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Abstract 

In this research were used fresh and dried spicy varieties of peppers (Capsicum annum spp.):  horgosh,
hajaks and gorogled. For production of grounded bukovec and powdered pepper were used a mixture of all
varieties of spicy peppers. Drying was performed at processing plant, with tunnel oven drier, under controlled
conditions.

Product’s quality were examined with standard analytical  methods, by determining:  water, proteins,  fats,
sugars (HPLC), ash, total acids, vitamin C, separately for each varieties of fresh and dried spicy peppers. On
grounded bukovec and powdered peppers also were determine ash insoluble  in  HCl,  ether extract  and
capsanthin.  It  was established increment of  dry matters content  (for 78,668%) between fresh and dried
peppers.  During  production  of  grounded bukovec  and  powdered  peppers,  fat  content  was  significantly
increased (for 14.042%), due milling of peppers with seeds, releasing fats, which with the pigments from
peppers,  produce intensive red color.  Final  products have characteristic  color,  taste and aroma, without
foreign matters. 

Examination of quality, microbiological safety (ISO methods), pesticides (GC) and heavy metals (AAS) at
final products, indicate that they are met the legal requirements for quality and safe products.
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