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Effect of Blanching Time and Sulphur Dioxide Fumigation on Physical
Chemical and Sensory Quality of Dried Green Peppercorns

(Piper nigrum Linn.)
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ABSTRACT
The objectives of this research were to study the effects of blanching time and sulphur dioxide (SO,)
fumigation on physical, chemical and sensory quality of dried green peppercorms (Piper nigrum Linn.). A completely
randomized design (CRD) was used to study four levels of blanching time which were 3, 5, 7 and 9 min. Non-

blanched peppercorns served as a control. Then, threes levels of sulphur dioxide (SO,) fumigation which were 15,
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20 and 25 cm® and drying at 50°C for 24 h were studied. The results showed that increase the blanching time
enhanced the lightness (L*), greenness (a*), %shrinkage and piperine content, but a significantly decreased (p<0.05)
in % yields, bulk density and polyphenol oxidase (PPO) activities. After SO, fumigation caused an increase in L*
value, but a decrease in a* value. Increasing the amount of SO, had no significant difference (p>0.05) on the L*, a*,
%yields, %shrinkage and piperine content. The residue of SO, significantly increased (p<0.05) while PPO activities
decreased. The results of sensory evaluation from Pad-cha-pla revealed that the liking score of flavor, pungency,
taste and overall liking of dried green peppercorns were not significantly different from fresh green peppercorns
(p>0.05). Therefore, the results from this study demonstrated that 7 min of blanching and 15 cm’ of SO, fumigation

could maintain the quality of dried green peppercorns with consumer acceptability. Finally, dried green peppercorns

were safe for consumption, according to the standards of Codex Alimentarius (CXS 326-2017).
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JUN 2 winlvegeuniannunssudamesiusuauaneeiy; fdregreatuay (n), sudamesineanled 15 gnuied

wuAlues (v), sudaesiaeanlen 20 gnuiAtisufiuns (a), sudamlaslaeenled 25 gnuiaiuiiuns (1)
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M3efl 3 wanTATIERnMAIMMISNENIN Lazall vesminineseuwisiisudameslneenledluyunuanseiu
Aa9E19AUAN Ysuadamesineanlad
AN (lsisirunmssu . . .
15 anuUIANLYUNLUNT 20 aNUIANLYURLUNT 25 anUANLYURLUNT
daaslneanlas) N N N
AU I NNIENIN
AN
L 35.42+0.47° 38.55+0.29° 38.60+0.07° 38.50+0.05°
a* -1.32+0.51° -1.93+0.09° -2.21+0.04° -2.12+0.10°
b* 24.61+0.31° 26.28+0.23° 26.40+0.03° 26.32+0.37°
USinashdasy (ay) 0.41+0.01° 0.42+0.01° 0.40+0.01° 0.39+0.01°
ﬂ’J’]iJMU']LLﬁUI@EJi’JN 0.22+0.00 0.22+0.00 0.22+0.00 0.22+0.00
("Sw/gnuiAfieufums)™
Amsuai (fooaz)™ 20.86+0.92 20.28+0.62 20.70+0.78 20.51+0.29
Sovaznanan (Sovaz)™ 16.33+0.06 16.33+0.12 16.27+0.06 16.37+0.06
Aaun TN INAT
USinasmuiu (Soway) 10.74+0.08° 10.64+0.11% 10.42+0.10° 10.63+0.07%
fineTu (Gouag)™ 7.11£0.06 7.07+0.02 7.14+0.07 7.17+0.02
Aanssuves PPO (Seway) 13.83+0.20? 9.91+0.10° 5.84+0.05° 5.79+0.05¢
Fawlaslaoanlannniig ND 70.77+0.00° 81.79+0.00° 131.55:+0.00%

@aansu/Alansy)

newe  fManvimwdingululuiusulaninuLanisiuvestoyaeglituddgyneaia (p<0.05)

ns « 4 5 . e A oo o aa
‘1/11]WEm<1ﬂWLQaﬂ“UBWJ@HaI@JLmﬂMNﬂUBEJNNUEJHW’]EQVI'NGOW (p>0.05)

ND vangfia asaldinu (Not detected)

4. nan15UsuMeUssaauNE
nan1sUsEIdunsUssamduiaveaninlneeau
wiifsisnunvszgndldluydag anussuiioufy
wWinlvesouan uansnised 4 Wuiﬁﬂmé’ﬂwmsﬁmﬂﬁ'u
sd ANULEASOU SER wazAuveulnusInveansnlneg

o o

souwisiuldunnasanninlneseuan agreltdediAgnig

adin (p>0.05) AzwuunsgauTuveusiaalunnAME Ny
agluszauvauliunas ludiuvesqudnuuzaudves
winlnegouuiniudusiazunnssinninineseuanoeied
Fod1Ayn1ead@ (p<0.05) usiduil yrdunninnzuuu

ANuYRUTUInteglusEAuTaUU NN LRI Y

aseit 4 ansUssumalszamduiavesmdnlneseunriaiitaniuszgndlfluyiagan
. fagUan

AANYS

) winlnean winlnesauuis
& 7.50+0.93 7.16+0.89
nausa"s 7.48+0.95 7.22+0.97
Aafinsou" 7.36+0.94 7.24+0.96
FAY A" 7.42+0.84 7.26+0.85
e Ulag TN 7.56+0.76 7.30+0.89

e mnefeennievesdeyaluwuiteuunnssiuetdidudfymneain (p<0.05)

™ mnefariadevestoyalunuiuauliuandaiuegraiifeddgynada (p>0.05)
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nsansaudunssudaesiaeenlen (SO,) neu
nseuwiminlneseutioaspunmilagiomyduduasnau
salaRuENYYATININLINTFINVEI Codex Alimentarius
(CXS 326-2017) Ingn1salrnuaznissu SO, vilwnanssu
484 PPO anasanmsiindna-tusewitsnsiuiandnlne
gou wazn1saindetaeriliarsiines uiusuaniadu
4n172N19aINKaZN1SIL SO, Tvildnsnlnes ouwiedisl
AuANATdA Ao N1saaniiszezing 7 wnit Saufunissu
S0, Usinas 15 gnuiarieufiuns Wethninlneseuuien
Ussovslutuydag1ual wudiazuuuauyeuly
AadnuuziuNAUTa Anuinfou savnA wazAmvey
Tneslliumnssannsnlnegouan nasnauideisaiu

P

wwamslunisuaansnlnegeuuiandaunin uazUasadie
AUNINIZIUVDI Codex Alimentarius (CXS 326-2017) Ju
nmsiimadenlunmsuusguniningluguuuuninlvegeu

WITEUN505 88 ANNSNAR MULTINYE LA

AnAnIIuUITENA

VDUVBUANNTUIYINITNYAT NTENTINNUATUAL
annsalilsinsatuayuingduninlve veveuquie
weluladnsinuas quiiermguinnssuinunsainassd
antAfeinenmansuazinaluladuisussmalne (32.)
sylawiesesilelunssudamiosineenles uazveveunm

ANEENAIMNTTUNYAT UnIne1dsmalulagsvuenans

o a

Ay MenuAIAIEIINTIY (alng) dmsuesuifnis

a s
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