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Study on the Nutrient and Sanitarian Component of

Common Pepper Seed Resources

SHI Zheng, YANG Yong jus HUANG Kai feng
(Institute of Plant Genetics and Breeding School of Life Sciences, Guizhou University, Guiyang 550001, China)

Abstract: Nutrient and sanitarian content of 3 pepper seeds from different producing areas were
determined. The results showed that sucrose and Ve contents of Henan pepper seeds were respeec
tively 0. 043% and 3. 448 6mg /g, significantly higher than those origined produced in Guizhou
province, soluable sugar and glucose contents of Guizhou Huaxi pepper seeds were respectively
7. 00 % and 0. 863 %, higher than the Henan pepper seeds. Total dietary fiber, insoluble dietary fiber, and
soluble dietary fiber contents of Guizhou Zunyi pepper seeds were 712. 9mg/g, 651. Tmg/g and
61. 2mg /g, higher than the Huaxi pepper seeds and Henan pepper seeds. Water holding capacity
of Guizhou Huaxi pepper seeds was the largest (65. 73%). Expansion capacity of Henan pepper
seeds was the highest(1.00mL/g).
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