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Nalional Research Contra for Spices, CaHcut has carried oul tile evaluation of the clwmical quality 
.• constiluents of black popper cultivars, whilo pepper and turmeric gorrnplasm, Tho popular clJltlvafS 

were Indexed basad 011 tho love I of essentlat all, plporine enel oleoresin. Tllo chamlcal quailly of black 
· and whllo pepper were compared. The lurmeric germpfasm were evalualed lor lis curCI/min and dry. 
,recovery, The olloct of climale, locallon, rainfall etc .. on the quality tmits ale discussed. . , , 

• Introduction 
Spices Impart aroma and taste to the food. Aroma of the spice Is due to the volalilo oils pres~nt 

in il. Volatile oils consist of monterpene hydrocarbons, sesquilerpenes, oxygenatod monotorpenes, 
p(lOnyl elhers and oxygenated sesquilerpenes. The essentiaf oil Is separated by l1ydrodistiliallon of 

· the powdered spices and is collecled in clevenger lraps (lighler Ihanwaler Iypo) (ASTA, 18G8). TI1e 

.~Ul/ lasle of lile spice i~ exlracted using solvenls like acelene, ell1yl' alcohol or ethylene dicilloride. 
I he darll viscous mass oillained afler evapora/ion of Ihe sofvent is called 'oleoresin' - il contains lile 

I oil and pungent principles and resina ids. . 

: Black pepper 
! 

The vofafile oil, piperino - tile major pungent principle - and of eo resin o'f 69 blucll pepper cullivms 
iworo esllmaled. The piperine was estimated by Ihe modified melhod of Sowhagya et af. (1988). The 
isludy led 10 the raniling of Ihe cullivms Into high, medium and few In pfperlne, volatile 01/ and oleoresin. 
'ITable 1 gives the variation in quality within, a variely. Tile cullivars haVing superior qUulity allribulos 
;are given in Table 2, r 

, 
Tablo 1 Varin lion for qunlity Irnils fn soma popul~r black poppor cullivms 

elllllvnr collocifon p~;orlno rank oloorooln rank ossonllnl wnll 

l<nrlll1ul1lJn 

f<alluvally 

Kulhlravally 

(i) 
(2) 
(3) 
(4) 
(5) . 
(1 ) 
(2) 
(3) 
('I) 
(5) 
(G) 
(I) 
(2) 

Piperino lovels 
Oleoresin levols 
Essonliul all 10'10:3 

G~2!j 
4.9'\ 
2,94 
2.60 
3.64 
4.40 
4.24 
4.05 
5.40 
2,43 
2.04 
3.01 
5,97 

II ,. 5. 49 
H.> 14. 62 
II > 4. 40 

II 
M 
M 
M 
M 
M 
M 
M 
M 
L 
M 
M 
H 

12.17 
13.09 

0.27 
9.35 

10.07 
11.00, 

oil 
;-----'~"".G2--·n----· M 

M 3.25 M 
L ,3.20 M 
M '1.20 Ivi 
M 3.20 M 
M 

.. ,,,', 
4 00 M . 

0.00 '1.1 3.25 M 
10.90 

0.44 
14.07 
1 \.02 
12.24 
14.90 

M - 5:49 - 2.59 
M - 14.62- 0.30 
M - 4.40 - 2.40 

M 
L 
M 
M 
M 
M 

L < 2.59 
L < 0.30 
L < 2.40 

. 0.40 L 
3.00 M 
5.70 If 
2.40 M 
3.111 M 
4.50 If 
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