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Changes in Microbial Load of Black Pepper (Piper nigrum L.) During Processing 
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The qualitative and quantitat ive changes in microbial fl ora in 2 va ri et ies of black pepper, (, KS 27' and 'P 24') during 
~-;",_-<.:.;rocessi ng by traditional method (sun-drying), blanching followed by sun-drying and mechanical drying and du ring storage 

were studied. The moisture conte nt of berries after 3 days of tradi tional method of drying was 15% whereas in blanching 
followed by dry ing and mechanical dry ing, the moisture content s were 8.5% and 7.5%, respecti vely. The microbes were 
enumerated on nutrient agar (NA), Luria Bertani 's (LBA, for coliforms), Rose Bengal (RBA) and Aspergillfls j7avlIs aga r 
medium (AFM). In tradi ti onal method of dry ing, there was no s ignifican t reduct io n in bacteri al population after 4 days of 
dryi ng ' in both the varie ties. Blanching fo llowed by dryi ng showed no reduct ion in coli form, but there was s ignificant 
reduction in bacteria l population. Fungi were completely eliminated after blanching but reappea red during dryi ng probably 
as contaminants from the atmosphere. In the mcchanically dricd samples, bacterial popu lat ion WllS high in fu ll y d ricd 
samples of 'I' 24' and 'KS 27'. The 'P 24' berri es harbored morc fung i in partly dried sample (6 h), while ' KS 27' containcd 
more fungi in the full y dried sample (12 h). The results indicated the effect iveness of mechan ica l dryer for producing black 
pcppe r free from bacteria and fungi for export . 
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Black pepper (Piper nigrlllll L.) , the 
king of spices is one of the most imp011ant 
and widely used spice in the world . The 
pungency and flavour of black pepper 
makes it an important ingredient in many 
fOOd preparations (Rav indran et al. 2000). 
~Ck pepper is evaluated on the basis of 

its appearance, pungency level, aroma and 
navo LIT quality. The appearance of the 
berries is important for export and dark 
brown to black colour berries fetch the best 
prices. Black pepper is a major foreign 
exchange earner for India and so it is im­
portant to maintain all aspects of quality 
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incl uding free from microbial contam ina­
tion (Pruthi 1992; Pete r 1997). The aroma 
and flavour imparted by the volatile oil is 
of great signi ficance when black pepper is 
sold for domestic and cul inary purposes. 

Processing plays an important role in 
determining the quality of black pepper. 
Among the different ex isting methods, the 




