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P, T AS ) SR i it o ] %) SR S AR e A A R 22
5o BRAEILITRE 14 R RSN FOR, & R
(18 SR JiE 235 g R v 1 B 5 R A2 S R BOR JR R )
BT A A 27 N AL R R IR SRS
A R R A AR DG, & B[R] A e SR e A
i 2 FERR IR B B 2K (P < 0.01), FESFEM
I A A o A )3 T SR 52 i e ) ] 2R e i 5
FER AR Ak & B FIEE SR T WSP Fil SSP & it AR fL
A S AN ), HCRE T 5 B A [] |, Njoroge 456191
P 3 PSS (WSP SSP CSP) 25 ¥4 Fl1 %
e 22 52 S BOL Z AT XE S R B ST B JRA
H BT DG T AN [R) 5 Al BRSO I R P 1) L Bt S AT
A FEAS AR 5 FhOR [ i BE A0 BARCA JEORE F
98k AR S B AR S R R s B IEMOE (r=
0.4229) , 5 1] 5 M S g (WSP SSP) 5 1t 48 i & &
FMIC (r = —0.4765) , H 55 J5e F0 ] 375 P SR e Xt
SR SR B ) 5 ) B R AR A AR 25 S AR
DL SRR T 5 b 1 A7 5 R B SR I R P 1 B A F
G, X T U REORO™ i A F B
AHESE AR E 3 Flhews FH Y AR 5 Rl <Ha

Iy N N

(b) K

(a)Huzr

LIV RGBS O JEORE, 3 A TR i 5T R R
eV, AR A | RIS R | A0 EE ) i
(Cell wall material, CWM) & 3 FiRIK 4 %)
(WSP SSP CSP) 7 &t | {1k b 20 1A 43 1 Joi &
S3AG WA AN ] i Aol 18] %) o ot 22 S, A 4 T ARIARU™
st JO A ity JBE £ (AR FILB AR 4l

1 MBERE®

1.1 R 5iKH

L11 Mk “Hfizr”fe RFE7 = o b R E A
(N34°83" | E115°53"), “ 4357 7= i Ay il R gk B
(N34°95' \E115°89"), ¥yl rd Indn i & i B4
A BR S w) AR R A Pk R — 2, RN
A7, TCHLAR AT Fs 1L 1) S R A a5 b1
CHALLT R TR AT R K 405 (5.98+0.40)
(6.47+0.48) cm H1(12.7620.95) cm; PSR F /351K
(1.81x0.47), (3.03+0.41) g Ml (16.1423.39) g; &
Ky N (72.89+0.37), (77.64+0.13)% Al
(81.59+0.82)% . 3 &ty Pl BfUAR & W &b ot 4n &1 1 Jip
N

(e) &

B 1 3mMEMEA DR
Fig.1 Apparent quality of three pepper varieties

1.1.2 358 oK OB ZH IR G |
VI | 2 e VY 2R R R B L 1R — DU 1 T 4, Wk
TR 3-RF Ry AN SR O R B R A
i g, B 24 AR A BRA A
12 NB/5EH

CT-3 BIBTH 43 Hr4%, 2 [E Brook field 23wl ;
LGJ-25C BUR R T 1ML, bRt DA B2 ALER )
UV-1800 # 5 4 — o] WL 23 656 BE 3, H A Shi-
madzu 23 7] s K1001 Y &5 %08 AH €355 , 78 E Knauer
LA A BRZS 7 55975-7890A 1 < AH 0 3% — Ji 13 Ik
FAAY, 25 Agilent 24w ;EVO LS10 A6 1 1 ik

B (SEM) , T[] Zeiss 23 H .

1.3 REHZ*

1.3.1 FifgilE  Z% 2R N5k R
JERAI SO 3 o ek AL B R b B O R nE g
PEVEATINSE . BARSHON . TA39 IS8k 3tk
FE 1 mm/s JEJT 5 g, M SBAAE RSl R4
210 WK,

1.3.2 REMOWZE LS 2% kK iE 510 5
2, R SEM WLE ORI 22 TH OW 2549 . LS &
Z8URT I BLAR N 5.80 mm 42 AR BB BE i T
R [ TR R L WS4 Ab B 120 s, PR RE
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3 b R R AR e R A 84 A S i ROR R 105

A SEM ARG & IS R 15 kV, [ 5 2k
Ty SEL, B 500 47544 2R R A 217 05% .

