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1.RATIONALE 2. RESEARCH OBJECTIVES

Bird's eye chili is rich in bioactive compounds but Optimize pretreatment parameters (soaking agents,
degrades quickly post-harvest due to high moisture. time, sequence) and evaluate chili powder quality
Therefore, optimizing pre-treatment and storage is changes during two months of storage.

crucial to preserve chili powder quality.
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« Raw material: Ripe bird's eye chili (Capsicum
frutescens)

A. Soaking — B Blanching A. Blanching — B Soaking o Sca|e° | boratOry Scale
Phase 2 SOAKING (10-30 min) (95°C130S) (95°C1308)  SOMHING (1€ . . . . . .
breTreatment | O « Soaking agents: Sodium metabisulfite, ascorbic
besian 0450 acid, citric acid, and calcium chloride.
« Storage duration: 2 months
 Packaging: Silver-coated zip-lock bags / Paper bags
Phase 3

with silver lining

Drying and powder
duction, . . . . . .
packaging, Storage l* % » Analysis: Physicochemical properties and in vitro
and Analysis antioxidant capacity; no animal studies were _ g

4. RESEARCH M ETHODS conducted.

 Pre-treatment: Comparison of soaking agents, concentrations, soaking times (10-30 min,
1:5 w/v ratio), and process sequences (Soaking ~ Blanching: 95°C/30 s). o

 Drying & Powderization: Freeze-drying (target moisture content: 8-9%), grinding & sieving
(< 500 um).

 Storage: 20-50°C, weekly sampling for 2 months.

 Data Analysis: Excel & SPSS (Mean +SD, ANOVA with Duncan or Tukey test, p < 0.05).

$
5 RE S U LT COMPARATIVE ANALYSIS OF PLANT COMPONENT CONTENT AND ANTIOXIDANT ACTIVITIES s SOAKING - BLANCHING
N =3 BLANCHING - SOAKING
oo PANELA SMALL-SCALE INDICATORS (TFC, ABTS, DPPH, Capsaicin) - PANEL B: LARGE-SCALE INDICATORS (TPC, FRAP)
25.06 70 Gh.1
72 [T 60.96
= = 50
B o
2 2
B " 12.05 12.72 2 ¥
< : =4
“ E 10 g9.89 E 30
S 2 32 £ 20
> " ey 10
. ABTS Activity DPPH Activity ~ Capsaicin Content ° TPC FRAP Activity
DATASET 1 DATASET 2
INITIAL VS. FINAL - Dataset 1 INITIAL VS. L. (CONT.) INITIAL VS. FINAL - Dataset 2 INITIAL VS. FINAL (CONT.)
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