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ABSTRACT: Objective To explore differences in quality amongst Capsicum annuum varieties and develop a
comprehensive evaluation method for processing fermented Capsicum annuwm materials, Methods A total of 46
different Capsicum annuum varieties were selected and their agronomic characters, color, texture and spiciness were

measured. The quality indexes of different peppers were analyzed by TOPSIS method and cluster analysis, and the
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processing adaptability of pepper varieties was evaluated. Results There were significant differences in fruit

weight, color, hardness and spiciness amongst Capsicum annuuwm varieties, The entropy weight TOPSIS method was

used to evaluate fermented raw material of Capsicum annuum varieties. According to the characteristics of fermented

pepper raw materials for production, the entropy weight TOPSIS method was used to evaluate different varieties of

pepper. The comprehensive score showed that the largest similarity of Chaotian pepper was 23 Wanjiahong (0.8200);

the greatest similarity between millet and chili was No.15 Yunnan millet and chili No.10 (0.7322). It was a kind of

fermented pepper suitable for industrial use. The 46 pepper species were divided into 4 groups by cluster analysis,

and the differences among the groups were related to the processing adaptability of pepper. Conclusion The

comprehensive evaluation method of fermented pepper raw materials is established to provide a theoretical basis for

the selection of fermented pepper varieties and help the development of fermented pepper processing industry.
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Table 3 Quality analysis of raw material

