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Analysis of the differences in quality characteristics of main-planted
Capsicum annuum L in different production areas of Xinjiang
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ABSTRACT: Objective To systematically investigate the differences in quality characteristics of main-planted
Capsicum annuum L in Xinjiang. Methods The 41 representative Capsicum annuum L varieties (including major

cultivated types such as Erjingtiao, Baoyin 829 and screw chili) from key production areas including Changji,
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Kashgar and Bayingolin in Xinjiang were selected as experimental materials. High performance liquid

chromatography was employed to detect and analyze vitamin C, total sugars and capsaicinoids (capsaicin,

dihydrocapsaicin, efc.) in the Capsicum annuum L samples. Results Vitamin C content in Xinjiang Capsicum

annuum L ranged from 5.89 to 33.90 mg/100 g, with the Erjingtiao variety from the Kashgar region exhibiting the

highest content at 33.90 mg/100 g. Total sugar content ranged from 4.80 to 29.20 g/100 g, with the highest value of

29.20 g/100 g found in the screw chili variety from the Jimsar region. Capsaicinoid content ranged from 0.49 to 6.22 g/kg.

The Baoyin 829 variety from the Kashgar region not only reached 6.22 g/kg in capsaicinoids but also yielded the

highest converted pungency value, making it the most pungent type among the 41 varieties. Conclusion The

Erjingtiao from Kashgar prefecture has the highest vitamin C content, the Baoyin 829 from Kashgar prefecture has

the highest pungency, and the screw chili from Jimsar prefecture has the highest total sugar content. This

experimental research provides valuable theoretical support for quality grading and deep processing applications of

Xinjiang Capsicum annuum L varieties.
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Table 2 Vitamin C content of 41 kinds of main cultivars of
Capsicum annuum L in Xinjiang (mg/100 g)
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LJ-1 16.00+0.98% LJ-22 6.38+0.09°"
LJ-2 15.30+0.07% LJ-23 5.99+0.90"
LJ-3 24.60+0.98" LJ-24 6.51+0.90°
LJ-4 33.90+0.98% LJ-25 6.4340.09¢
LJ-5 5.94+0.90" LJ-26 6.19+0.09°
LJ-6 6.46+0.06" LJ-27 6.31+0.09¢"
LJ-7 6.25+0.04°" LJ-28 6.77+0.09¢
LJ-8 6.26+0.04° LJ-29 6.64+0.09¢f
LJ-9 5.95+0.04" LJ-30 6.77+0.09°"
LJ-10 7.1440.90° LJ-31 6.30+0.90¢"
LJ-11 6.61+£0.07 LJ-32 6.64+0.08°
LJ-12 - LJ-33 6.5740.09¢
LJ-13 7.52+0.09° LJ-34 6.21+0.09°
LJ-14 17.90+0.98 LJ-35 5.98+0.90"
LJ-15 7.11£0.09¢ LJ-36 6.01+0.09"
LJ-16 6.03+0.09" LJ-37 5.90+0.09"
LJ-17 5.90+0.90" LJ-38 6.11£0.09°
LJ-18 - LJ-39 5.89+0.90"
LJ-19 - LJ-40 5.92+0.09"
LJ-20 6.07+0.09" LJ-41 5.91+0.09"
LJ-21 6.28+0.09F
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Table 3 Mean values of total capsaicinoids and hotness of
16 kinds of Capsicum annuum L in Xinjiang

B PR B SHU B/ BRRE
ETRS2 - HME/(g/kg) B 5
LJ-2 0.49+0.02™ 7227 48 ERbH
LI-3 0.63+0.03' 9758 65 f=E
LI-4 3.62+0.04¢ 55836 372 PN
LJ-5 3.35+0.03° 51712 345 FEA
LJ-6 6.22+0.04° 95929 640 IS
LJ-7 3.43+0.04° 52914 353 JE
LJ-12 3.4240.03° 52686 351 PN
LJ-13 3.200.02" 49281 329 PN
LJ-14 2.66+0.03" 40989 273 PN
LJ-15 2.96+0.048 45581 304 FEA
LJ-16 2.99+0.028 46070 307 FEA
LJ-17 2.34+0.02' 36143 241 oIS
LJ-18 1.69+0.02 26131 174 IS
LJ-19 4.86+0.04° 74937 500 P32
LJ-20 0.8240.03" 12674 84 B

CK 7.56£0.04* 116501 777 PN
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Fig.4 Fructose content of 41 kinds of Capsicum annuum L in Xinjiang
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Fig.5 Glucose content of 41 kinds of Capsicum annuum L in Xinjiang
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