1.3.3 CWM Wiil& 2% Zhang FMW ik, B
10 g VR B BB A AL 50T & A 100 mL 90% &
B (R Be bR T ) BT KV 206 20 min, DA 4 i
BEGLLRE , A HIG 400 H U8 U8 S, &
BRI ER 3 W B R EE Y E T 100 mL 90% —
LUK R P T 4 Cit i L bkieky, dugis
FIUEHE A 100 mL G005 /H BEE W (B 2:1)
VA 10 min, 355 FH TR PE V& BB A AR 1, 58 B
YIS CWM, 35 CHE T2 E®E, 458 H /g THE
(Dry weight, DW)Z/xR

1.3.4  ARIRBATIRE 2% Mao 520 )7
2, B 1.00g CWM LA 100 mL #84li/K ,25 CHE
T4 HE 4 h, T 400 HZ A i 0%, A BRI 3
W WCER IR, SR 43 #0123 000 u /35
BrRsE B AT 2 pH (E JCAR Ak CHE R R W, VR T 1D
i WSP; 5% 75 i 120 mL 0.05 mol/L ) Z & 1Y
LRV (7% 0.1 mol/L ) CH;COONa,pH=6.5) 1
25 CHRG IR 4 h, ¥ LIRS IGE IR MR, &
VW BT E pH EH LAk, 7R T RN CSP; b=
B 0E ¥ 1 120 mL 0.05 mol/L. Na,COs ¥ (% 0.02
mol/L NaBH,)7E 25 CIRFHEM 4 h, R iR
PR 0T e PR, BT & pH (E AR ML, % TR R
SSP B bR 4 SR A 43 43 i AN Bas 4 b T -80
CAET A

135 RS EMNE 2% Ding FPIH Ik,
KA O CEE T E . FRELZY 5 mg AN AR K
o TR VKB R R INA 8 mL B2 , % 7)
BiHE BT IMA 2 mL ZE 08K IR G 5 min, P& %
PA 2 mL Z&4K I FHR A | h, BJR i hE e &
225 mL, 13 2K MR . B 1 mL 3R K AR IS AR
st T AN [ U 3 e OB I 2 A o T T
W, VKK A& R A 6 mL 0.0125 mol/L & i -
VU R RS U, T TR A AR TR 2,100 CIH T 5
min, VKK VER E, FMA 100 wl 3-8 3 28 7%
W (0.15 g 3-AFEIRmHEE T 100 mL 0.5% % F Ak
) TEIRIR A AR AT, LL 60 wL 0.5% S A AL
WM 2, T 520 nm 40T 2 WO B R A
HEM 2t B ZUBERE R & it 25 mg D-F 3L
WS R /e DW R,

1.3.6  Fcrh g i 2% Wang ™
9 75, T AME 3 = BT i 5k HAGEE AT 40 B .
BORBEFE i 5 mg T 20 mL BB IR LU imA 12
ml 4 mol/L. =3 LR, £ 105 CHEFE /K f# 6 h,
K i I B 5 mL 7K i VR T AL T T s 25 T (50
C), HH BER % 3 W, R ZE T 5 InA 5 mL itk g
Vs, B B T80 CLRAE R A= . IBOAS [A] Y SR ek
fif WL (400 wL) 43 5 5 WUEE % W (150 pll,0.5 mg/
mL) N, 0—- B ( = F B rk e 5 ) = 96 & Wk e = H
LG HE e (BSTFA+TMCS, 150 L, 99: 1) fi5AE 4kt
FR G, BT 70 CHHEA T AT A= 40 min, B
0.22 pm A HLIERE , 57 Z1 64T GC-MS 4087, i
A% .DB-5 A EHMEH (30 mx0.25 mm,0.25
wm) ; FHE P AP 140 °C, LA 4 C/min F+ 2
240 °C, FEFE T E 250 °C, 38 # 1 mL/min, 43
UL 501, Rk S BRI B 230 °CL LT
AN EI L FREE A 70 eV, Bl R4 07 3000 sk
2 F Kl A 2 (Selective ion monitoring, SIM) , i
PRERAE B 10 9 4 . 73.00,115.10,147.10,191.10,
204.10,217.10,265.10,291.10,292.10,305.10,306.10,
318.20 F1 437.30, 45 5 1 mol% s .
1.3.7 REHFRESMNE 2% Guo FH
Jrids, R O B ask it A U . BRERURE
50 mg T 10 mL & A, s AT i e 2, o
0.45 pm JE M5 #ERE AT, @34 R Ultrahydro-
gel™ linear 300 mmx7.8 mmx2 ¥, 34 A 0.1
mol/L. NaNOs, i 3# & 0.8 mL/min, H: il A 40 °C, it
FERFR 200 WL, AR HEAS [F) 5 e 21 70 9 £ B Bk (1]
SRR MR M T AR £, A R AL oy
()53 F o o
1.4 HELE

