CK AND WHITE PEPPER.

‘peppor is the whole dried
wreas white pepper is the
it which the mosocarp has

temoved The market price
Bebioduce is always related to
sical and chemical quality

pepper- aro
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available in India. High degree ol
variation is noted in tho yielding
ability and ' quality
among the- diflerent cultivars and
hence and attempt was made Lo
evaluate tho most popu‘lnr‘ cuitivars
for their quality characters,
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‘MATERIALS AND METHODS

gFifleen popular pepper cultivars
maintained by the genetic section
of the Nalional Research Centre

I . .
_lor Spices, Calicut were evaluated

io! their chemical qualily alter
processing them for black peppar
and white pepper. The berry
characters of these cultivars are
gi!ﬁro'n in Table 1.

While pepper was prepured by
bailing the matured green pepper
(}ndexed by the presence of one
ordwo t i ienies) for 16 minules
folfowe ¢ Tolling in runping
wé;er to" 't move the outer skin
(\JifS Gov‘indmajﬂ‘n, 1977). The
briahtness “of the produce was
enflanced by washing with 5
pe;s-‘cnnt Iwdrogren peroxide solution

“an+ dried in sunlight to a moisture

le'\'.%e"i' of 12 percent.

For evaluating the chemical
quality, piperine (1. 8, §, 1984)"
aleoresin {A.0.A.C) and essantial
oil. (A.0.A.C) were determined.
Olecresin was eoxtracted by cold
acolono .pereolation of  the
comniinuted sample and removal
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Table - 1, Cfussiﬂcalion ot pepper cultivars {Piper 'nfigrum) based on

q berry size. . .
;__ Large size .. Medium size | -Small size
“(>426 mm) - . (3.25-4.25 mim) : {<3.25 mm)
Panninj‘H ' Karimunda s Kurielmun}y
~ Valiakaniakadan - Arakulamunda - © . Narayakadi
‘Yadakkan : Vattamunda . R

_’E'T‘Ku‘ruvi!anchi

Ottapalackal
Kuthiravally
Thevanmundi
Kaniakadan
Neelamundi
Balankotta

IN SOME SELECTED POPULAR CULTIVARS
(EXPRESSED_AS%DRY WEIGHT) ‘

Piperine " Oleoresin Essential Oil
(%) (%.), %) (%)

/onstituant
Ultivar

W .3.60 ‘8.6 2.4
B 3.72 2.1 3.8
w 3.50 © 7.7 2.6
B ‘3.80 . 8.2 - 4.0
w 329 9.1 : 2.0
B 3,90 10.6 3.5
W 3.15 9.7 3.2
8 3.16 12.4 4.3
w - 293 7.8 2.5
B 386 9.3 . 4.2
W 347 100 2.9
B 3.82 M. 3.6
w 5.85 . 6.8 2.6
B 6.94 88 - as
w 4.50 ‘7.6 : 2.3
8 4,80 10.2 4.6
w- 3.2 6.3 2.6
B 58 . .88 4.6
- W 27 T 6.4 ‘ - 2.2
¢ B 3.7 86 3.1
W 46 - 103 2.0
B 8.0 - 116 4.8
w 2.7 . 8.3 - 27

" Pepper

- of solvent by vacuum distillation.
The oleoresin content was detor-
mined by gravimetry, Essential
oil wds determined by hydrodisti.
Hation of pre-weighted quantity

. of  powdered pepper  using

' clevenger trap {lighter than water
ype). Essential oil was computed
as volume per weight,

RESULTS AND DISCUSSION

 The chemical quality of pepper
~is indicative of suitability of the

2. CHEMICAL QUALITY OF WHITE AND BLACK PEPPER \ySpecific pepper  for industrial

product or byproduct utilisation,
-~ The results arg presented. in
. Table. 2, ArhongE the large barry
'~ Size  cultivars, "pipetine conteng
“ranged from 3.16% o 3.60%," in
white pepper and 3.16% to 3.09%

“In black pepper. 'Oleresin in white |

 white pepper ranged from 7.79;, to
.8.7% .and in. black pepper «the
‘variation - was B.2% 1o 12,44,
:Essentiai o content ranged from
+2.4% 10 3.2% in white pepper and
. 3.5% to 4.3% in black pepper.
‘The proximity of the chemical
‘composition in white and black
Pepper in these group of Cultivarg
indicated that removal of skin has
not significantly  affected t:he
themical quality. However the
depreciation in assential  oil ‘iis
temarkable as some of the
essential oil ceils are located very
close to the mesacarp. Kuruvilan.
chi contained simijar composition
ln fespect of piperine and essential
ail content. Proximity of oleoresin
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" - I _ ™ Poppar I
-1, Ciasslficution of pepper cultivars (Pn'pcf'r{igrum) based on . of solvent by vacuum distillation, '
berry size. . : o - The olearesin content was deter-

Large size .. Medium size ~ - ~ Small size nfilned{‘- E‘V ‘gra.\;/imetry, Essex:lt:?l
(>4 26 mmy - (3.25-4.25 mm) P («3.26 mm) . Ol was determined by hydrodisti.

