1 ISSN(Print) : 1738-7248, ISSN(Online) : 2287-7428
1 Korean J. Food Preserv

1 24(8), 1079-10 % %

| https: //d0| org/101 002/kjfp.2017.24.8.1079

R i SHRMEXYL G
The Korean Society of Food Preservation

Change in quality characteristics of yellow paprika according to drying
methods

Hyeon-A jung, Ju-Yeon Hong*
Faculty of Herbal Food Cuisine and Nutrition, Daegu Haany University, Gyeongsan 38610, Korea

xS S8 LBt mZ2|7le| EESA v

Abstract

The study attempted to investigate the variation in the quality of the yellow paprika according to the duration
of the yellow paprika and to use the basic materials for the development of various processed foods. The moisture
content of dried paprika was 11.19% on the freeze-drying paprika (FD), and the amount of water was increased
by 18.19% on the 15th day of the storage cycle. The pH has been significantly changed depending on the length
of the storage period, and the sugar content in FD. The acidity contents was increased during storage in all dried
paprikas showed the highest acidity, but hot air-drying paprika(HAD) was lowest in the acidity. The L value was
decreased during storage period from the paprika outside and inside. The a value was not significantly dependent
on the length of storage period from paprika outside and inside, and the b value increased the during storage
period from paprika outside and inside. The texture of strongness, hardness, chewiness, and brittleness were decreased
during storage period from all drying paprika except for FD, showing the increasing trend in cohesiveness, springiness,
chewiness, and brittleness. The total aerobes changes was the lowest in HAD.
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pH £3

Axd =4 gz 7te] pHe A8 10 g S/F
90 mLE &3%35ta Homogenizer (AM-7, NIHONSEIKI
KAISHA, Tokyo, Japan)E ©|&3t] #3] % of3XA
(Whatman No.4)Z 100 mL v AZgkxFe] o3} 3 |
%) 8-3F] pH meter(Delta 320, Mettler-Toledo, Cangzhou,
China)E °|-&3lo] 33] ¥hE =% § HAgh+RZTAAR

Azxd = gxe)7te] Gee AR 10 gt S/T
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KAISHA, Tokyo, Japan)E °]-&3d}o] &4 F, o34
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(inside)2} <] (surface)e] ™ =(L, lightness), 24 %Z(a,
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Azx" w3 9za)gle] EAL Sun rheometer
(COPAC-1001I, Sun Scientific, Tokyo, Japan)E A}-&-3}<]
=75l S 2 NA test type mode 21, distance
15 mm plunger diameter 300%, adaptor type No.4, table speed
60 mm/m, load cell(max) 2 kg2 .2 A|R F4]Fo]
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(strongness), 73 &= (hardness), -3-714d (cohesiveness), B2
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KAISHA, Tokyo, Japan)E ©]-&st] 137t #& 3} A|71 &
A FZNE 1 mL F3le] 9 mLe] BHS= 108 @A 84
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petrifilm(PetrifilmTM plate, 3M Co., St. Paul, MN, USA)¢|
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4
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33 HHE A¥e 53 =& ZAyE SPSS Program
(ver.23.0)= ©]&38te] FH+RFTHAE 2FEd a1, Aol