BRI E R 3,450 R B A b5 i 22
FoR R Origin 2021 FAF 24722 1 B AR &1k 45
BT s R AT SPSS 23 B 47 84l b 3 ko i,
PE22 KR 0.05,24 P<0.05 If R8s 2253 8%,

2 ZBR55H
2.1 3 FERMUR M4

Y6 1 RI0, “Ha 2T 7 R« KT LR A R T
25 A EH(P>0.05), M5 48 H 774
WEXEF(P<0.05), HL T HLL"M“RF", “4
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B HRE B B R, O 10.56 N, R Ry < 2n 7 e Rk
T ALK 7.94 N F17.90 N,iX o] fig 5“4 857 &K
BRI R, Wang 5L BUK 0 455 RS2 41 41
V1% 240 L J2 T el SR PR LA — o 1% B R AILA 5iR JE
FLw A R AT DA 42 38 e e o 36 AN [t o A

Rtk 22 5 ) S DR 2 2 5 DR O, B 2 AN R
[Fi Ja 5 AR b, SRS RN R D B R,
T 4 57 i T ZABUin A, SR SR | B R R
B Sk HE A e, DI R R A A X
B

®1 3 MEMERME R

Table 1 Texture characteristics of three pepper varieties

& A A% IN # 71N eHL ¥ fm] Fb 1 /mj

i 7.94 + 0.40° 0.37 +0.02" 7.10 + 1.99 0.67 +0.22"
XF 7.90 +0.39 0.31 £0.02 3.90 + 3.04" 1.03 £ 0.44"
S 10.56 + 0.53¢ 1.32 +0.07° 27.81 £21.42° 14.16 = 1.71*

T« [ S A ] 5 B 4 7R 22 53 35 (P < 0.05)

2.2 3MEIMREHU LY E

P2 Sk T 3 Fh BB SR i OS5 1, i ]
AL LD R R T A A AL SR T M Y
JERE AR A BE | OF ELHESI K% 0 A 2 20 ik R W
B R T Ry - A NS B 1 N[ R A R A
) S R, A TR it A2 v AE B i R

R TR R T B B ) T BE A ZUHE S s, i
] FLBR R, S ORI AR HES 3 B 51 3k 40 i 1)
G, T A0S 200 6 T 286 R LA 2R 1A e il 52 P
HEA, FLARBE K (0 45 Fa 1 A I N T3 A v 2 T Jal
20 M BE B P IR P R SRR, S EUT R
JOAE it 5T B

2.3 3 M CWM & &

3 P CWM &&= an &l 3 i . WE A&
O RTFH CWM & B s, 2070 0.67 ¢/g DW,
R “HE 2 e S i o ik 0.58 g/lg DW
1045 ofg DW ., X5 FIR BRI A B A [H  —
5T AT RS2 PR Sy Jo A SR FH W ) 0 3t O AR 40 8k
ST B[R R AR B, DRI o O R A e 1 R
4 35 E W ) I3 2% 10 1 1 J0T 4 AR P A A X
U5 53— J7 1 AT RE 5 40 BRRE b 22 BT 1 25 S G
Klockeman %5 P3¢ B 21 fitd BE £k 24 1 4 1 22 57 &
BURR B REME ] AR, A T BRI 3 A
BT R 25 S, WO [R) SR B 4 43 7 ek AT

(b)RF
B2 3MEmMREMAEN

Fig.2 Surface microstructure of three pepper varieties

ThHr,
24 3MEMRRANESE

3 PO [ R 4l 4 & it an il 4 frs . A
AT 3 AU WSP & i R e S Y
20.10%~25.46% , Ko DL« & 38" S i , A0
25.46%, X F CSP i, “KRF"M & im0
24.61 mg D-PRLBERE IR/ DW, Hk Ky “fia”
(16.40 mg D->PZLBEEERR /e DW), “& " RN
3.12 mg D-F-FLBHEE MR /g DW , & X SEBIF 58 R
(] R P Jo A AR A 3SR S 5T M 5 WSP/CSP %
YIAH G AR R R S0 o B 4, 4 3% " WSP/CSP
YR HLT 5 RTINS A5, X R A T
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CLVRNCRTE", A3 TR S N T R s 7 vh )
RE T 5 B Ak, DT B AR HE B ot B, 3 b BBUR
I ¥ILL SSP i fem U HE ST S S
ik 50.73 mg DR ERERR /g DW, “Ha£L” 1K
TR ZFAEE (P> 0.05), Zhang 9% FLEBE
SSP F BEAFAE T4 Az BE i 380 48 it i) 1% %66 32 4

