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Abstract 

Process ing of pepper involves different unit operations such as threshing, blanching, drying, 
cleaning, grading and packaging. These operations are impor tant to ensure clean and qua lity 
products. Various mechanical gadge ts avai lable for threshing, cl eaning, drying e tc. are 
rev iewed. A wide range of threshers with a capacity ranging from 50 to 1200 kg h·' a re 
available. However, some of the threshers and cleaners need improv isa tion for commercia l 
acceptab ility. Clean liness and quality standards like Agmark, s tandards presc ribed by 
American Spice Trad e Associa tion (ASTA) and Europea n Sp ice Assoc ia ti on (ESA) are 
rev iewed. Different me thods for prepa ra tion of va lue added p roducts li ke dehydrated green 
pepper, canned green pepper, w hite pep per, ground pepper, pepper o il e tc. have a lso been 
covered in this rev iew. 
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Introduction 

Black pepper is the whole dried fruit of the 
vine Piper I/igrlllll L. It is a nativ e of the 
Western Ghats in India where more than 
hundred know n cultivated types are repor ted 
(Ravindran el nl. 2000). It is a pere nnial 
glabrous woody climber of 5 m or more in 

is used direct ly as a spice and also for the 
preparation of its derivatives namely 
essen ti al o il and oleoresin . Indian p epper, 
commonly know n as "Mal aba r pepper" is 
considered to be the best in the worl d for its 
excellent aroma, flav our and pungency. 

Black pepper accounts for 35 per cent of the 
height with a bus hy co lumnar appearance. total world trade in spices. India is the larges t 
The spikes are borne on the pi agio tr opic producer, consumer and exporter of black 
branches opposite to the leaves and are 3 to p epper. India funnel s about 25 to 40 per cent 
15 cm long. The fruits or berries are 4 to 7 to the tota l world prod uction a n d thu s 
mm in diameter and have a pulpy pericarp occupies a unique position in the international 
and a hard endocarp (Purseglove etn/. 1981) . ketO 1 of e e (P It11 · 1980) Tl1e mar II g P pp r fl I . 
Black pepper is widely used as a condiment annua l production of pepper is around 60,000 
due to its characteristic aroma, pungency and _ 85,000 tonnes. The peppe r producing areas 
bIting taste. The two primary products of P. in Ind ia are Kera la, Ka rnataka, Tamil Nadu 
I1Ignllll that are internationally tr aded are and North Eastern States. Some of the 
~Iack pepper and white pepper. Black pepper popular culti vars and va ri e ti es of bla ck 
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