>

Hl w2 9Ja EAHEA (one-way ANOVA)S A &3l Th &
AHEA tolnlw AF}, o] A1 &bl 7} & 7d-%-, p<0.05
oA Duncan’s multiple range testE 2 A]5}o] A] 571e]
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H|&l| HADP®} FDPOIlA] Thar Pt dbe 7hashs B,
CADPo|M = 28] a4 S71He Atk #4174 104
2}ol A& HADPO A& 59.69%, CADPYI A 47.06%, FDPl|
Me 21.35%9 FESES BYon, dx ol ot
RE AZ = 927} & FRI o] ZI18IITE A
Z15¢ 2} FESF Al A= HADPAIA = 31.85%,
CADPol| 4| 34.17%, FDPo| A& 18.19%2] &3S HS
3, A% 109 2ol vl AxbEd WE gzt RE
ToA RS A4S Bt A 2 =
& hxg]gke] A% 7|3te] EshEe] Wishs B ATt
oAA Fel# zto]7t A THp<0.001). HADP2H CADPo] 4]
= AR7IEESE FusEre] vist A YElsew, FDP
o= ThE ol Hlsl A7t Bete] e Mt
A JERA] 23kt Kim 5(0)9] Az mE 52
Ze] ARe] R 2 E3dxA FEEEe] =2
Ao g Yeh} §AK 232 B3, Park 5219 Z
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B2ug] 8ol 17.32% 2.2 Yehged 2 Adre
FDP7} A7 159 #Fo] 745 FE3%F0] 18% 2= et
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Ao g A7tET

BT

pH w45}

Az g geldh wat gxejzke] A7 5 pH ¥
gloll &t Z3}= Table 29 2o =@ 91z e]7}e] pHE
A7 19 2 HADPO| A= 5.74, CADPOI| 4] 5.40, FDPol| 4]
= 51902 =& 7x2]7}e] pH= HADP > CADP > FDP
o]tk A% 59 2} pHE HADPO A 5.63, CADPo A
5.39, FDP9I| A& 5.332] pHE Ho 1Y x}of| H]&] HADPS}
CADPoA pHE tha 7143HS B9 31, FDPO|A & pH7}
7HS Bt A7 109 Aol A= HADPOA = 5.14,
CADPYI| A 5.15, FDPY A & 5.342] pHES Xl o, A%
59 2t} FALSHAl HADPSF CADPOlA pHE 7H4eHS 1B
93, FDPY A= pHY} tha 2718 Btk A% 15¢
2} pH W &}ol| A= HADPO| A& 5.39, CADPoI| A 5.09, FDP
A& 5220190, A% 108 Aol H]&] HADPA &
pH7} 57138 ¥l 31, CADPS} FDPY A& pH7F 4t
< Btk Az uE wdvZe| 7ol 2473t
pHHS= EE AgdolA o4 Aozl AAA T
(p<0.001) AZHHol| W& A7F27] pH7} 501021, A7
7|13to] AodFE A4 1599 pHY #%E 5H &= YERY
Az S 223 wdgze]gle] AF7]7te] e pH
W= A st gle 2o s Bt dAdes Az
o] e g gxa]gle] RE oA o pH 53 =
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Table 1. Changes in the Moisture content of yellow paprika according to drying methods

Storage period (day)

Samples” F-value
1 5 10 15
Moisture HADP 16.72£0,55%9A9 16.42£1.32® 50.69+1.41°* 31.85+1.45™ 808.49™
content CADP 10.30+1.36® 45.03+1.20* 47.06£0.69 34.171.51% 561.09"
(%) FDP 11.19:032® 8.10£0.19% 21.35£2.25% 18.19:0.90" 74.75™
F-value 4771 1032.04™ 457.38™ 12949™
HADP, hot air-drying paprika, CADP, cold air-drying paprika; FDP, freeze-drying paprika.
JAll value are expressed as MeantSD of triplicate determinations.
JdMeans with different superscript in the same column are significantly different (p<0.05) by Duncan’s multiple range test.
94DMeans with different superscript in the same row are significantly different (p<0.05) by Duncan’s multiple range test.
oo
p<0.001.
Table 2. Changes in the pH of yellow paprika according to drying methods
Storage period (da
Samples” g period () F-value
1 5 10 15
HADP 5.74+0,017%A9 563002 5.14£0,00% 5.39£0,03% 581.58"
pH CADP 540£0.01° 5.39+0.02° 5.15:0.01" 5094001 75897
FDP 519001 533001 5342001 5224002 14991
F-value 262850 31423 375117 193.00™

HADP, hot air-drying paprika, CADP, cold air-drying paprika; FDP, freeze-drying paprika.