0.7

DW

0.6 |-

g

05| ¢

04

CWM

CWM content/g-g™

03 -

02

0.0
-t RF &

PR i o

Pepper varieties
TE B R OR R 2 B 7R 22 5 I 3 (P < 0.05), R I,
3 3FHMCWM EE
Fig.3 The content of CWM of three pepper varieties

25 3MEMRKPHELEARRSE

T3 4 K 24 v oM B — 2 BE B AR A
Ivi) PR P BG4 A, 3k S ) A 5 SR S I e
ARG o 3 BRI r e B 2 B N 5% 2
FEoR B “Ha 21 "WSP Fl SSP A A i b 4,3 Fh
BRI S 4L 5 R ¥ S BT RLAC R . H A . A
WE S RBE B BE B LB R A 0SS 8 A
W o BRZEME BT AR BE | H SR R AR BT
PEMCR B i B E TR CHE A R T UM 4
P& v g ) A% R BRORCRE B ) 71.68%
83.57%H1 89.50% , I HLiX 4 Fh 3= 2L MUt 75 AN W] B
BRI 53 B B i L PR AEAE b 35 22 5 (P< 005)
Popov Z52Ml, A 90 B2 BT R A1 A R0~ 2L 2 i
FRCR B v ) 2 B AR5 v H SR AW A
M S ARG R, AT BB B T UL R A A
PE 25 5 ol N i BE SR OGS R AR 4R R | AR R L
K VE R KR IT Y, 3 R WSP Al CSP 414y
o R 2R O B A L SSP A R R E T 4
B AT AU S i T G20 T R AR A i A
= o Ramos—Aguilar S5 & B0 8T & 75 4] SSP
BT 7AW A . o, A HETWSP R |

FH L5 i S0 R R I AR OC M (P < 0.05) . Wang 45
Xof AN Ti) 30 1) A Bk 9F 5 2% B, SSP i i 34
S 5 200 b RE 2 5 Ol 2 4R 200 0 RE () 1) 4% 45 A
JF H SSP & & 5l B A% B 3 IEAH G (P < 0.01),
B SSP 5 Bk A3 I AL AR T R
DU, 3 5 LR R e v I 2 R — B

=
) [Issp
Ten [ Jcsp X
o« MF I vsp T
# ol y '
ki
i ™ S0k ¥
4 -HI- 40 I
Ha TF h
B 2 sk o
= i
§ 20 F i
§ 10F b
c
=
g
ke #ia RE &

PR i o

Pepper varieties
El4 3HAMRRASSE
Fig.4 The content of pectin fractions

of three pepper varieties

CSP F1 SSP Bl fir Ar1 4 & it i 3 = T 20" f e X
F7(P<0.05),CSP RAME & AR T2l f“ R
527 ,SSP FLZE BRI WSP Bl fi7 A B & R AR T <R
FEOEE T HLT T, Al UL R [ b RO R e A
Gy EAEH W AFAE ] 25 S o USRI R AN [
s T 3 S SR e e BB () R L B AR R
BT EERFER, TRFEFR IR 5 R
R WSP F1 SSP B 2 4 0 BA] i A1 b B o 25 R AR
K, CSP H BT R AP A R il o o 25 K
26 3MHEMRKSFREHH

