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Colour Protection of the Hot- Air Drying Red Bell Pepper
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tong Food Company, Cixi 315300, China)

Abstract: In this manuscript, the effect of blanching and addition of antioxidant treatment to the
colour of red bell pepper during the storage were carefully studied by single factor experiment.
Based on the results, the following conclusions could be made: (1) blanching has good effect on
the pigments, 90 C 2 min is the optimum pretreatment condition, (2) the addition of antioxidant

could maintain the stability of the red colour, (3) the combination of TBH(Q and V¢ shown a

more synergistic effect on red bell pepper.
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Tab.1 Combination of different antioxidants

90 C 2min
VC 0. 1% VC
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Tab. 2 Compounds of different antioxidants

TBH Q 0.02%
BHT 0.02%
TBHQ+ VC 0.02% TBHQ+ 0.2% VC
BHT + VC 0.02%
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100 ¢ 100 g
/mg / mg
556.10 3.84
90C 2min 614.56 3.79
VC+ 670.59 4.02
TBHQ+ VC 746.92 5.94
BHT + VC 653.72 4.87
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