DAll value are expressed as MeantSD of triplicate determinations.

9dMeans with different superscript in the same column are significantly different (p<0.05) by Duncan’s multiple range test.
94DMeans with different superscript in the same row are significantly different (p<0.05) by Duncan’s multiple range test.

9™5<0.001.

AFRE Hof eFbd-E g 9l
> HADP > CADP <=°]%}

2 e 2eld = zggtel ATt F 2
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Table 3. Changes in the Brix of yellow paprika according to drying methods

1=

[CR=

FDPO A& 2.43 °Brix .2 =% 9Zg]7}e] T =& FDP
. A7 104 =}
b S} 2] 1.13 °Brix, CADP9I|A] 1.20 °Brix, FDPoI| 4]+ 2.20 °Brix
¥l © 2 FDP7} HADP} CADPE T} 957} =9kth A4 15¢
A slo] i3t AZ}= Table 37 2t} =g gxe]7le] g 219 ©& = HADPO A 1.67 °Brix, CADP| 4] 1.83 °Brix,
= A% 19 * HADPO|A = 1.30 °Brix, CADPI|A] 2.00 FDPo| A& 2.87 °Brix&. 2 =% 32 g]7}2]

°Brix, FDPOI 4 & 1.83 “Brix0.2 =8 #22]7}e] §EE > CADP > HADP w02 BA7A%e Ze]sldx dert
CADP > FDP > HADP <=°|%lt}. =gt gz 7} A4 59 =3t Aol mE =
2t FE=E HADPO A 1.80 °Brix, CADPl|A] 1.70 °Brix, 7} HADPS} CADPEU} A A %7Kt} A &7]7ko] Zod

Z =+ FDP

& g}z g)7}e] g sl= FDP

Storage period (day)

Samples” F-value
1 5 10 15
HADP 1.30+0.07%9%) 1.80+0.00° 1.13+0.06* 1.67+021 24.83"
Brix CADP 2.00£0.00 1.70+0.00° 1.20+0.00%8 1.83+0.12" 107.00™
FDP 1.83+0.06 243006 220000 2.870.15% 74.96™
F-value 361.007 427.00™ 964.00™ 4754™

HADP, hot air-drying paprika; CADP, cold air-drying paprika; FDP, freeze-drying paprika.
PAll value are expressed as MeantSD of triplicate determinations.

9 Means with different superscript in the same column are significantly different (p<0.05) by Duncan’s multiple range test.
9DMeans with different superscript in the same row are significantly different (p<0.05) by Duncan’s multiple range test.

9™5<0.001.

HADPe]|
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Az s 2o v gxezte] A7zt F s
Hglo] gk A7 Table 49} 2t} =@ gxe]gle] 2w
= A% 19 29 A$ HADPI|A = 1.92%, CADPA|A]

3.24%, FDPI| M= 354% 0.2 =& mZg]7te] Alr=
FDP > CADP > HADP =01t} A7 5 #k] 7% 4tee
HADPol| A 4.50%, CADP<|A] 3.87%, FDPol| Al &= 7.23% <

2 A% 1 Aol v]g] BE TollA Ales SRS o
1, HADP®} FDPAA &= 1Y Apol] H|3l] Tl o]/de] =&
A S Btk A% 108z A= HADP A &= 4.59%,
CADPOI| A 4.47%, FDPol| A+ 6.30% 2.2 HADP2} CADP
M= A% 5¢ ARG At e $718HS BS oL, FDPY|
M ads Btk A% 159 A} 4H=e] #5l= HADP
o| A= 3.39%, CADP|A] 3.63%, FDP A= 7.20%°] 1 &
o, A% 102 ol H]s] HADPS} CADPo A+ AF=r}
S B, FDPOAE Awert F7138HS E"J‘E}
Moon(23)°] A3 A E‘—U—Jéﬁ A7kt A2 5 &
oq:["?ﬂ g“’}‘oﬂ}‘i pH7} _LE o‘l‘ &Et 17%1__ %}\ __H;__Cd
Azfe}l vlwal B 2 AFAztel fARE 23E BT
Azl e =gt ghazg]zte] A47|7ke] Aedsh=
A1 29 A% 54 =h, 109 3L, 159 2] 794
210l (p<0.01)7} AN oM, CADPA thE 12 e]7}
Hlal A7g717g<t At Wsle] F7Eo] Ao AA4F 7}t