A3 R SR T SR s A TR 0 T 5 A 1
HESEIRZ — 3 PR IR 7 F i o A an &l 5
M 3 FiR, MEH AT LIE 3 b E R R e
o 5 T T o A MBI FAE AR T8 . 20
BYRE i (H AR LR AR 25 5%, AT WSP Tl & ,3
PR 22 B O R A, MR LR
B J3E W PR IR I E) N 14.51~20.24 min, &5 T
70 e BTt 0B TN 81 T S 2 T R 1 14
EPTE 3.01 ku A1 0.21 ku B “RT7 B EERK
JEE W (R JBE F5) 18] 4 13.35~20.25 min, [AAE4E HRAE
&4 F o, o F RS 2.25 ka A1 0.20 ka B
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Table 2 The monosaccharides compositions in pectin fractions of three peppers varieties (mol%)

o fF R Ara Man Fuc Fru Xyl Rha Gal Gle

WSP 433+ 28.74 + - 7.27 + 17.89 + 26.63 + 1.11 = 14.03 =

0.08 1.10° 0.28" 0.20* 0.42¢ 0.06* 1.74¢

e CSP 7.59 + 20.19 + 2.61 + 1571 = 1643 + 29.46 + 09+ 7.11 %
0.38 0.19" 0.20" 0.06" 0.16" 0.29' 0.03" 0.34

SSp 19.65 + 3376 + - 12.63 + 5.61 2.39 + 4.81 21.15

1.19* 1.44* 0.26" 0.43 0.33 0.69* 4.03*

WSp 11.63 + 18.60 + 1.94 + 7.94 + 8.09 = 33.89 + 0.49 + 17.42 +

0.11* 0.10° 0.01° 0.01* 0.01" 0.06" 0.00" 0.07"

XF CSP 1547 + 8.71 = 1.23 + 9.51 + 9.08 + 40.80 + 047 14.72 +
0.03' 0.04 0.01° 0.04 0.01 0.04" 0.00' 0.06'

SSP 4091 + 16.72 + 0.62 + 4.17 = 495 + 14.09 + 0.80 = 17.74 +

0.87" 0.78" 0.08" 0.10 0.39 0.34~ 0.10" 1.19¥

WSP 9.24 + 16.21 + 2.66 + 5.47 + 5.00 + 40.56 + 0.5+ 20.36 +

0.10" 0.08¢ 0.01° 0.04¢ 0.02¢ 0.15* 0.00" 0.08°

&% CSP 30.22 + 6.48 + 1.24 + 3.77 + 541+ 27.37 £ 1.17 = 24.33 +
0.28" 0.02 0.09' 0.11 0.03' 0.26 0.03" 0.15"

sSSP 4501 = 19.52 + 091 + 1.93 + 2.53 + 7.56 + 0.89 + 21.65 +

0.18 0.02 0.02¢ 0.03 0.04* 0.09" 0.03 0.05*

=" FIR ARG s Ava R BTRLAARE , Man 8 H 880, Fue 25805, Fru K50, Xyl A, Rha R B4, Gal A2 2L0E, Gle 74 %5 0 5 A1
[5) J 2HL 5 Toi) — SR AS ) 7 RE ROR 28 5 W 3 (P < 0.05)

Prif AL
Refractive index unit/mV
r i AL
Refractive index unit/mV
7 5 4
Refractive index unit/mV

4 - - E - s - - - - L 0 1 L L 1 1 L L 1 1 L 0 1 L 1 L 1 L 1 L 1 L 1l
1011 12 13 14 15 16 17 18 19 20 21 10 11 12 13 14 15 16 17 18 19 20 21 10 11 12 13 14 15 16 17 18 19 20 21
ML 1] ML I ] BEME I 7]

Elution time/min Elution time/min Elution time/min

(a) 4 WSP (b) K5 WSP (c) 4 ¥ WSP

N

Prof R
Refractive index unit/mV
YT i B Ap
Refractive index unit/mV
P it
Refractive index unit/mV

i

. . | L P
10 11 12 13 14 15 16 17 18 19 20 21 10 11 12 13 14 15 16 17 18 19 20 21 10 11 12 13 14 15 16 17 18 19 20 21
ST e U
T BB ] PRI ) P JBEH 1]

Elution time/min Elution time/min Elution time/min

(d)Ha2r CSP (e) K5 CSP (f)4:¥% csp



5502 % 411 3 R R e TS A 6 F M) S T BRI AR 109

Ezo— >E 2l E 20}
g 3= g
& Ssp o 3 st = 15
i glto & 2
i&__' EW M‘ _E 10 ﬁ' S 10
IR =R R oo
E S s 2 LS
g st g st g
3 g 3
4 = &
O T 3]
=2 — s = T N ! &= . R .
10 11 12 13 14 15 16 17 18 19 20 21 10 11 12 13 14 15 16}/18 19 20 21 10 11 12 13 14 15 16 17 18 19 20 21
VEILE il L[] ML I ]
Elution time/min Elution time/min Elution time/min
(g)Hazr sSSP (h) X5 SSP (i) 4= 8% Ssp

