[ R

INDIAN PERFUMER 34(2)1990 P.P, 152156 o

Effect of different methods of white pepper;

li:‘a.'

»aratlon on the chemical and aroma quallty in.-
seiected cultlvars of P:per mgrum L. |

alam* John Zachariah,** K. Nirmal Babu* and A. Ramadasan?*

f from Piper nigrumL, is gmnmg
and in Indian and International -

¢ despiked pepper if kept in
¢fates the pericarp and thedecor:

i

rcqmres ripe red bcmcs whlch- '

" ABSTRACT

’ aduionail y for white pepper preparauon R

ppcrlsobtamcdbydrymg{ully .
fler the removal of the pulpy
one traditionally by using the

ried 0 obtain white pepper.

per prepared by three different methods viz., retting, steaming/boiling and rolling and
r:(reatment from thrce.papular‘cuhivars of Piper nigrum L. viz., Panni yur]  Klirimie o -

bn '.'u’utr

1‘.

cnlcrpns:ng growcrs handplck the bcmcs and -
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pericarp and also 10 reduce the nucrobial load,
This-has a disadvantage that it imparts a boff

colour 10 the product due to the gelatinisation of -

starch while boiling. As white pepper is widely
uscd in the middle cast and western countrics,
mainly for wible purpose the undesirable odour
makes it unacceptable. An experitient was un-
dertaken wilh three popular cultivars of Piper
nigrum L. tostudy the impact of various icethods
of white pepper preparation on the chemical and
aroma quality of the pepper oil.

MATERIAL AND METIIODS -

Popular pepper caltivars viz., Paniyourl,
Karimunda and  Arakulammunda  from
the cxperimental farm of NRCS at Peruvan-
namuzhi were used for the study. Pepper was
harvested at the correct maturity stage and 3 lots
cach weighing 15 kg were separated for process-
ing. The correct stage of maturity was adjudged
by the presence of ripe berries in some of the
spikes at the time of harvest. Each lot was again
divided into three subplots and tiken as- three
replications of cach treatment. The Tollowing
three different methods were used for white pep
per prepuiation,

I Retting wmethod

‘The sample was keptinstill water pnd allowed
to soak i water for wen days. The water in the
container was changed every alternaie day leav-
ing small residual quantity 10" allow limited
miciobial oaidution and prevent any obnoxious
odour getiny impuried to pepper. Alter ten days
the watler was drained out and the berries were
rolled 1o remicve the outer pericarp.

2. Steaming/boiling and roiling

- The pepper was boiled or steam cooked for 13
min awd-cooied amd rolled in running water 1o

- Oleoresin was extracted by cold acctone percola-

reinove the outer skin.

3. Running water treatment

The despiked preen pepper was filled in 1
gunny bag and kept under running water for 24
hrand fater the ouler skin was removed.

Decorticated pepper from the above treat-
ments was sun dricd o a final moisture level of
12%. Tweaty seven samples resulting fiom 3 eyl
tivars, 3 methods of white pepper preparation angd
3 replications were evaluated Tor chiemical
aroma quality and are compared with the blick
pepper of these cultivars,

For evaluating the chemical quality of the’
white pepper, its piperine, olcoresin and essential
oil conlents were determined. Piperine in the:
dricdandcomminuted sample was deteimined by |
spectrophotometric  method  (LS.L,  1984),

tion and subscquent removal of sotvent by vac

cum distllation (A.O.A.C,, 1975). The oleoresin® \ :
was determined by gravimetry. Essential oil was® ' }
extracted by hydro distillation of prewceighed” '
quantily of powdered pepper using cle vengen lmp._. NS0
ighter than wader ypey and was cothpuied a8 ' i
volume per weight (ALOAC., 1975). )
. i

Extucted essential oil was subjected o g ¢
chromwography —in o Hewleit packad G 7 .
chromatograph model 5730 A interfaced wil i
3390 HP inteprator. Emerging peaks wer iden- 2 i
ubicd by their relutive retention tines obtained by s L

GC of authentic standards (Aldrich Chemicald, Go
US.AL) under similur conditions in which the.
pepper oil wus evaluued.

RESULTS AND DISCUSSION ’ .

Chemical quality of white pepper as i1 il
fluenced by reting (12), steaning and 1ollivg 2 i
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Table 1. Cllcmié:ll quality of white pepper as effected by different methods of [).rt>ccssilag-:
popular Black pepper cultivars '

Variety | % Piperine %Oleoresin - % Lss

i
i
i

Panniyur-1 ' T 3.72 8.10
o 12 3.24 7.39

T3 3.00 7.39

T4 3.51 7.23

Karimunda Tl 3.86 7.80
T2 2.56 6.56

13 2.17 549

T4 2.54 . C0.03

Arzkulammunda o Tt 3.33 10,00
o ‘ ™ 299 . 8.07

T3 ' 2.57 8.21

T4 2.96 - R07

T1 = Black pepper; T2 = Retting; T = Steaming and Rolling; T4 = Running waler,

hopular culily

. Aroma qua
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Pincne  phel. Carveol  Nerol !-'I'cr-Dihydro Safrole Cah}o
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212 25 256 278 351 4 457 663

W03 298 021 005 o1 28.61

505 12.80 1280 3041 0.78 (.18 021 23469

“69ILAL 1165 2583 g4 g 066 1857

MBI 109 3123 04p  ggy gy 2323
1 . o

4221045 1386 2240 031 021 021 2575
4.65 1005 197 1925 052 g3p 042 1760
620 1241 1198 3440 040 03¢ 922 155,
442 1116 1449 1755 048 006 008 153

L1427 1619 2427 gs3 0.50 050 21331
3051067 2196 2345 (o 014 021 2047
419 885 234 2539 044 . 39 032 2645
2221230 2338 1250 43 010 020 234
~—2 010 020 2

f,TQ =Retting; T3 = Steaming & Rolling: T4 = Running water, = Retention time.

tee replications,




