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Abstract

Green pepper, a vegetable from Solanaceae, contains a high content of vitamin C. The vegetable
have hot and sweet types and use as raw or cooked in salad and to prepare meal. In order to determine
vitamin C content and to measure pigments in four green pepper cultivars. hot, sweet, banana and bell
pepper at mature stage, an experiment was conducted based on completely randomized design with
three replications. The variance analyses of data showed that there was a significant difference among
cultivars in vitamin C and chlorophyll a, but they showed no significant difference in chlorophyll b,
total chlorophyll and total carotenoid. Chlorophyll a content in the evaluated cultivars differed from
0.01 to 0.08 mg.g™* FW, and its maximum and minimum amount was observed in sweet and bell green
peppers, respectively. Also, pepper cultivars contained 41.53-62.95 mg/100 g FW vitamin C.

Key words: Carotenoid, Chlorophyll, Green pepper, Vitamin C



