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2. Potassium meta bisulphate

3. Potassium and sodium hydroxide
4. Potassium carbonate

5. Methyl and ethyl ester

6. Citric acid

7. Ascorbic acid
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1. Chilli red pepper
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4. Water blanching (WB)
5. Chemical treatment (CT)
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1. Intrinsic factors
2. Post-drying procedures
3. Extrinsic factors
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2. Peleg capacity constant
3. Sigma Plot
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