ﬂJ

A2 GF w27 AP S A

W 3lol| t)at A= Table 59F 2t} ghZe]7le] L 33 )

gtz g) 7t Al vlE] HEe o =dvh gkze|7) 99
o] W AR7]7to] Zo]d 45 HADPIM = HHadh=
1911, CADPS} FDPAM & A% 102 A7 HEE A
e Holoirb A 159 A S8kt

sz 2]7F W (inside)d] BE= AR 1€ 2] 45
HADPoI| A& 58.77, CADP®|| 4| 59.78, FDPe]| A+ 76382
= o}22)7} 9|99 Brsl U5 FDPolA B T
EUTE AF7]7ro] BojdFE HE= HADP7F A7 5¢
f<}°ﬂ*1 g Holtk A4 109 AtellA] ok F7hes
Holom, A% 15¢ zbellA oA H4aghe B3Itk CADP
ore AF7ITe] AAHFE Yue AT B,
FDPAf A3 102 A7) Wi
2k F7hEE B

re)zle] a mwa—& Aol A 19 2] A5
HADPe| A= 12.13, CADPol| 4] 13.04, FDPol| A& 13.46S
2 FDPA o2 shazelz} o) vla) Ame v st
T} A%4713te] Aold % MM e HADP A& A%
59 2] ¢ 1S Kotk 7HAeS K911, CADPOll
Me AA7IZre] AojAFE AAx % <= 7Fat it

gtz e]7ke] o) o *}ke] 7d-5- HADP
oA 12.14, CADPollA 1236, FDPOM 57102
CADPo| A A &= =3k31, FDPOA| 244141;; wkok
A F713k0] Aold 45 Ul9]e] HADPIA &= 715 B
olth Zastal A% 159 Aol A S E"ﬂﬁ‘r CADP
ANMe A7t AodE A= F716H5 3L, FDP
M= AG7|te] AoAdSF5 F7HeE Ho|thrt A%
154 Aol A AT

) 7h b AN E)S Il A 19 2o F5-
HADP®|| A= 40.03, CADPol| 4] 44.34, FDPol| A& 64.96S
2 FDPOA vt wxe)s} 7o vle FAEE w3
A7g713te] Aojd 5 ghze] 7t 9|99 == HADP
o} CADPIA &= #4%E B3, FDPIA & #747]3to]
oA 45 Hage Holtzh A% 159 A tha 57}
=g

AAEE A%

o ol g

Table 4. Changes in the acidity of yellow paprika according to drying methods

Storage period (day)

Samples” F-value
1 5 10 15
Acidiy HADP 1.92+0.107%989 4.5020.36™ 4.59+0.39 3394037 1248”
CADP 324041 3.8740.24° 4474042 3.63+0.95" 1029”
(%) FDP 3.54+0.61" 7.2340.534 6.30+0.48* 7204039 11277
F-value 12027 61.82" 17.04” 34.03"

©

)
JAIl value are expressed as MeantSD of triplicate determinations.
3
4

Y"p<0.01, p<0.001.

HADP, hot air-drying paprika, CADP, cold air-drying paprika; FDP, freeze-drying paprika.