Mation of pre-weighted quantity ..

Panniyur 1 Karimunda - ' Kurielmundi : ;
. . e . of ow
Valiakaniakadan - Arskulamunda - . Narayakodi : P V\dereq - Pepper  using
‘ Vattamunda . v clevenger trap {lighter than water

Ottapalackal - : . type). Essential ol was computed
kuthiravally C . - as volume per weight,
Thevanmundi o .
Kaniakfzdan : : RESULTS AND DISCUSSION
Neelamundi o L : - o . ’
Balankotta ) ., The chemical quality of popper

. - is indicative of suitability of the
72 CHEMICAL QUALITY OF WHITE AND BLACK-PEPPER \y SPOCific  pepper. for industrial

IN SOME SELECTED POPULAR CULTIVARS . ploduct or byproduct utilisation.
(EXPRESSED ASY,DRY WEIGHT) - = fhe results ars prasented. in
: . S ~ Table. 2, Among. the large berry
m—— ! — —: : " size cultivars, piperine conteny
Plpar;:;:) ((;l;soresm . Es§éntial (%:)l :_ ran.geﬂ from 3.15% to 3.60%, in
- " 260 86 - 2-; ”vhrte}pe:pper and|3.1.6%_ to 3.09%
o 3 b . 5 in l?lack;pe_pper. Oleresin in white
W 3.50 L 77 2:6 white pepperiranged from 7.7% ta
B 360 _ 82 4.0 9.7% and in. black pepper the
w 329 -9.1 2.0 ‘variation  was 8.2% to 12.4q,
8 3.90 108 3.5  Essentiai oil content ranged from i
W 316 9.7 .. . 32 24%103.2%in white pepper and |
B 3.16 12,4 43 35% to 4.3% in black pepper. |
W : 2'93. ‘7.8 25 ‘The proximity of the chemical
| '\Ilav giﬁ; : 1%3 gg ‘composition in white and black
B 382 ' 1131 3:6 -Pegper in these group of cultivarg
W 5 85 6.8 26 indicated that removal of skin has
B 6.94 88 . . 38 not significantly  affected the
W 4.50 16 , 2.3 chemical quality,  However the .
8 4.80 10.2 46 depreciation in  essential o lis ¢
w- 3.2 63 25 remarkable as some of the
B 59 - . 89 . 4.5 essential oil cells are locateg very
A \gl §77 - 36; ;3 ‘é’l‘?se to the mesocarp. Kuruvitan.
W 4:6 103 o 2-0 ﬁ_hi contained sim'ilar composition
5 60 _ '11..6 S 4.8 'ﬂ'espem,‘)f ptpa'rlrfe and essential
W 27 g o 27 o:l content. Proximity of oleoresin
B an -
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fopper

itapalackal

gimilar.'
4.3%

/and 8,6% to 11.6% in block peppor

less
from

are
Cleoresin

inore  or
‘ranged

4.8% in black pepper, In all the
cultivars while pepper possessed
a lower gssential oil; the reason for
the effect is cited above. In cvs.
Neslamundi ond Arakulamunda,the
margin in essanhal oil content is
,mmimum

Cultivars whosa berry size is
3.25 mmie, Kurlelmundl and
Narayakodt white and biack peuper
contained same piperine.contant
Variation in oleoresin and essential
oil contents in,.CV Kurielinundi is
marginal; - - Essential oil in. CV
€V Narayakadi is 409Y, less than

#

R i o

10 10.0% in whie pepper .

thet in its black pepper. White
pepper with the c¢olour of Kari-
munds and.the size of Pannlyur is

/ T _ - preferred in International market
/ Essential oil rangeéd from 2.0% to - '

/ ) ) . (Personal cormmunication). Based
2.9% in white pepper and 3,39, to ‘

on the colour and size of lhe‘beny,

k pepper cultivars. lound suitable for

. white
: Panniyur-1
~ from
 Arakulamunda

pepper

and Valiakaniskadan
Iar{;e betry  cultivars
and  Balankotta

tha

" from he medium, sized cultivars.

. Though _
. pepper is very appealing,

the
quali-

. tatively it is slightly mlenor to the
" other cultivars 4
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