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Manufacturing Process of Pepper Paste
from Unripe Green Pepper Fruit

Daizou Mori, Pedoro Annoue and Kiyoaki Tatsuka

Canned and tubed pepper paste with good color, flavor and consistency were made from
unripe pepper fruit (Piper nigrtum L. ) imported from Brazil. Processing process is as follows:
The green fruit is boiled for three mimutes to soften and to deactivate enzymes, and then gro-
und finely. Two parts of the ground pepper is mixed with one part of base paste which is pr-
epared from wheat flour (4%), locust bean gum flour (2%), sugar (1%), monosodium guluta-
mate (0.5%), food color (0.1%) and hot water (92.4%). A 115 grams of the prepared paste is
filled in a flat No.3 can (301x106 : 74.1mm in diameter and 34.4mm in hight). The can is
closed by vacuum closure, and then sterilized in a still retort at 121°C for 30 minutes (Fo value
4.0). On the other hand, the pH of the paste is adjusted to 4.0 with citric acid, and it is pac-
ked in a multilayer tube, and then sterilized in the hot water bath of 80°C for ten minutes.
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Table 1 Rate of combination of ground pepper and the base paste

1 2 3
Ground pepper 1 1
Base paste * 2 1 1
bad good best

* wheat flour 4%, locust bean gum flour 2%, sugar 1% and mon-
sodium glutamate 0.5%
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Table 2 Inhibitory activity of raw unripe pepper fruit

Ground pepper fruit

01g 0.5g 1.0g

Microbial number 8, 8X10%/g | 8 0X10%/ g i
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Table 3 Heat transfer and L values of multilyer tubed pe-

pper paste
(Retort temp. : 80°C)
(— Time Temperature L value

0 min 23 4 °'C .

1 53,0 —

2 60 4 0, 004

3 66, 3 0, 019

4 71, 0 0, 075

5 74,0 0,178

6 76, 2 0 335

7 77.5 0, 487

8 78 4 0, 631

9 7. 2 0, 794

10 79,5 0, 866

%L 3389

Fi76=3.39
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Table 4 Heat transfer and L values of multilyer tubed
pepper paste
(Retort temp. : 100°C)

Time Temperature L value
0 min 27 4 C .
1 76,0 0, 001
2 850 0, 013
3 90, 1 0, 058
4 93 3 0, 145
5 95 5 0, 274
6 96, 9 0, 410
7 97. 4 0, 473
8 97.9 0, 546
9 98 6 0, 668
10 99 5 0, 866
2L 345
Fi1,=3 45
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Table 5 Heat transfer of canned pepper paste (Flat No.3

can)
(Retort temp. : 121°C)
Time Temperature Time Temperature

min. °*C| min. °C
0 210 16 100, 5

1 21,5 17 103, 5

2 22 0 18 106, 0

2 25 0 19 108, 0

4 31,5 20 109, 5

5 39,5 21 1115

6 47 5 22 112 5

7 56, 0 23 114. 0

8 63,0 24 115 0

9 70.0 25 115 5

10 75,5 26 116, 3

11 81.0 27 116, 5

12 86 0 28 117. 5

13 90, 5 29 1179

14 94 5 30 118 0

15 98 0

come up time : 4minites 2=10, fh=17, j=1.16

Table 5 & b, CI botulinum 23k & 3 F , =4, 0DES Z2th LDHHES it ->TEHLT,
ZDHEER, 3v 3 IR-RAMEE (E38E) OFEIZ121°C T8 BIMBMRE T T L 2 & A8




35

ﬁ')r:o
4., FRES (©xRY ) OEEY
IV 3 VDERKDTH 5 XY OMEAKCTHEAPDOELIX Table 6 IR ULTZ, TOER. K

Table 6 Heat stabilization and change of during after one month storage at37°C

Stabilization Storage Storage C?ntent

0o .

Storage | Temperature Time temperature | period piperine

nC min ° o,

1 80 10 5 C one month 1, 58 %

2 80 10 37 ” 1. 54
3 100 10 5 ” 1,53
4 100 10 37 ” 1, 50
5 121 30 Room temp. ” 166
6 0 0 —_ — . 1,69
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Table 7 Change of color (L, a, b) of multilyer tubed pepper (after one
month storage at37°C)

Color
L value a value b value
Control %k 36, 92 —4, 52 15, 56
Sample 43 92 —3, 40 15, 20
4E 7.10

% storage temperature : 5°C
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