“UMeans with different superscript in the same column are significantly different (p<0.05) by Duncan’s multiple range test.
“DMeans thh different superscript in the same row are significantly different (p<0.05) by Duncan’s multiple range test.
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Table 5. Changes in the color of yellow paprika according to drying methods

=445 8 A Al247 A18% (2017)

Storage period (day)

Samples” F-value
1 5 10 15
HADP 63.26+1 475N 49.43+0.69° 53.28+0.19" 33.6740.78% 13433
L CADP 59.49+7.48™ 52.7540.46"5 44,08+0.65 47.7840.13%8 942"
FDP 70314264 69.19+0.07* 55.39+0.15% 61.00£0.27% 84.58™
F-value 417" 98.34° 672.13™ 525094™
HADP 12.13+0.67° 16.99+0.37® 15.320.20™ 14.46%0.75% 41.05™
Ousid CADP 13.0443,05™ 19.03:0.17* 19.82:+0.65 20.83:0.13* 14.85"
tside 5
FDP 134640417 14.7320.13%C 14.50£0.11%¢ 15.67+137® 479
F-value 041™ 22662 157.30™ 3921™
HADP 40.0320.52%8 26.98+1.77¢ 44.28+3 64 7.8420.46 191.04™
b CADP 44.34+12.57® 32.52+1.28"8 25.99+2,98" 2328+1.13 621"
FDP 64.96+6.33 58.120.05™ 35.14+0.20% 44.05+1.47 51.52™
F-value 8.05° 52325 33.90™ 811.79™
HADP 58.77+3.52® 49.25+0.07°® 54.50+0.87" 34.330.61° 101.34™
L CADP 59.78+8.43® 48.33+1.52" 39.29+1.26® 38.11+0.57® 16.03”
FDP 76.38+2.47 76.07+0.16 55.25+0.83* 65.95+1.12 14887
F-value 9.82" 960.13™ 246.19™ 136171
HADP 12.14+1.05% 19.10+0.05* 15.08+0.51® 17.02+0.75% 5470™
i CADP 12.36+4.06* 19.62£2.10% 22.56+0.45™ 2473040 1646"
nside »
FDP 5.71+2.26" 6.5420,04°8 11.6240.55° 10.69+0.30° 18.87
F-value 567 112.23™ 37047 55306
HADP 39.61+4.56™ 39.05+0.44% 52.002.59* 12.85+1.84% 104.56™
b CADP 48.52416.26™° 36.06+6.90° 27.97+2.40° 24.41+1.49™ 429"
FDP 53.81+2.18"8 51.73+0.22 34.51+1.18® 40.89+1.10" 13520™
F-value 1.60"® 13.02” 99.86™ 26235

)

)
)
3
4

NS, none significant.
9

YHADP, hot air-drying paprika; CADP, cold air-drying paprika; FDP, freeze-drying paprika.
All value are expressed as MeantSD of triplicate determinations.
“MMeans with different superscript in the same column are significantly different (p<0.05) by Duncan’s multiple range test.

sk

9p<0.05, “p<0.01, ~p<0.001.

shze)7be] oo s A% 19 4] 73S HADP
o] A= 39.61, CADP®ll 4| 48.52, FDPol| A= 53.81 2.2 FDP
oA FAEE =9k, HADPOlA gl = viokt) A%
7|13to] Aojd= vze)7t i v)e] 4= HADPS}
CADPel| X = 7F23H8 H313, FDPOA & A 47|3to] 2
NdF= Aads Holtpk A% 159 Aol vha S7hst
AT

Kim 5(4)°] A7 A= Aol ue nhe
7HA Aol sEUE B W E vhEn 43 x
G wpol| A WAl = 7p ke e 23 Foll polyphenol

oxidase®} & &ae] o3 §44 ZHI H| &4 AW

“ =
o] B3 ol ool Aol 2 Aio] e Ao
AE o|sh ol wdt sxelzte] 44711k whe

*PMeans with different superscript in the same row are significantly different (p<0.05) by Duncan’s multiple range test.

