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Changes in the contents of some constituents in a maturing sweet pepper
[J Capsicum annuum L.LJ fruits of some cultivars

Koichi Sacall Hiroko NAKAMURA

Laboratory of Horticulture

SUMMARY

U O The matured sweet pepper fruit that is colored by carotenoid pigment has been used recently in this
country. However, there is little information as for varietal differences of the constituents in the fruits. This
investigation was conducted to analyze the changes in the contents of chlorophyll, carotenoid, vitamin C,
sugar, and organic acid in the maturing sweet pepper fruits on three cultivars. The results obtained can be
summarized as follows:

1. Chlorophyll content in pericarp decreased with the fruit growth in every used cultivar and remarkably
fast it Senorita’ . Carotenoid pigment appeared in the pericarp 40 days after flowering it Senorita’ and
50 days after flowering i Wonder Bell’ and Golden Bell' .

2. Vitamin C contents increased with the fruit growth until carotenoid pigment appeared in the pericarp in

‘ Senorita’ and ih Wonder Bell’, while subsequently increasing i Golden Bell’ .

3. Contents of glucose and fructose increased as the fruit matured in every used cultivar. Sucrose content
in'" Senorita’ was higher than other sugars at the appearance of carotenoid pigment, and subsequently
decreased. The latter content was extremely low in Golden Bell' and Wonder Bell’ .

4. Contents of quinic acid and malic acid decreased with the fruit maturation. On the other hand, citric acid
increased rapidly with the appearance of carotenoid pigment in every used cultivar.

5. These results show that matured sweet pepper fruits, in which carotenoid pigment appeared, are
valuable food in the aspect of nutritional and physiological functions.

Bull. Fac. Agric. & Life Sci. Hirosaki Univ. No. 7 : 210 25, 2005