Hi A B C D E F G H I J
15 4.96 .24 1.60 22.66 0.76 317 0.41 0.64 74.90 2941
25 2.32 33.60 1.29 10.06 0.42 1.33 0.23 0.25 74.06 3140
34 13.66 12.23 2.42 15.98 0.72 10.36 0.39 1.43 84.49 29.43
45 69.12 16.54 3l6 46.37 1.08 58.38 0.32 3.08 92.67 32.63
55 405 570 0.95 14.07 0.93 2.08 0.10 0.20 96.63 59.77
65 4.50 8.13 1.48 10.01 0.57 2.84 0.33 0.64 73.19 26.78
74 7.25 921 1.80 12.10 1.00 441 0.51 0.88 95,15 27.16
85 336 8.52 1.30 9.34 0.61 1.78 0.31 0.51 66.54 30.11
95 4.49 10.06 1.64 9.91 0.64 2.84 0.31 0.61 73.34 31.43
105 3.48 5.38 1.73 10.94 0.59 2.19 0.30 0.40 76.00 32,70
114 3.52 10.43 1.39 9.54 0.54 2.26 0.28 0.63 66,17 29.97
12 % 5.21 825 213 11.09 0.87 3.34 0.46 0.51 87.22 28.10
13 4 376 7.02 1.45 10.31 0.74 2.21 0.37 0.41 74.57 30,60
14 4% 4.01 8.06 1.60 9.97 0.76 2.39 0.43 0.49 72.11 2723
155 4.18 7.03 1.29 14.80 0.63 242 0.17 0.27 86.22 56.60
16 492 7.42 1.60 11.80 0.84 2.93 0.43 0.49 77.04 28.66
17 45 3.62 9,32 1.57 9,23 (.53 2.20 0.27 0.47 74.22 31.53
18 4 6.59 9.41 2.17 12.59 0.79 4.50 0.45 0.71 79.31 31.21
195 2.85 6.45 1.24 10.80 0.51 1.56 0.28 0,23 76.64 33.51
205 491 821 1.67 11.34 0.75 2,67 0.38 0.47 76.74 32 64
214 5.04 8.49 1.91 11.05 .69 2.82 0.36 0.49 77.17 30.56
224 5.08 841 2.06 10.94 0.75 2.90 0.38 0.48 77.04 32.80
235 5.00 9.09 2.00 10.52 0.75 3.09 0.42 0.57 75.78 31.22
245 6.32 9.76 1.88 11.84 0.80 388 0.42 0.66 77.93 31.52
25 4% 4.05 7.40 1.76 10.41 0.68 2.35 0.37 0.46 7418 31.00
265 4.67 8.46 1.79 10.07 0.68 2.89 0.39 0.57 75.05 30,99
275 4238 15.02 2.20 3541 2332 2532 1.06 2.99 85 44 32.27
W= 2.72 6.97 1.44 8.97 0.44 1.67 0.21 0.36 73.46 2957
29 4; 19.64 14.33 3.62 18.37 1.40 14.86 0.76 201 83.58 27.05
30 4% 543 8.97 1.66 11.16 0.68 340 0.37 0.65 76.16 23.92
3 e 24.42 14.16 2.74 19.35 1.34 19.24 0.73 2.54 84.50 29.26
35 4.65 6.95 1.69 11.71 0.66 287 0.35 0.58 74.81 2597
33 4 2.69 9.34 0.87 11.56 .60 1.39 0.38 0.60 52.24 32.59
344 9.49 13.36 2.00 14.24 1.28 5.71 0.63 2.60 57.59 33.75
3 2.00 9,28 0.90 7.80 0.42 1.10 0.23 0.36 64.19 23.73
365 3.17 7.38 1.46 10.01 0.52 1.96 0.30 0.42 72 84 2923
37 222 1.07 0.83 7.82 0.42 1.23 0.31 0.51 52.82 29,65
385 14.05 16.57 1.75 15.39 1.69 9.21 0.98 1.90 74.79 29,63
95 25.09 14.55 2.37 20.09 1.53 18.92 0.80 2.16 86.16 34.14
40 5 6.40 6.46 3.21 15.35 0.82 4.41 0.17 0.40 %9.07 67.18
41 5 29.80 23.72 2.47 21.04 1.59 23.19 0.75 2.74 86.33 31.49
425 1.88 4.58% 0.91 8.82 0.46 0.90 0.26 0.21 66,37 34,88
43 5 21.52 19.78 2,25 16.37 0.95 16,91 0.44 1.62 8888 32.03
= 19.44 12.93 2.36 19.13 1.34 14.23 0.71 1.84 84.32 39.93
45 5 2.19 4.61 1.33 9.63 0.51 1.19 0.28 0.23 70.53 34,59
46 5 3.27 4.60 1.09 15.49 0.62 1.88 0.13 0.19 87.25 3416
TH{i 9.42 10.34 1.78 13.81 0.83 6.60 0.41 092 77.08 32.70
Fifl 22 12.44 5.31 0.62 6.98 0.39 9.99 0,21 0.89 9.72 8.22
TRERM 132,08 51.38% 34.61 50.50 4738 151.54 50.80 96.66 12.61 25.14
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27 4k 25.36 18.15 45.99 Q.51 23.37 20,06 436.51 0.23 0.28 R738
28 4 35.81 22.41 96.01 0.24 .86 36.11 318.87 1.42 1.04 42148
295 3318 18.98 142,37 0.24 18.72 46.25 865.93 0.21 0.15 6168
305 3311 19.67 4726 0.28 13.82 16,51 228,78 1.07 (.64 29298
5 35.80 20,79 128.54 0.19 12.88 31.58 374.30 0.33 0.34 11479
32 4 3401 22.09 49,42 0.27 17.04 17.95 298.19 1.09 0.76 31697
RER= 30.47 14.79 25.71 0.49 8.39 1570 128.70 0.34 0.29 10794
45 35.08 18.47 103.65 0.35 12.09 49 88 668 40 0.21 0.22 7367
355 2035 14.58 42,96 0.50 8.31 24.40 193.86 0.64 0.60 21245
365 3112 15.84 90,52 0.30 7.46 3412 259.23 0.88 .89 30326
375 33.64 17.53 20.21 0.47 11.23 10.47 117.49 1.78 1.54 56883
RE 33.64 17.53 156,25 0,32 12.43 65,58 853.82 0.21 015 6168
395 40.43 2333 &1.68 0.46 .86 41.45 377.66 0.1% 0.1% 6168
40 5 -4.91 48.06 154.73 0.35 10.27 80.58 840.43 2.56 1.63 71789
41 %5 17.57 21,79 135.47 0.26 8.99 47.70 453,48 0.54 1.05 27242
42 4 39.93 23,88 63,29 0,31 11.93 24,55 292,77 .82 0L.67 25529
43 5 36.87 19.47 152.78% 0.16 13.49 3840 518.19 0.15 0.15 5140
44 5 43.72 28,52 176.50 0.21 11.59 56,80 662.25 0.52 .35 14906
455 39.06 25.73 181.99 0.27 875 64.49 568,26 2.23 1.54 64593
46 5 ~3.78% 23.27 113.01 0.36 288 54.89 518.31 1.39 1.26 45403
Il 30.27 2221 95.81 0.34 12.34 36.59 404.56 0.86 0.66 11814.72
i 2 13.14 5.62 59,10 0.12 4.19 20.31 208,64 0.67 0.44 8901.69
A F 43.41 25.30 61.68 35.74 33.96 55.51 51.57 TR.11 66.19 75.34
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Table 4 C;value ranking of different Capsicum annuwm varieties
Il 45 B st 12 46 5

ah b -
C, Here i iy

15 0.8176 4 0.6849 5
28 0.6932 13 0.6338 14
34 0.5612 39 0.5514 15
4% 0.3676 46 0.4151 45
55 0.5719 i6 01,6960 3
6 4 0.8180 3 0.6373 13
15 0.5157 43 0.5049 42
&4 0.6370 25 0.579% 27
95 0.6019 30 0.5579 iz
105 0.6789 18 0.6381 12
115 0.5524 40 01,4930 43
1245 0.6425 23 0.6192 19
135 0.6392 24 01.5953 22
14 %5 0.7109 11 L6313 15
15 % 0.6674 19 0.7322 2
16 %5 0.7545 7 06609 9
175 0.6014 31 0.5584 3l
1845 0.6818 16 05808 25
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