A 9] Wstol| A FDP7} HADPS} CADPE.T} A #7] ko]
W WE AN, A Wapt /b A7 ekt s
9717k AES NS @ W FAAE PES BeAT
% ) 48d0] ol AlFo] el B Aoz Yrherk

kg/em?, FDPO| A & 1.61 kg/em’ 2.2 FDPOI| A =7} =k
om, AA7|3te] AoAFE e RETAA tiAAd e
2 aads BS

7 T (hardness)= A7 19 2l 4] HADP= 10.23 kgfem’,
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Table 6. Changes in the texture of yellow paprika according to drying methods

Storage period (day)

Samples” F-value
1 5 10 15
HADP 0.25+0.047989 0.13£0.00%® 0.15+0.02 0.11£0.02%® 2175
S(tf((;lcgrnnfs CADP 0.17+0,01" 0.08+0.00 0.20+0.03 0.14:0.01® 40.78™
FDP 1.61:0.18 0.380.02% 0.18+0.02°48 0.200.04%* 171.03™
F-value 184477 42569 57" 11.18"
HADP 10.23+1.14® 2.88+0.00% 3.70+0.40" 3.5240,599 7891
Ig]fgr/‘l“g CADP 17.29+2.03 10.56+0.00" 3.69+0.15® 2844117 99.20™
FDP 16.13+1.76* 5.00+1.18" 3,00£0.38" 3.6020.50° 945"
F-value 15.14" 104427 520" 0.78™
HADP 102.7045.25 104.49+2.87® 93.96:+0.88" 100.83+4.0° 5.06
COhe(S%e““S CADP 103.90+1.88" 130.86+13.3% 95.34+2.90"™ 96.43+1.13™ 17.38”
FDP 77224601 92.98+2.36 99.29+4,14™S 94,58+0.99™ 358"
F-value 3045" 17.80" 285" 5.10°
HADP 166.67+28.87* 160.61+10.5™® 141.74+9.9™N 155.16+4.51™* 128"
SP“?%“%S CADP 134.9246.74%4 166.81+1.52% 122.05+1.78° 143.59+12.42% 2078
FDP 98.67+6.11" 107.28+4.53" 126.51£14.26™% 111.75+8.39"° 491"
F-value 11.37" 746" 315" 18.58"
HADP 8.18+0.61 9.40+0.26™ 9.7+1.34® 8.06+1.71 1.64
Che&‘)ness CADP 12.13+0.75® 7.85+0.80" 13.64+1.03 9.32+1,08"™ 24.07™
FDP 38.99+3,57 25.10£1.31% 12.88+0.54* 13.862.25% 90.16™
E-value 18535 33743 1248 9.18"
HADP 13.53+1.42%¢ 15.1241.34™8 13.66£0.92™8 12,542,938 L™
B“‘?;)“ess CADP 16.36+1.26® 12.13:0,07 16.63+10.4 13.30£0.56™° 2007
FDP 38.33+1.12% 26.95+2.45" 16.27+1.54 15.3741.55° 115.90™
F-value 340.69™ 7093 553 171

)

)
JAIl value are expressed as MeantSD of triplicate determinations.
3
4

kk

Ip<0.05, “p<0.01, “p<0.001.

INS, none significant.

>

CADPSA 17.29 kgjem®, FDPOIAE 16.13 kg/em’ O 2
CADPoA &= th ghze]7} wof| vlal =3kom, A%
7|13to] AoAFE Ars RerdA] tA4es 7%%‘
= H3lown, CADPIA AEe] 7Hae v IA YERHT
S # (cohesiveness)> A7 19 ZfollA HADPE
102.70%, CADPeA] 103.90%, FDPo|X&= 77.22%° =
HADP$} CADP| A FDPY.T} S3A & =gton, #47]
Zto] AojA 42 HADPIA = 24 Jo] Z+4E-S Holth
A7 159 Aol i S71HEHE B9low, CADPYA = &
F/do] tha Fhaghs B9, FDPoA = #174717te] Zof
1:":% 021/Ho] E]'/\ —2__7].61—% Eg}\q.
ehe] A (springiness) S A% 149 24l HADPE
166.67%, CADPO| A 134.92%, FDP| A+ 98.67%°-%

YHADP, hot air-drying paprika; CADP, cold air-drying paprika; FDP, freeze-drying paprika.

