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Abstract

As consumers are aware of their health and are more conscious of environmental conditions, there is an increasing
demand for organic agri-foods. The present study aims to investigate the physicochemical quality characteristics
and antioxidant activity of organic green peppers. The weight, length, moisture content, color (Hunter L, a, b)
and hardness were measured for the quality characteristics. In addition, the DPPH, ABTS radical scavenging activities
and total phenolic contents were analyzed for the comparison of antioxidant activities between organically and
conventionally grown green peppers. The weight and length of the organically grown green peppers were lower
than those of the conventionally grown ones. The moisture content of the organically and conventionally grown
green peppers was similar. The L and b values of the organically grown green peppers were higher than those
of the conventionally grown ones. The DPPH radical scavenging activity of the organically grown green peppers
(62.86%) was higher than that of the conventionally grown ones (51.06%). The total phenolic content of the organically
grown green peppers was higher than that of the conventionally grown ones, however, there was no significant
differences between organically and conventionally grown green peppers (p<0.05). Further studies would be
recommended for the evaluation of other characteristics such as flavor, taste, and bioactivity compounds between

organically and conventionally grown green peppers.
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Fig. 1. Comparison of the organic and conventional agricultural
cultivation on the weight of green pepper.
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Fig. 2. Comparison of the organic and conventional agricultural
cultivation on the length of green pepper.
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Fig. 3. Comparison of the organic and conventional agricultural
cultivation on the moisture contents of green pepper.

*p<0.05 : t-test between the conventional cultivation and the organic cultivation.
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Table 1. Comparison of the organic and conventional agricultural
cultivation on the color of green pepper

Organic Conventional
L 367242177 33.98+2.08
a -12.0522.02™ 9.03£1.94
b 13352262 10.49£1.69

"Data represents mean+SD.
p<0.001 : t-test between the conventional cultivation and the organic cultivation.
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Fig. 4. Comparison of the organic and conventional agricultural
cultivation on the hardness of green pepper.
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Table 2. Comparison of the organic and conventional agricultural
cultivation on the DPPH and ABTS radical scavenging activity

of green pepper

Organic Conventional
DPPH radical scavenging activity (%)  64.1042.17"" 6272208
ABTS radical scavenging activity (%) ~ 51.06£2.62°  52.86£1.69

i)Data represents mean+SD.
p<0.001 : t-test between the conventional cultivation and the organic cultivation.

A SIHE-S Theket A B4 A F EAlske 3o
phenolic hydroxyl(OH)7] & A
Sl 22X HAAE T8t 7R
qo 2 Fogith20). 3t B4 313t
A 27} 5ol 71E Al EAEH A ek
7 = kst g5 /e Ae® 4EA o
Hs3e] wrid ikt Bt ¢ Aol ot e
o FaFe] F HE IS S8 771
o 2 A¥e Hg. 59 2t} 7l Fus
Aubau] F31FE 14078 ug/g o= 715
HE o] =gout 2 Ao de A
FoJ A1 Aol = HolA| gttt Ak o
fr7lso® Aujd FHao] Ao o] =5-H
A8 A o) a1, uta 714 Fol ki 2 lvhel). 1
211} Rosen¥} Allan(22) ©]213F 237 48 e A&
ofe}i 6432 1 o] & Lombardi-Boccia 5(23)< 7]

,
2
%o,

(o
o ¥
-
BN
1>
=

O I

=y

= o,

olo

5 2

i ol

i)

PO

111 = yE ¥o
2 4 £ 77
lo &% 0=
[¢
rlm Ol-}h& :;:4;_‘
w©w =
o

b 245' M off ) of ox mE o2 O

oz O
59
i
rlo



Physicochemical characteristics and antioxidant activity of the organic green peppers 589

Al & AT kA G 2Bt Feheico] =9} u)e}

9 ko] wokont #=3kgtE I quercetin®] 3R A9

D}_TL E.Ti’é‘]—ﬁi‘;}. %_ Jﬂl.; a‘j—ao]:t I /dﬁg = ‘V\]-i]- §:1—/H
o 7ledsk= vk vl ok deiA slevied) FF £

o] Al B ao] gk AFE Sall 771 % ?-;IHHHHH

FuFee] 28] o] Fasitiy ATk w1l f

712l & EaFoll A S AEH Q] HEH 2 Q13 4

A

At 2913} W o A A4 5 ke gt
A7 71eA ool U A7E 19 B Bask vk
Apg,

148.00

145.00

142.00

139.00

136.00

133.00

Total phenolics contents (ug/g)

130.00

Organic Conventional

Fig. 5. Comparison of the organic and conventional agricultural
cultivation on the total phenolics contents of green pepper.
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