microbiological indexes of preserved pepper
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