“IMeans with different superscript in the same column are significantly different (p<0.05) by Duncan’s multiple range test.
*PMeans with different superscript in the same row are significantly different (p<0.05) by Duncan’s multiple range test.

HADPOI|A] Tt} whze]7} A 2]wtol Hls H g =
o, A% 159 Aol = HADP= th& 3 %} AL, o
Hz7}t Aol e S/ Ei’iﬁ‘r.

227 (chewiness)> %7 12 #} HADP+ 8.18 g, CADP
oA 12.13 g, FDP A& 38.99 g2 2 FDPolA 4241&
71 =9k} A A7 7ko] Ao A =2 K842 HADPO| A

S/t Holtk A 159 Aol s Hilen,
CADPIIA & 4542 s Holv S7Hhs Heola
A7 159 Aol ThA] 7H2sl3iT CADPOIA & #1737]3ke]
Fe Btk
H /‘é(bnttleness)-g #1719 Aol 4] HADPE 1353 g,
CADP9| A 1636 g, FDPSI| A& 38.33 g©. 2 FDPolA 7]
3 7P Eskem, HADPOlA 713172 717 Skt A

rit %‘i

X
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Z717k0] AAAAFE AAA L HADPI A= A A 549 =F
o Z7kkS Holth A& 10 21} 159 zpol| = HAaEe
Kl om, CADPS} FDP= A 7|7ko] AoAds5 71314

e Zade vy

Azl mE et gare|7ke] Sl = A%

73] AolA%E A%, =, $H4

B8 sz} Aol el 2aTe 2R, BYde

271 BT o) w szelsly) Az ue

A I sz 2ol AUAAEA szelshe)

zhe] WA= Ao Yzhect

7]
o

o8
o]

BN ol

hzx
;ﬁ‘

23 = gxejrte] ARt & &
tﬂ:@} l gk 23 Fig. 13 2ok A% 19 2bellA
HADP< 4.90 log CFU/mL, CADP| A 5.26 log CFU/mL,
FDPo| A & 5.75 log CFU/mLC.& FDPIA t}& w}3Zg] 7}
o Hlgl & de T A%7IRte] Ao d 4= HADP
AME Z IFE F718S Hol A% 159 2lolE 6.97
log CFU/mL°]%lth. CADP2} FDP= A% 10Y 2} & ¥4
Z}7} 739, 7.18 log CFUMLC 2 7133 Hlo
?ﬂ’é} 159 A= F #57F S74ske] 242 TNTC(too
numerous to count) Z WEIHTE 1P EL FaE|U 4 E
o] B4} 5 WA T ohFet o F s adlel wet o
A -5 AP S WHESH, A5 feld S =&
uH‘— /JZE /\],_]_.% o] 071 _1': O;]\E _/':%7]]_}1 Z A &)
7} Bt 37 8.0 log CFU/mLE = —’F‘%Oi AZEHACS
™, Hong 5(27)°] ATellX e MR FT57F2.8-9.4 log
CFU/mLt”%i AU o5 Aot Hlnéﬂ% o
Oﬂ?«l Az w2 grelzt Aa s A 27

el
T e L9EE W2 Feolen, A7IkES &

—+—HADP
—a—CADP
——FDP

Total aerobes (Jog CFU/ml)

]

§ 5 14) i3
Storange peried (day)

Fig. 1. Changes in the total acrobes of yellow paprika according
to drying methods.

HADP, hot air-rying paprike; CADP, cold air-drying paprika; FDP, freeze-crying paprika.

&3]2] 24 A8E (2017)
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