B 5 3WHMRRSTFRESH

Fig.5 The molecular weight distributions in pectin fractions of three peppers varieties

x3 SHEMRRSTFRES T

Table 3 The molecular weight distribution in pectin fractions of three pepper varieties

. WSP CSp SSp

At RT/min M, /ku RT/min M, /ku RT/min M /ku

oo 14.51 663.18 12.22 4 060.48 14.90 401.69
16.31 45.97 16.17 58.40 15.53 71.34
18.96 3.01 17.14 11.22 17.20 10.23
20.24 0.21 18.37 2.33 18.38 1.81

- - 18.95 0.87 - -

XF 13.35 2 424.15 11.63 7 012.00 14.75 382.69
14.90 283.98 12.87 2 425.12 15.45 80.16
16.45 47.57 15.45 171.46 17.22 10.43
16.73 13.83 18.36 1.84 18.39 1.71
18.91 2.25 - - - -
20.25 0.20 - - - -

&% 12.47 5999.17 14.23 523.25 15.48 153.55
14.25 259.76 17.45 9.02 18.36 221
16.45 47.46 18.36 1.90 - -
17.03 11.02 - - - -
18.89 1.70 - - - -
20.24 0.21 - - - -

TE 3R RT BRGS0, M, 03 T i,

“ G B T W A3 A Y R IR G L AE 12.47 min HERES
— A X R Y 4> TR 5 999.17 ku, 7E T
A BRAR WSP 4143 bt i i) (] g5 L, R W WSP
KoTFUANTREZ, B2, “&E " WSP 41
Jiit ol 914.25 ku, T “HIZL” (187.07 ku) F
“KF27(253.36 ku) , XFF CSP i ,3 FpEA &
43I0 b VA R R B I 55 AR A 0, XU
CSP 43 Jiu it 5 AR 4 o, b “HE 207y
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Fig.6  Correlation analysis of texture qualities and pectin properties of three peppers varieties
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Texture Qualities and Pectin Characteristics of Three Pepper Varieties

for Fermentation Minced Pepper Processing

Chen Fei', Chen Yuyu', He Shuang’, Jiang Liwen', Qin Yeyou’, Wang Rongrong"”
(“College of Food Science and Technology, Hunan Agricultural University, Changsha 410128
“Institute of Agricultural Products Processing, Hunan Academy of Agricultural Sciences, Changsha 410125
*Hunan Tantanxiang Biotechnology Co. Ltd., Changsha 410128)

Abstract The texture qualities and pectin characteristics of three pepper varieties for fermentation minced pepper (FMP)
processing were studied, including ‘Yanhong’, ‘Tianyu’ and ‘Jinta’. The results showed compared with ‘Yanhong’ and
‘Tianyu’, the differences in fruit length, fruit weight, moisture content and surface microstructure of ‘Jinta’ were found.
Among of them, ‘Jinta’ showed larger size, higher moisture content, and sparse tissue structure. In addition, the hard-
ness, stickiness and stickiness of ‘Jinta’ were the highest in three pepper varieties, which were significantly different
from those of ‘Yanhong’ and ‘Tianyu’ (P <0.05). For pectin characteristics, ‘Jinta’ presented higher water soluble
pectin  (WSP) and sodium carbonate solute pectin (SSP) content and molecular weight of WSP than others, and lower
CSP content and molecular weight of CSP and SSP. The content of WSP rhamnose, CSP and SSP arabinose in ‘Jinta’
was significantly higher than that in ‘Yanhong’ and ‘Tianyu’ (P < 0.05), the content of CSP rhamnose was lower than
that of ‘Yanhong’ and ‘Tianyu’, the content of SSP rhamnose and WSP arabinose was lower than ‘Tianyu’ but higher
than  ‘Yanhong’. The correlation analysis showed that there were extremely positive correlations between hardness and
WSP content, SSP content and WSP molecular weight (P < 0.01). Overall, compared with ‘Yanhong’ and ‘Tianyu’,
‘Jinta’ showed high WSP content, low CSP content and molecular weight of CSP and SSP, which led to the instability
of cell structure and further induced water loss and pectin degradation during processing and preservation. Therefore,
‘Yanhong’ and ‘Tianyu’ were more suitable for maintaining the texture qualities of FMP compared with ‘Jinta’.

Keywords fermentation minced pepper; variety; texture qualities; pectin characteristics



