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Abstract:Hot pepper (Capsicum annuum L.) is one of the most valuable vegetable crops. Peppers are important, being a source
of nutrients in the human diet and a source of A and C vitamins as well as phenolic compounds that are important antioxidants
for the body in the fight against various diseases. In addition to its nutritional value, it has a bright color, such as red, orange or
yellow, as well as a pleasant aroma. The content of C vitamin, both in fruits at consumption maturity and in those at
physiological maturity is higher in the field crop, where the maximum recorded is 282.25 for the local variety. The lowest
carotenoid content was registered for the Paprica Giallo variety 0.165 mg / g, and the highest for the local variety 3.305 mg / g,

in the submontane area from Paniceni locality, Cluj county.

Introduction The diversity of uses of pepper in
obtaining various products and culinary preparations,
as well as its valuable content in nutrients explains
the expansion of this crop. The nutritional value of
pepper fruits is given by their content in
carbohydrates (6-7%), proteins (1-1.3%), lipids (0.5-
1%), vitamin C (100-300 mg /7 100 g fresh matter), A,
P, B;, B,, Bs, E and H vitamins and minerals such as
potassium, phosphorus, calcium and iron [13, 14].
Some species and varieties of peppers have a special
decorative, artisanal value and are suitable to be
grown in pots, confined spaces or formal gardens, for
the decoration of confined interior spaces. Of all the
existing varieties, ornamental hot peppers are
cultivated for decorative purposes, due to the
decorative effect of the fruits [2].

Material and method The research carried out in this
paper aimed at the behavior of hot peppers in a
submountain area, in the village of Paniceni, Cluj
County, obtaining fruits with parameters close to
those grown in specific areas. Within this paper, a
single-factor field experiment was organized, in which
the experimental factor was the cultivar, with 6
graduations: Pietro F1, Arwad F1, Hyffae F1, De
Cayenne, Peperone Paprica Giallo, Local variety.

Results and discussions The content of C vitamin
shows quite large variations between cultivars, both
at the maturity of consumption and at the
physiological one (Table 1 and Table 2). At these
matures, the local variety has the highest C vitamin
content with 187.33 mg / 100 g, respectively 282.25

mg / 100 g.

The content of C vitamin in hot pepper fruits at consumption

maturity
€ vitamin mg/'100g C‘niﬁe;]atm Ditference £

Pietrn Fl 130.33 1000 00 L8
Avwad F1 86.33 .2 -44.00 0
Livifae I'l 112.33 56.2 -18.00 -

De cavenne 169.33 1299 30.00
Paprica giallo 13567 1041 533 E
Local varety 187,33 1437 RREL)] *

LSD (p 53t} 4275
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TAT (p O.1%) ER.00

The content of vitamin C in hot pepper fruits at physiological

maturity
Cullivar C vilawin mp 100z & ‘“:I::Te:l]m" Dilference | Sivnificance
Pielro F1 214.76 100.0 0.00 Mi
Arwad F1 191,20 #i1 -3 48 -
[lae FL 23585 109.8 21.09
Dre cayenne 246,36 1147 ilse
Paprica giallo 244930 1161 3433 -
Lueal variely 28223 1314 G749 *
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Carbohydrate content of hot peppers at consumption maturity and
physiological maturity
Physivlugical
Tivbrid / maturity maturity
Varicty d {ihense Sncrnsz Frictnaz (ihacnse Snerosz
o1ty 00 /100 o'100g ol
Pictro Tl 0.82 1.30 1.76 2.68 230 5

Consumplivn

Arwaid F1 139 .83 121 192 351 0.1z

Hy[lue F1 L.OT 1.61 108 4.07 5.09

De cayenne (IR 166 143 73 414 -
Paprica giallo .53 147 173 5749 5835 0.1z
Laoral variety 053 112 0.28 17 108 -

The content of carotenoids in hot pepper fruits at consumption and

physiological maturity
Ilyhrid / Carotenoids mg/g at L";;::;:;’:;;:ig at
. = ider o =

Variety consumption maturity matarity
Pietro F1 0.20=0.12 0.630.6
Arwad F1 0.30+0.32 0.71+0.4
Hy[Tae F1 0.35£0.41 0.97+0.22
De cayenne 0.420.18 1.61+0.32
Taprica giallo 0.17=0.16 0.1610.31
TL.ocal variety 0.59L10.15 3.30L1.65

*Conclusions The content of vitamin C, both in fruits at
consumption maturity and in those at physiological
maturity, is higher in field cultivation, where the maximum
recorded is 282.25 for the local variety. The carbohydrate
content is influenced by the ripening stage of the fruit. In the
ripe fruits of consumption is found in addition to fructose
and glucose and sucrose, which during the ripening period
of the fruit gradually disappears.The local variety was
marked by the high content of the analyzed chemical
components, registering the highest content and
carotenoids.



