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5. CONCLUSION AND FUTURE STUDY 

 

5.1. Conclusion 

 

Processing methods can induce changes of an antioxidant such as flavonoids, phenolics, 

capsaicinoids, carotenoids, and ascorbic acids. Processing can also induce physical 

characteristics of chilli peppers such as pungency, colour, and texture. There are some 

processing methods that usually used for chilli pepper. Processing methods that use low 

temperature are freeze drying and freezing while processing methods that use high 

temperature are boiling, grilling, pressure cooking, drying, baking, roasting, stir-frying, 

steaming, microwave heating, and blanching. The changes of antioxidant contents and 

physical characteristics in processed chilli pepper vary due to processing types, 

temperature and time. 

 

In general, processing with high temperature retains lower antioxidant contents of chilli 

peppers than processing with low temperature. Higher temperature and length of 

cooking time induce a higher loss of antioxidant contents. Besides of higher temperature 

and length of cooking time, leaching can also reduce antioxidant contents, especially for 

steaming and boiling methods. However, processing methods can also increase 

antioxidant contents because of inactivation of oxidative enzyme and alteration of food 

matrix that can release and increase the extractability of antioxidant contents.  

 

Processing method that use low temperature such as freezing and freeze drying are more 

preferable. Freezing and freeze drying methods result in higher retention of antioxidant 

and biochemical compounds contained in chilli pepper. However, high temperature 

processing with microwave-heating also result in higher retention of antioxidant and 

biochemical compounds on chilli pepper than other methods of processing that using 

high temperature.  

 

Processing can reduce the pungency of chilli peppers due to the reduction of 

capsaicinoid. Blanching before drying can minimize loss of pungency by inactivating 

oxidative enzyme such as peroxidases. Processing can also change the colour and 
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texture of chilli peppers. Higher temperature and length of cooking time also result in 

higher loss of pungency and texture of chilli pepper and also change the color. Air 

drying, freeze drying, boiling, and grilling can reduce the hardness and firmness of chilli 

peppers due to the dissolution of pectin matter that causes the cellular structural 

collapse.  

 

To maintain the physical characteristics and antioxidant content of chilli pepper, types 

of processing that going to be used have to be selected. Chilli pepper better not being 

processed in very high temperature for a long time of cooking. Freezing, freeze-drying, 

and microwave heating are the better choice of processing to maintain the antioxidant 

content and physical characteristics of chilli pepper.  

 

5.2. Future Study 

 

Antioxidant contents of chilli pepper that contained in various sambals could be 

discussed further. Sambals are Indonesian’s traditional cuisine that very popular among 

Indonesian people. Analyzing the antioxidant contents of sambals combined with 

several cooking methods can help to determine the processing methods that has the best 

and higher nutritional retention.  

 

 

 

 

 

 

 

 

 

 

 

 

 


