Accepted Manuscript & - CONTROL

_____ CONTROL

m  CONTROL

. - . . . - m  CONTROL

Chemical characteristics of spice paprika of different origins CONTROL

CONTROL

Helga Molnar, Eva Kénya, Zsolt Zalan, lidiké Bata-Vidacs, Rita Témdskozi-Farkas, CONTROL

Andras Székacs, Nora Adanyi .. CONTROL

PlI: S0956-7135(17)30216-5

DOl 10.1016/j.foodcont.2017.04.028

Reference: JFCO 5580
To appearin:  Food Control

Received Date: 31 August 2016

Accepted Date: 19 April 2017

Please cite this article as: Molnar H., Kénya E., Zalan Z., Bata-Vidacs Ildiké., Témoskozi-Farkas R.,
Székacs Andra. & Adanyi N6., Chemical characteristics of spice paprika of different origins, Food
Control (2017), doi: 10.1016/j.foodcont.2017.04.028.

This is a PDF file of an unedited manuscript that has been accepted for publication. As a service to

our customers we are providing this early version of the manuscript. The manuscript will undergo
copyediting, typesetting, and review of the resulting proof before it is published in its final form. Please
note that during the production process errors may be discovered which could affect the content, and all
legal disclaimers that apply to the journal pertain.


http://dx.doi.org/10.1016/j.foodcont.2017.04.028

10

11

12

13

14

15

16

17

18

19

20

21

22

23

24

25

26

27

28

29

Chemical characteristics of spice paprika of different
origins
Helga Molnar®, Eva Kony4, Zsolt Zalaf, Ildiké Bata-
Vidace, Rita Témoskozi-FarkdsAndras SzékalsNora
Adany?
®Food Science Research Institute, NARIC, Hungary21Badapest,

Herman Ott6 u. 15.

h.molnar@cfri.hu, FAX: +36 (1) 796-0449, e.konya@hfi,

zs.zalan@cfri.hur.farkas@cfri.hyun.adanyi@cfri.hu

®Agro-Environmental Research Institute, NARIC, Huryg2022 Budapest,

Herman Ott6 u. 15.vidacs@cfri.hya.szekacs@cfri.hu

Abstract

Soice paprika powders from Bulgaria, China, Hungary, Peru, Serbia and
Soain were examined to identify the most important differencesin their
major characteristics and to attempt to find chemical components revealing
their origin. Bioactive components, contaminants, aroma and
microbiological propertieswere determined: the amount of carotenoids,
tocopherals, ascorbic acid and mycotoxins were determined by HPLC,
flavouring properties by GC-MS, lead and cadmium content by atomic
absor ption spectrophotometry. Carotenoids were found at the highest
concentration in samples from Peru and Spain and at the lowest, in Serbian
samples. The concentrations of total tocopherol and ascorbic acid were
found to be greater in samples from Hungary than from China. Aroma
components characteristic to the location were detected in samples from
each country of origin. The level of microbiological contamination was
acceptable, while contaminants were found in Serbian, Spanish, Peruvian
and Chinese samples. The effect of sample origin was also investigated

using near infrared spectroscopy.
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